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HISTORY OF SOY IN ITALY (1597-2015)   5

Copyright © 2015 by Soyinfo Center

INTRODUCTION

Brief chronology/timeline of soy in Italy.

Only since the late 1950s has there been a serious interest in 
soybeans, soybean oil or meal, or traditional Asian soyfoods 
in Italy.

1597 – Francesco Carletti of Florence later says he saw miso 
in Japan (Carletti 1701, part II, p. 26; Carletti 1964, p. 110).

1701 – Bartolomeo Martini, in his Erbario Generale, Vol. 
I, may have been the earliest writer in Italy to mention the 
soybean. He is said to have stated that the soybean was 
cultivated in Italy starting in the mid-1700s – but this is far 
from certain (Saccardo 1909, p. 173; Mattei 1919, p. 15).

1760 – Carlo Allioni, in his Systematic Synopsis of Species 
in the Botanical Garden of Turin (Synopsis methodica stirp. 
Horti Taurinensis) states that the soybean is growing in 
Turin (Saccardo 1909, p. 173; Mattei 1919, p. 15).

1780 – Antonio Francesco Farsetti, in his Catalog of the 
Plants in Garden of the Nobleman S. Antonio Francesco 
Farsetti at Villa di Sala (Catalogo delle Piante che Esistono 
nel Giardino del Nobil Uomo S. Antonio  Francesco Farsetti 
nella Villa di Sala) states that the soybean is growing in his 
botanical garden, probably near Venice (Saccardo 1909, p. 
173; Mattei 1919, p. 16).

1786 – Giovanni Antonio Scopoli, in his Delights of the 
Insubrian Flora and Fauna,… (Deliciae Florae et Faunae 
Insubricae:…) states that the soybean is growing in Pavia, in 
northern Italy (Mattei 1919, p. 16).

1793 – Attilio Zuccagni, in his Synopsis of Plants in the 
Botanical Garden of the Museum at the Court of Florence 
(Synopsis Plantarum Horti Botanici Musei Regii Florentini) 
states that the soybean is growing in Florence (Saccardo 
1909, p. 173; Mattei (1919, p. 16).

1795 – Horace, the Roman poet and satirist, mentions both 
Soy [sauce] and Katchup [ketchup, meaning soy sauce from 
the Dutch East Indies].

1801 – Giuseppe Antonio Bonato, in his Catalog of the 
Plants in the Botanico-Medical Garden of the Imperial and 
Royal Academy of Padua (Catalogus Plantarum Horti 
Botanico-Medici Caes. Reg. Academiae Patavinae) states 
that soybeans are growing in Padua (Saccardo 1909, p. 173).
 In 1807, Luigi Arduino says again, in a catalog, that the 
soybean is growing in Padua.

1811 – Filppo Rey, in his book The Refi ned Gardener 
(L’Ortolano Dirozzato) has a section on Beans (p. 178+) 
which contains an entry (p. 187) for: Fagiolo da Caffè. 
Dolichos soja Lin, which describes how to grow soybeans. 
Thus, the author gives the popular name of the soybean as the 
“Coffee Bean.”

1817 Sept. – While traveling in Venice, the English poet 
Lord Byron writes a poem titled “Beppo: A Venetian Story.” 
Byron says that since he was a boy (in England), he was 
accustomed to eating his salmon seasoned with soy [sauce]. 
But in Venice, the Lenten dishes, which are quite bland, could 
be made more interesting if they were seasoned with soy – 
which they are not. The poem was published in Feb. 1818. 

1824 – Gaetano Savi, in his article “Observations on the 
Genera Phaseolus and Dolichos” (Osservazioni Sopra i 
Generi Phaseolus et Dolichos) in a journal published in 
Pisa, has a section titled “Soja” (p. 113-14) which begins by 
describing general characteristics of the genus, then lists three 
species. Savi was the fi rst to give the scientifi c name Soja 
japonica to the Japanese soybean.

1827 – Vincentio [Vincenzo] Tineo, in his Catalog of Plants 
in the Royal Garden of Palermo in the year 1827 (Catalogus 
Plantarum Horti Regii Panormitani ad Annum 1827) lists 
alphabetically among the many genera (p. 240): “Soja 
(Dolichos, L.) Soja hispida Moench. Japonia oec” [economic 
plant] D. Symbol for annual plant. 

1856 Nov. – Worcestershire sauce is now found in Sorrento, 
in southern Italy (Dublin University Magazine, p. 591).

1857 Dec. – Giuseppi Inzenga in Palermo, Sicily, starts the 
fi rst real experiments with cultivating soybeans in Italy. He 
obtained his seeds from Paris and called them “oil beans 
of China” (fagiulo d’olio della China). He is a professor 
and editor of the periodical in which his article is published 
(Annali di Agricoltura Siciliana {Palermo}).

1877 – Prof. Friedrich Haberlandt of Vienna sends 100 
each yellow-, brownish-red-, and black-seeded soybeans 
to Captain Erttel in Planta near Meran in South Tyrol [also 
known as Merano, in today’s Alto Adige, Italy]. From the 
yellow soybeans the Captain obtains 1.886 kg of seeds, from 
the brownish-red soybeans 2.003 kg of seeds, and from the 
black-seeded soybeans 2.240 kg of seeds. Thus, the black 
soybeans give the biggest yield and the yellow soybeans the 
smallest.
 At about the same time, in approximately the same place, 
Dr. Mach, director of the agricultural education institution, 
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also receives good yields from yellow and brownish-red 
varieties he had received from Prof. Haberlandt (Wiener 
Landwirthschaftliche Zeitung. 1878. Jan 12, p. 13).

1880 – A long (6-page) article titled La Soja hispida (the 
soybean), by B. Moreschi appears in the Giornale di 
Agricoltura, Industria e Commercio del Regno d’Italia 
(33:370-75. 17th year). It is largely an Italian-language 
summary of the work with soybeans conducted by: (1) 
Friedrich Haberlandt of Vienna, and (2) Early farmers and 
agricultural societies in France. However on page 372 we 
read: Laemmle and Viglietto, who cultivated the same 
variety on the farm of the R. agricultural station of Udine, 
say that two of the best plants gave 486 pods and weighing 
183 grams in grain.

1889 – Damman & Co. located near Naples, Italy, is the 
earliest known Italian seed dealer to offer soybeans in its 
seed catalog.

1902 Feb. – Dr. Enrico Rimini is the fi rst in Italy to report 
that soy bread is therapeutic in diabetic diets.

1907 – Ruata and Testoni publish “Soy in the Italian Diet” 
(La Soia nell’alimentazione Italiana), the earliest Italian-
language document seen that mentions tofu, soy sauce, miso 
or soy fl our. It also contains a good history of soybeans in 
Italy.

1909 – Pier Andrea Saccardo gives a brief list of the earliest 
references to the soybean in Italy.

1909 – Carson (of the USA), in a Special Consular Report 
titled “Soya Bean and Products,” states (p. 22) that in Italy, 
soya beans are imported and cultivated (“as a feed stuff for 
live stock”) in only very small quantities.

1916 – Piper reports that imports of soy bean oil to Italy 
increased from 2,252 tons in 1912, to 4,642 tons in 1913, to 
5,830 tons in 1914 (USDA Bulletin No. 439, table on p. 7).

1918 – Soymilk is fi rst mentioned in Italian by Paolo Bottari; 
he calls it latte di soja.

1919 – G.E. Mattei, in his 34-page article “The Soybean 
and Its Products” (Le Soja ed i Suoi Prodotti) gives what is 
probably the best history seen to date of the soybean in Italy.

1922 Sept. – At the pediatric congress held in Milan in 
Sept. 1922, the question of lactation (feeding children) with 
vegetable milk is discussed in a favorable way, proposed 
by Prof. Muggia and sustained by the illustrious Prof. 
Berghius, Director of the Pediatric Clinic of the University 
of Padua, and by Prof. Francioni of Bologna. We can also 

add that experiments on lactation are proceeding in Italy at 
the pediatric clinics of Turin, Bologna, Padua, Genoa, and 
Florence, and also at the Infant’s Dispensary in Turin (Bottari 
1923, p. 206).

1923 – Fulvio Bottari publishes the fi rst major book in Italian 
about the soybean, The Soybean in History, in Agriculture, 
and in Food and Industrial Applications (La Soja Nella 
Storia, nell’Agricoltura e Nelle Applicazioni Alimentari ed 
Industriali). It contains an excellent, 8-page history of the 
soybean in Italy.

1928 – A. Vivenza, in his article “The Cultivation of the 
Soybean in Italy and in Its Colonies” (La Coltivazione della 
Soja in Italia e nelle sue Colonie) fi rst mentions soybeans in 
Ethiopia, Eritrea, Somalia, and Libya.

1940 June – Soya Ravioli, Soya Spaghetti, and Soya 
Macaroni are introduced by Radcliffe Soya Products of San 
Francisco – showing for the fi rst time outside of Italy that 
soyfoods are excellent ingredients in Italian-style recipes. 

1928 – V. Ducceschi, publishes an important 37-page 
article “The Soybean in Human Nutrition” (La Soja 
nell’alimentazione Umana).

1948 – Ersel Walley, President, American Soybean Assoc. 
(ASA, in Hudson, Iowa) spends most of this summer in 
Europe (including Italy) studying the potential for soybeans 
in the European recovery program. This visit marks the 
beginning of decades of ASA involvement in Italy.

1956 – In southern Europe, extremely cold weather during 
the past two years has sharply cut olive production and 
killed some olive trees. Spain and Italy, both olive growing 
countries, are now importing soybean and cottonseed oil 
in large quantities. In both countries there is interest in 
importing whole soybeans to be crushed locally. Italy already 
has modern facilities adapted to crushing soybeans (Strayer. 
Soybean Digest. Aug. p. 18, 33).

1956 Sept. – “A huge export market development program 
in European countries to be implemented with over one-
half million dollars in P.L. 480 and soybean industry funds 
will be the fi rst undertaking of the new Soybean Council of 
America.
 “The Council is an industry-wide organization formed 
this past summer for the purpose of research, education and 
promotion of the nation’s soybean crop. 
 “An agreement between the U.S. Department of 
Agriculture’s Foreign Agricultural Service and the Council to 
implement the program was approved by the Council’s board 
of directors and signed by the offi cers” (Soybean Digest, 
Sept. p. 26-27).
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1957 March – Soybean market development programs are 
now under way in Spain and Italy, by the Soybean Council 
of America (SCA). The fi rst event, in April 1957, is a big 
exhibit of soybeans and soy products at an International 
Trade Fair in Verona, Italy (Soybean Digest, March. p. 20-
21; April. p. 20).

1958 Sept. – Dominic Marcelo, Director General for Italy, 
Soybean Council of America, presents his fi rst report on the 
activities of the Soybean Council in Italy at ASA’s annual 
meeting in the United States. In Feb. 1958 the council opens 
its offi ce in Rome (Soybean Digest, Sept. p. 51-52).

1959 Sept. – “The use of margarine is gradually being 
accepted by the Italian housewife.” “…soybean oil was used 
to manufacture margarine for the fi rst time last month.” 
“The trend seems to be toward more and more processing of 
soybeans with facilities available in Italy. Whereas in 1957 
there was practically no soybean processing, there are now 
at least six important Italian plants either working soybeans 
or making plans to do so” (Marcello, D. Soybean Digest, p. 
22-23).

1960 June – “In the years prior to the fall of 1957… U.S. 
soybean shipments averaged only about 25,000 bushels 
annually. In the 1958-59 marketing year exports rose to 1.3 
million bushels; and they are expected to double during the 
current marketing year” (Foreign Agriculture, p. 6-7).

1962 June – In the 1959-60 import year, about 270,000 
tons of soybeans and equivalent in soybean products were 
imported. More than 50% of last year’s imports consisted 
of whole beans which were crushed in newly built Italian 
plants, 35% consisted of soybean meal and 13% was oil 
(Soybean Digest, p. 27).

1962 – Dieba Co. launches Soiamin 15 and Soiamin 20, 
two types of macaroni fortifi ed with soy fl our (5% and 10% 
respectively).

1964 – By this time, imports of whole soybeans, soybean 
oil, and soybean oil to Italy from the United States have 
increased dramatically as a result of market development 
programs done mostly in cooperation with Italian trade 
groups.

1973 – After the Nixon administration imposed an embargo 
on all exports of soybeans from the United States in June 
1973, Italy (like so many other countries that were major 
buyers of U.S. soybeans) realized its vulnerability; in 1981 
Italy began to experiment seriously with soybean production. 
That production skyrocketed from only 9,000 metric tons in 
1981/82, to 1,751,000 metric tons in 1990/91. It then began a 

long, slow decline to 346,000 metric tons in 2008/09, but has 
been rising again in recent years.
 Most of these soybeans are grown in the Po valley of 
northern Italy. One of the biggest crushers is The Ferruzzi 
Group/Ferruzzi-Montedison, renamed Cereol on 1 Jan. 1990. 
Ferruzzi is run by the brash, risk-taking and controversial 
Raul Gardini.

1977 Feb. – Cesare R. Sirtori and co-workers at the 
University of Milan, begin to publish pioneering nutritional 
research which shows that soy protein signifi cantly lowers 
serum cholesterol in humans. As of 2006 their research is 
ongoing.

1978 – Tofu is fi rst made commercially in Italy by a 
macrobiotic center (Centro Macrobiotico) in Rimini, Italy. 
Gilberto Bianchini is one of the key people in this work.
 At about the same time in Milan, Roland A. di Centa, 
starts to make commercial tofu out of his apartment. In 1979 
he introduced Italy’s fi rst tofu kit. He is very interested in 
macrobiotics and is a close friend of Michio Kushi.

1979 March – Multilac, a soy isolate-based infant formula 
powder, is launched by Farmitalia Carlo Erbe S.p.A. of 
Milan.

1982 Feb. – Tofu Lasagna and Tofu Ravioli are launched 
in the USA by Legume, Inc., as the fl agship products in a 
line of frozen tofu convenience foods – showing once again 
that soyfoods work superbly as ingredients in Italian-style 
products. Many more such examples (Tofu Cacciatore, Tofu 
Cutlets Marinara, Tofu Tetrazzini, Pizza with Soya Kaas, 
Manicotti Florentine, Tofutti Tortellini {fi lled with non-dairy 
cream cheese}) will follow in the United States over the next 
few decades.

1983 – The American Soybean Assoc. and Italy’s Crivellaro 
Co. begin promoting soybean oil in Italy. The company uses 
ASA’s Soyasign on its soy oil label to designate high quality. 
Sold in a Tetra Brik Aseptic Carton, the product’s name is 
Crivellaro Oilio di Semi di Soia (Tutto Vegetale).

1985 April – An excellent article in Eurosoya by Amaducci,  
Rosso and Venturi explains the fundamental reasons for 
the introduction of soybean cultivation to Italy and its 
development in the Po Valley in northern Italy.

1985 – La Fonte della Vita S.r.L. (of Fossano) launches 
Nigari Tofu, Tofu Spreads, and Soymilk – the fi rst of many 
soy products. They are soon the biggest tofu maker in Italy. 
They are still introducing new soyfood products in 1997.

1985 – Il Giornale della Soia (The Soybean Journal) begins 
publication in Udine, Italy. It is entirely in Italian. Some of 
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ABOUT THIS BOOK 

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

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

• 59 different document types, both published and 
unpublished.

• 1018 published documents - extensively annotated 
bibliography. Every known publication on the subject in 
every language.

• 142 unpublished archival documents.

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

• 226 commercial soy products.

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

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

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

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

A complete subject/geographical index is also included.

its articles are reprints of early, classic, hard-to-fi nd Italian 
articles.

1987 – La Finestra sul Cielo S.r.l., an important macrobiotic 
center, in Volpiano near Torino (Turin), is the fi rst company 
to ever make and sell tempeh commercially in Italy.

1989 – Medical Soy S.p.A., of Milan, introduces Amisoya 
Soya Tondella (Firm Non-Dairy Cheeses), the fi rst of its 
many soy products.

1991 – Valsoia Soyamilk in four fl avors is made as the result 
of a joint venture between Buton S.p.A. and Crivellaro srl, 
the market leaders of branded soya oil in Italy.

1991 Nov. – La Buona Terra, a macrobiotic center in Genova 
(Genoa), Italy, launches Tofu, Tempeh, and Natto.

1992 – Biolab, of Gorizia, introduces Tofu – Alimento 
Derivato dalla Soja (Tofu – A Food Made from Soybeans), 
the fi rst of its many soy products. The same year it launches 
Marinated Tofu, Smoked Tofu, Soymilk. By 1998 it is the 
3rd largest tofu maker in Italy. The founder and owner is 
Massimo Santinelli, age 34 in 1998.

1993 Aug. – Valsoia, which was established in 1990 as 
a joint venture between Buton and Crivellaro, is now an 
independent company that manufactures soymilk, soymilk 
products, and other soy products. It was sold to many 
shareholders in Aug. 1993 by Buton and Crivellaro; the latter 
two companies now own none of the stock. The CEO is Dr. 
Lorenzo Sassoli de Bianchi. Valsoia now has a 73% share 
of the Italian soymilk market, which is 4 million liters/year. 
They now make about 7,000 tonnes/year of all products.

1997 – Two new large surveys conducted in Europe show 
clearly that European consumers (including Italians) don’t 
want genetically engineered foods.

1998 – The two largest tofu manufacturers in Italy are 
Soyalab and La Fonte de la Vita, but they are both owned by 
The Key Group, which bought them 4-5 years ago. The Key 
Group is the largest in Italy in biological (organic) foods. 
Biolab, which started in June 1992, is the third largest tofu 
maker.

2009 March 11 – Arianna Huffi ngton of the Huffi ngton Post 
says that Lorenzo Sassoli de Bianchi [of Valsoia] is “the 
Italian king of soy.”
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A&M = Agricultural and Mechanical
Agric. = Agricultural or Agriculture
Agric. Exp. Station = Agricultural Experiment Station
ARS = Agricultural Research Service
ASA = American Soybean Association
Assoc. = Association, Associate
Asst. = Assistant
Aug. = August
Ave. = Avenue
Blvd. = Boulevard
bu = bushel(s)
ca. = about (circa)
cc = cubic centimeter(s)
Chap. = Chapter
cm = centimeter(s)
Co. = company
Corp. = Corporation
Dec. = December
Dep. or Dept. = Department
Depts. = Departments
Div. = Division
Dr. = Drive
E. = East
ed. = edition or editor
e.g. = for example
Exp. = Experiment
Feb. = February
fl  oz = fl uid ounce(s)
ft = foot or feet
gm = gram(s)
ha = hectare(s)
i.e. = in other words
Inc. = Incorporated
incl. = including
Illust. = Illustrated or Illustration(s)
Inst. = Institute
J. = Journal
J. of the American Oil Chemists’ Soc. = Journal of the 
American Oil Chemists’ Society
Jan. = January
kg = kilogram(s)
km = kilometer(s)
Lab. = Laboratory
Labs. = Laboratories
lb = pound(s)
Ltd. = Limited
mcg = microgram(s)
mg = milligram(s)
ml = milliliter(s)

ABBREVIATIONS USED IN THIS BOOK

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

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

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

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

Type in your search term, such as Lasagna/Lasagne or 
Fonte della Vita.

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

Soyinfo Center
P.O. Box 234,
Lafayette, CA 94549 USA
Phone: 925-283-2991 Fax: 925-283-9091 
www.soyinfocenter.com
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1. Francesco Carletti of Florence later says he saw miso in 
Japan (Early event). 1597.
• Summary: Carletti, a 16th century Florentine merchant 
(lived 1573-1636), set out from Seville, Spain with his father 
in 1594, on what was intended to be a relatively brief slave 
trading voyage but eventually became a circumambulation of 
the globe. In June 1597 he arrived in Nagasaki, Japan, where 
he saw miso soup–and crucifi ed Christians. After losing 
most of the wealth he had accumulated by astute trading, 
he fi nally returned to Florence, Italy in July 1606. There 
he was welcomed at the court of Ferdinando de’ Medici 
[lived 1549-1609], Grand Duke of Tuscany, to whom he 
made the fi rst verbal reports of his experiences, which later 
were written down as the Ragionamente (Chronicles). Thus, 
he didn’t actually write about miso until after July 1606. 
Scholars generally agree that the best copy is a 17th century 
manuscript titled I Viaggi di Francesco Carletti in the 
Biblioteca Angelica in Rome (Codice 1331; T.3.22). A much-
polished and heavily edited version was published in 1701.
 In 1964 Herbert Weinstock’s English-language 
translation of the Roman version was published as My 
Voyage Around the World. On page 110 Carletti says the 
following about the rice miso (he calls it “misol”) which he 
saw in Japan in 1597.
 “They prepare various sorts of dishes from fi sh, which 
they fl avor with a certain sauce of theirs which they call 
misol. It is made of a sort of bean that abounds in various 
localities, and which–cooked and mashed and mixed with 
a little of that rice from which they make the wine already 
mentioned [saké, p. 100-01], and then left to stand as packed 
into a tub–turns sour and all but decays, taking on a very 
sharp, piquant fl avor. Using a little at a time, they give fl avor 
to their foods, and they call shiro [sic, probably shiru but 
possibly shoyu] what we would call a potage [soup] or gravy. 
They make this as I have said, of vegetables and fruit and 
fi sh all mixed together, and even some game, and they eat it 
with rice, which serves them as bread and is cooked simply 
in water and served in certain wooden bowls lacquered with 
red lacquer, eating it very cleanly and never touching it 
with their hands. For they eat everything by using two small 
sticks...”
 Note: This is the earliest document seen (July 2015) 
concerning soy in connection with (but not yet in) Italy.

2. Ginnaro, Bernardino. 1641. Saverio Orientale, o vero 
Istorie de Cristiani illustri dell’Oriente [Oriental Xavier, or 
the true history of the illustrious Christian of the Orient]. 
Naples, Italy. With engraved title page and folded map. [Ita]*

• Summary: In Book 1, Chapter 13, p. 49, is a description 
of miso and miso soup (shiru). “Misso: che è una pasta 
ammassata ri riso, faivoli, o vero ceci corroti, con frumento 
cotto, e notabile quantità di sale, che per lungo tempo si 
conserva, e ridotta poscia in polvere, rende el brodo ove 
si mescola simile alla salamoia, da cui vene sluzzicato P 
appetito di mangiare il riso.”
 Note 1. This is the earliest Italian-language document 
seen (July 2015) that mentions soy.
 Note 2. This is the earliest Italian-language document 
seen (July 2015) that mentions miso, which it calls Misso.

3. Carletti, Francesco. 1701. Ragionamenti di Francesco 
Carletti Fiorentino sopra le cose da lui vedute ne’suoi viaggi 
si dell’Indie Occidentali, e Orientali come d’altri paesi..., 
1594-1606 [Chronicles of his voyage around the world]. 
Florence, Italy: Stamperia di Giuseppe Manni, per il Carlieri. 
395 p. See Part II, p. 26. 18 cm. [Ita]
• Summary: Carletti lived 1573?-1636. This is a much-
polished and heavily edited version of his original 
Chronicles. This book is divided into two main parts. Part I 
is titled “First account: The West Indies” (p. 1-166). In Part 
II, titled “Second account: The East Indies,” the pagination 
starts over again at page 1, and miso is mentioned on page 
26. More specifi cally: In the chapter titled “First chronicle 
of the East Indies,” Carletti states that he arrived in Japan in 
June 1597 at Nagasaki. On page 26 he discusses rice miso, 
which he calls “misol.”
 In Italian, the sentence reads: “Di questo Pesce ne fanno 
ancora molt’ altre sorte di vivande, le quali assaporano con 
una certa lor salsa, che chiamano Misol, fatta d’ una sorta 
di Fagiuoli, de quali abbondano;” For details see the 1606 
entry for Francesco Carletti.
 Note: This is the earliest Italian-language document 
seen (July 2015) that uses the word “misol” to refer to miso. 
Address: Florence, Italy.

4. Martini, Bartolomeo. 1701. Erbario generale. Vol. I. 
[General herbarium. Vol. I]. Italy. [Ita]*
• Summary: Bartolomeo Martini lived 1676-1720.
 Note 1. P.A. Saccardo (1909, p. 173) states in his 
Chronologia della Flora Italiana that Martini (1701) was the 
earliest writer in Italy to mention the soybean, and that the 
soybean was cultivated in Italy starting in the mid-1700s.
 Saccardo (1909, p. xxi) also states of this work: “Atti del 
R. Ist. Veneto.”
 Mattei (1919, p. 15) states: With the existence, as I 
have stated, of essays on the soybean in the Herbarium of 
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Bartolomeo Martini of Verona, an herbarium written in 1701, 
one might suspect that from that time the soybean was being 
cultivated in the Verona region; but who could have brought 
the seeds? And if this were the case, why do we not fi nd any 
reports of it in somewhat later authors? Or was the above-
mentioned essay brought directly from the Orient. It should 
be noted that Kaempfer’s voyage to Japan dates to 1690, 
and we have the fi rst accurate reports on the soybean in 
1712 with Kaempfer’s own publication. Should we perhaps 
believe that some study, brought back by Kaempfer, was 
given to Martini? He might have obtained it from Zannichelli 
who, as Targioni-Tozzetti relates, in the life of Micheli, 
carried on a correspondence with Martini himself? Assuredly 
Kaempfer had to regard a plant which is used for so many 
purposes in Japan as important and it is possible he brought 
back essays about it, and perhaps even seeds.
 Therefore: It is not clear whether or not Martini 
described one or more soybean plants growing in what is 
today Italy. If he did:
 Note 2. This is the earliest document seen (Sept. 2014) 
concerning soybeans in Italy, or the cultivation of soybeans 
in Italy. This document contains the earliest date seen for 
soybeans in Italy, or the cultivation of soybeans in Italy 
(1701). The source of these soybeans is unknown.
 Note 3. It would be very interesting to know when and 
how soybeans arrived in Italy, where they were fi rst grown 
and by whom. Address: Italy.

5. Allioni, Carlo. 1760. Synopsis methodica stirp. Horti 
Taurinensis [Systematic synopsis of species in the botanical 
garden of Turin]. Taurini [Turin], Italy. (Miscell. Taurin. II). 
[Lat]*
• Summary: Carlo Allioni lived 1728-1804.
 Note: P.A. Saccardo (1909, p. 173) states in his 
Chronologia della Flora Italiana that Allioni (1760) was the 
2nd earliest writer in Italy to mention the soybean.
 Mattei (1919, p. 15) states that in 1760 Allioni mentions 
its cultivation in the Botanical Gardens of Turin. Address: 
Italy.

6. Farsetti, Antonio Francesco. 1780. Catalogo delle 
piante che esistono nel giardino del nobil uomo S. Antonio 
Francesco Farsetti nella Villa di Sala [Catalog of the plants 
in garden of the nobleman S. Antonio Francesco Farsetti at 
Villa di Sala]. Venezia [Venice], Italy: Stamperia Palese. 48 
p. 22 cm. [Ita]*
• Summary: Antonio Francesco Farsetti died in 1808.
 Note 1. P.A. Saccardo (1909, p. 173) states in his 
Chronologia della Flora Italiana that Farsetti (1780) was the 
3rd earliest writer in Italy to mention the soybean.
 Saccardo (1909, p. xxi) states of this work: “MS. nella 
Biblioteca dell’ Orto Padovao.”
 Note 2. Mattei (1919, p. 16) states that in 1780 Abbot 
(l’Abate) Farsetti introduced it to his Santa Maria di Sala 

garden near Venice. Address: Abbot (Abate), Italy.

7. Scopoli, Giovanni Antonio. 1786. Deliciae fl orae et faunae 
insubricae: seu Novae, aut minus cognitae species plantarum 
et animalium quas Insubria Austriaca tam spontaneas, 
quam exoticas vidit, descripsit [Delights of the Insubrian 
fl ora and fauna, or, new, lesser-known species of plants and 
animals which are both indigenous and exotic to the Austrian 
Insubria] 3 vols. Ticini [Switzerland]: Ex Typographia Reg. 
et Imp. Monasterii S. Salvatoris [Printed at the Monastery of 
San Salvatore]. 75 p. Illust. 42 cm. [Lat]*
• Summary: About the natural history of today’s Lombardy 
(Italy) and Ticino (Switzerland). In the section on 
“Diadelphia Decandria,” under the genus Dolichos scopoli 
mentions the soybean. “Insubria” is pretty much the whole 
area from the main peaks of the Alps down to the plains. The 
term is still used today, especially in botany because of the 
area’s particular fl ora.
 Note 1. Mattei (1919, p. 16) states that in 1785 Scopoli 
mentions it in Pavia.
 Note 2. Giovanni Antonio Scopoli (1723-1788) was 
one of the most versatile naturalists in eighteenth-century 
Italy. In 1785, Scopoli conceived the ambitious publication, 
“Deliciae fl orae et faunae insubricae”. Appearing in 
installments, this included descriptions and illustrations 
of plants, animals and minerals found in northern Italy. 
Unfortunately, Scopoli’s sudden death halted publication of 
the “Deliciae” after its third installment. Recently, a corpus 
of 98 paintings, in the gouache style, were discovered in the 
Biblioteca Universitaria of Pavia. These gouaches appear 
to be the basis for plates planned in future installments of 
the “Deliciae.” Marginal notes in Scopoli’s handwriting are 
included. Because Scopoli’s plant and animal specimens 
have been destroyed or dispersed, these drawings are crucial 
for reconstructing his scientifi c opus. Combined with other 
documents, Scopoli’s marginal notes also reveal his exacting 
standards. He criticized the way his artists had poorly 
rendered the scientifi c details of the paintings (Source: 
Siviero, M.; Violani, C. 2006. “Drawings for an exacting 
author: illustrations from Giovanni Antonio Scopoli’s 
‘Deliciae fl orae et faunae insubricae.’” Archives of Natural 
History 33(2):214-31). Address: Prof. of Botany, Pavia 
[Italy].

8. Zuccagni, Attilio. 1793. Synopsis plantarum Horti botanici 
Musei regii Florentini [Synopsis of plants in the botanical 
garden of the museum at the court of Florence]. Florence, 
Italy. [Lat]*
• Summary: Attilio Zuccagni lived 1754-1807.
 Note 1. P.A. Saccardo (1909, p. 173) states in his 
Chronologia della Flora Italiana that Zuccagni (1793) was 
the 4th earliest writer in Italy to mention the soybean.
 Note 2. Mattei (1919, p. 16) states that in 1793 Zuccagni 
refers to it in Florence. Address: Italy.
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9. Horace, -; Clubbe, William. 1795. Six satires of Horace: 
in a style between free imitation and literal version. Ipswich 
[England]: Printed and sold by George Jermyn. xx + 136 p. 
See p. 117. 25 cm.
• Summary: Fundanius.
 “For course the fi rst, two haunches were assign’d,
 “Kill’d in the forest, in a southern wind;
 “So said our host, and so I shou’d suppose,
 “If I might form my judgment by my nose:
 “A dish to whet the appetite stood by
 “With Lettuce, Radishes and Celery:
 “On either side were various sauces seen,
 “As Katchup, Soy, Anchovies and the Quirt.”
 Note: Horace (65-8 B.C.) was a Roman poet and satirist. 
Address: LL.B., Vicar of Brandeston, Suffolk.

10. Bonato, Giuseppe Antonio. 1801. Catalogus plantarum 
Horti botanico-medici caes. reg. Academiae Patavinae 
[Catalog of the plants in the botanico-medical garden of the 
Imperial and Royal Academy of Padua]. Italy. [Lat]*
• Summary: Giuseppe Antonio Bonato lived 1753-1836.
 Note 1. P.A. Saccardo (1909, p. 173) states in his 
Chronologia della Flora Italiana that Bonnato [sic] (1801) 
was the 5th earliest writer in Italy to mention the soybean.
 Saccardo (1909, p. xvii) also states of this work: “MS. 
dedicato all’ Arciduca Antonio d’ Austria (1776-1847) ed ora 
conservato nella biblioteca dell’ Orto botanico di Padova.”
 Note 2. Mattei (1919, p. 16) does not mention Bonato. 
Address: Italy.

11. Arduino, Luigi. 1807. Catalogo primo (ed unico) delle 
piante del R. Orto d’Agricolt. in Padova. Ivi [First (and only) 
catalog of the plants in the Royal Agricultural Garden of 
Padua]. Italy. [Ita]*
• Summary: Luigi Arduino lived 1759-1834.
 Note 1. P.A. Saccardo (1909, p. 173) states in his 
Chronologia della Flora Italiana that Arduino (1807) was 
the 6th earliest writer in Italy to mention the soybean.
 Note 2. Mattei (1919, p. 16) states that in 1807 Arduino 
introduced it to the Agricultural Gardens (Orto Agrario) of 
Padua. Address: Italy.

12. Re, Filippo. 1811. Ortolano dirozzato (L’) [The refi ned 
gardener]. Milan: Presso Giovanni Silvestri. 400 p. See Vol. 
II, p. 187. [Ita]
• Summary: In the section on Beans (p. 178+) is an entry (p. 
187) for: Fagiolo da Caffè. Dolichos soja Lin.
 Its stalk is upright. Its pods are very bristly and contain 
two or three seeds of a dark red color, and they are rather 
globular. As a result, some of those who would in fact like 
to fi nd something to take the place of coffee can imagine 
themselves cultivating this bean. It loves good soil that has 
a good exposure to the sun. It is planted at the end of May, 

and it is necessary to hoe with diligence, and above all to 
see to it that it is not obstructed and that the plants do not 
shade each other. It is harvested at the end of autumn. The 
roasted seeds at fi rst arouse the sensation of coffee, but once 
they are pulverized, or if a beverage is made from them with 
the similarity of coffee, it is a really awful thing. That is the 
opinion which many, who have experimented upon it with 
me, have given. Although I know that someone else is still 
growing it.
 Note 1. The author is giving the popular name of the 
soybean as the “Coffee Bean.”
 Note 2. This book was fi rst published in 1811, in 2 
volumes, in Milan.
 Note 3. The bilingual dictionaries defi ne an ortolano 
as someone who works a “market garden,” a medium-sized 
garden that is larger than a kitchen garden but smaller than a 
truck farm. But the two monolingual dictionaries consulted 
defi ne it simply as “someone who works or manages a 
garden” and “someone who cultivates a garden and may 
possibly sell its products.” Address: Knight of the Order of 
the Iron Crown, Professor at the Royal Univ. of Bologna, etc. 
etc. [Cavaliere dell’Ordine della Corona Ferrea, P. Professore 
di Agraria nella Universita de Bologna, Italy.

13. Byron, George Gordon (Lord). 1817. Beppo: A Venetian 
story. In: Ernest Hartley Coleridge, ed. 1905. The Poetical 
Works of Lord Byron. London: John Murray, Albemarle St. 
See p. 418-19.
• Summary: Beppo was written in 1817 (between Sept. 6 
and Oct. 12) while Byron was traveling in Venice. It was 
published on 28 Feb. 1818. The poem opens with Byron 
talking about the dissoluteness of Venice, even during Lent, 
and the blandness of the Lenten dishes, which could be made 
interesting if they were seasoned with soy sauce–which they 
are not:
 “VI. This feast is named the Carnival, which being / 
Interpreted, implies ‘farewell to fl esh’- / So called, because 
the name and thing agreeing, / Through Lent they live on fi sh 
both salt and fresh. But why they usher Lent with so much 
glee in, / Is more than I can tell, although I guess / ‘Tis as we 
take a glass with friends at parting, / In the Stage-Coach or 
Packet, just at starting.
 “VII. And thus they bid farewell to carnal dishes, / And 
solid meats and highly spiced ragouts, / To live for forty days 
on ill-dressed fi shes, / Because they have no sauces to their 
stews; / A thing which causes many “poohs” and “pishes,” / 
And several oaths (which would not suit the Muse), / From 
travellers accustomed from a boy / To eat their salmon, at the 
least, with soy;
 “VIII. And therefore humbly would I recommend / ‘The 
curious in fi sh sauce,’ before they cross / The sea to bid their 
cook, or wife, or friend, / Walk or ride to the Strand, and 
buy in gross / (Or if set out beforehand, these may send / By 
any means least liable to loss), Ketchup, Soy [sauce], Chili-



HISTORY OF SOY IN ITALY (1597-2015)   22

© Copyright Soyinfo Center 2015

vinegar, and Harvey [Sauce], Or by the Lord! a Lent will 
well neigh starve ye.”
 Note: From this poem it seems quite clear that soy sauce 
was available in Venice in Oct. 1817. Therefore, this is the 
earliest document seen (Sept. 2014) concerning soybean 
products (soy sauce) in Italy. This document contains the 
earliest date seen for soybean products in Italy (Oct. 1817); 
soybeans as such had not yet been reported by that date. 
Address: England; Italy.

14. Savi, Gaetano. 1824. Osservazioni sopra i generi 
Phaseolus et Dolichos [Observations on the genera Phaseolus 
and Dolichos]. Nuovo Giornale de’Letterati (Pisa, Italy) 
8(15):106-23. May/June. See p. 113-14. Continuation of 
Memoria II, Sectio IV. [3 ref. Ita; Lat]
• Summary: The section titled “Soja” (p. 113-14) begins 
by describing general characteristics of the genus, then 
lists three species as follows: “Soja japonica hirsuta, caule 
erecto-fl exuoso superne subvolubili, racemis axillaribus 
erectis, leguminibus pendulis. Nob.

“Dolichos Soja caule erecto fl exuoso, racemis 
axillaribus erectis, leguminibus pendulis hispidis 
subdispermis. Lin. Iacq. Collect. 1. p. 46. Ic. rar. 1. tab. 145.

“Daidsu. Phaseolus erectus siliquis lupini, fructu pisi 
majoris candido. Kaempf. Amoen: exot. p. 837. tab. 839.” 
There follows a detailed a detailed description of the latter 
plant species.
 Note: This document is widely cited since, in it, Savi 
was the fi rst to give the scientifi c name Soja japonica to the 
Japanese soybean. This article is apparently part 2 of a 3-part 
series published from 1822 to 1825.
 Gaetano Savi lived 1769-1844. Address: Professore di 
Botanica nell’I. e R. Università de Pisa.

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

16. Tineo, Vincentio [Vincenzo]. 1827. Catalogus plantarum 
horti regii Panormitani ad annum 1827 [Catalog of plants 
in the royal garden of Palermo in the year 1827]. Panormi 
[Palermo]: Ex Regali Typographia. [8] + 284 p. See p. 240. 

22 cm. [165* ref. Lat]
• Summary: The many genera are listed alphabetically: “Soja 
(Dolichos, L.)
 “Soja hispida Moench. Japonia oec” [economic plant] 
D. Symbol for annual plant. Note 1. Palermo is a city on the 
northern coast of Sicily, south of Italy in the Mediterranean.
 Note 2. Sesamum indicum and orientale [sesame] are 
listed on p. 233.

17. Savi, Gaetano. 1832. Sulla Soja viridis [On Soja viridis]. 
Effemeridi Scientifi che e Letterarie per la Sicilia (Palermo) 
1:186-87. March. [1 ref. Ita]
• Summary: Gaetano Savi lived 1769-1844. Address: Prof.

18. Dublin University Magazine (The). 1856. The fortunes of 
Glencore. 48:579-94. Nov. See p. 591.
• Summary: “Chapter XXVII–The villa at Sorrento.” 
This story takes place in Sorrento, a small city in southern 
Italy. Stevins opened a bag brought by a messenger and 
“proceeded to litter the table and fl oor with a variety of 
strange and incongruous parcels... ‘Yarmouth bloaters–
Atkinson’s cerulean paste for the eyebrows–Worcester 
sauce–trade returns for Tahiti–a set of shoemaking tools–
eight bottles of Darby’s pyloric corrector...’”

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

20. Inzenga, Giuseppe. 1857. Sul fagiuolo d’olio della China, 
o Soja hispida Moench [On the oil bean of China, or Soja 
hispida Moench]. Annali di Agricoltura Siciliana (Palermo) 
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5:45-48. 2nd Series. [2 ref. Ita]
• Summary: “Among the various seeds sent to me from Paris 
last year by the illustrious Baron Francesco Anca, there were 
very few of a kind named the oil bean (fagiuolo d’olio), 
which I planted with the others this year on the estate of the 
Agricultural Institute (Istituto Agrario) which I direct
 “This common name of oil bean comes from a particular 
fatty oil which is contained by the seeds of this plant and 
can be extracted through pressure as is done with all other 
oleaginous seeds.
 “The seeds were planted in late spring [probably of 
1857, in Palermo, Sicily], in calcareous-clayey soil, which is 
an arable soil characteristic of this hilly countryside: of the 
few put in the ground, only one germinated, but this enabled 
me to study the plant in all its vegetative stages and to obtain 
a most suffi cient yield of seeds.
 This new bean thrived profusely all through the summer 
under the effect of the periodic watering it received, and 
as fall progressed its pods reached fruition. Because it was 
already very late in the season, I dried the entire plant, 
uprooted from the soil, in a covered place, there no longer 
being any possibility of carrying out such drying in the open 
air.
 “Just as I was about to publish this report, my friend and 
colleague Prof. Todaro, Director of the Botanical Gardens of 
Palermo, showed me a recent issue of Revue Horticiole, 16 
Nov. 1857, No. 22, which reported on the fi rst cultivation of 
this legume attempted last year in Paris by Mr. Lachaume, a 
grower in Vitry-sur-Seine.
 “From the above-mentioned article, one learns that the 
seed of this bean was sent some years ago from China by 
the renowned Mr. Montigny, with the common name of pois 
olèagineux de la Chine (‘oil pea of China’) and the scientifi c 
name of Soja hispida Moench, a genus quite close to the 
Dolichos. (Footnote: “Instead of pois olèagineux (‘oily pea’) 
they should rather be called haricot olèagineux (‘oily bean’), 
the genus Soja being closer to the genus Phaseolus (bean or 
haricot) than to the genus Pisum (pea or pois)).
 “The noteworthy characteristic of this bean is the 
prodigious quantity of seeds that it produces. From what Mr. 
Lachaume relates, each plant produces approximately 80 to 
100 pods, each containing 2 to 4 whole seeds, which means 
that each seed is capable of producing from 240 to 300 seeds. 
I can add that the very plant grown this year on the estate 
of the Agricultural Institute, aside from the number of pods, 
produced around 1,000 seeds: this increased yield in our 
favor stems from our climate, which is even more favorable 
and suited to the increase of these plants, which come from 
hot tropical regions, here in Europe.
 “The excellent qualities of the Soja hispida, or oil bean 
(as it should commonly be called), having been stated and 
discussed, our farmers have every right to ask themselves 
whether its cultivation could be economical and profi table 
for us. I shall answer this most simple question as fairly and 

plainly as I can.
 “The benefi t we could gain from this plant would be if 
the quantity of seeds it produces could be combined with 
the requirement that it have good nutritional value and taste 
like that of other beans commonly used in cooking. Our 
French colleague, in his fi rst report on the cultivation of 
this leguminous plant, a small experiment solely intended 
to ensure the reproduction of the species, mentions nothing 
whatsoever regarding its economic importance. Inspired 
by the quantity of seeds obtained, I wanted to put a small 
amount to the test by boiling and tasting them for fl avor, as 
is done with beans. I found that this oil bean develops an 
intense bitter taste during cooking and in order to make it 
halfway edible, water has to be added to it several times as it 
cooks; I do not know, however, whether eating a reasonable 
amount is altogether harmless to digestion, as is the case 
with other commonly used beans.
 “Regarding the other benefi t, that of being able to obtain 
the oil which they contain, there is no great incentive for us 
to do so because in countries where the olive tree thrives so 
well, the other oils which can be obtained from plants having 
oil-producing seeds can never stand up to the competition 
of olive oil. As fact demonstrates, it does not pay to produce 
sesame, rape, peanut, or other oils in our countries.
 “From these new facts I have set forth, it seems that the 
oil bean, despite its admirable yield, will not fi nd such good 
fortune among us; however, because of the very limited 
scale of the experiment I performed and because the plant 
is very much in the news and its economic aspect needs to 
be better evaluated, it is the task of further events and other 
demonstrations to determine its future with a greater maturity 
of judgment.”
 Note 1. This is the earliest document seen (July 2015) 
concerning soybeans in Italy, or the cultivation of soybeans 
in Italy. Note 2. Giuseppe Inzenga lived 1815-87.
 Note: This is the earliest Italian-language document seen 
(Sept. 2006) that mentions soybean oil, which it calls olio. 
Address: Professor and editor of this periodical [Palermo, 
Sicily, Italy].

21. Martens, Georg Matithias von. 1869. Die Gartenbohnen. 
Ihre Verbreitung, Cultur und Benuetzung. Zweite vermehrte 
Ausgabe [Garden beans. Their distribution, culture, and 
utilization. 2nd expanded edition]. Ravensburg, Germany: 
Druck und Verlag von Eugen Ulmer. 106 p. See p. 103-05. 
With 12 color plates. 28 cm. [94* ref. Ger]
• Summary: The author discusses the soybean under the 
name Soja hispida Moench, gives a botanical description of 
the species, then and gives a classifi cation of 13 varieties that 
he had secured from various sources, of which he apparently 
grew but one. He grew that one by his window in Stuttgart, 
having obtained it from the village of Daguiga, near the city 
of Aigun [or Ai-hun, in northeast Heilungkiang province] on 
the Amur River. He planted the seeds on May 23 and they 
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were ripe by Sept. 24. He describes their area of distribution 
in East Asia, from the 50th north latitude in Siberia down 
to the Moluccas near the equator, but notes that their center 
of cultivation is Japan, where they are made into a type of 
butter named Miso, and a famous sauce named Soja that 
stimulates the appetite (eine Art Butter, Miso genannt, und 
eine berühmte, den Appetit reizende Sauce, die Soja,...). 
The name of this sauce was applied by Linnaeus to the 
plant that provides it, from which is prepared two so-called 
“delicacies” for gourmands which [are] prepared with the 
assistance of fermentation and are reminiscent of the garum 
from the period of the ancient Roman Empire, and the 
latter of which has also found its way into Europe through 
the English; the Chinese soy is supposed to be even better, 
while in China, the obtaining of oil from the soybeans takes 
the place of miso. The lengthy process with the production 
of both of them can be found put together in Carl Bryant’s 
Verzeichniss der zur Nahrung dienenden Pfl anzen, deutsche 
Uebersetzung mit Zusätzen [Charles Bryant, Flora diaetetica, 
or, History of esculent plants, German translation with 
supplements], Leipzig: 1785, volume 8, I, pp. 479-481.
 Wichura [probably Max E. Wichura, 1817-1866, a 
German botanist] got an original Japanese dish in Jeddo 
[Edo, today’s Tokyo], a puree of yellow fl ower petals of 
winter aster, Pyrethrum indicum Cassini, with soy sauce. 
In China, these beans are also boiled into a white, thick 
porridge, teu hu [tofu], one of the most common foods there.
 Since the soybean reaches maturity in as far north 
as Berlin, 53º N. latitude, with the necessary care, during 
the Continental System blockade [fi rst, of the British, by 
Napoleon, based on his 1806 Berlin Decree and 1807 Milan 
Decree; then in 1807 the British retaliated with their own 
sort of blockade], which is still an infamous memory, in 
the lands that at that time were part of the French empire, 
the soybean was recommended and cultivated for a while 
in the countries of the French empire as a coffee substitute 
(als Kaffeesurrogat). Later the milk vetch (Kaffeewicke; 
Astragalus baeticus L.), the chufa or earth almond 
(Erdmandel; Cyperus esculentus L.), and other coffee 
substitutes which, taken all together, have long ago lapsed 
into oblivion, the only exception being the chicories. The 
parchment-like pods are not eaten; as with green beans, they 
elastically pop open as a result of the spiral turning of the 
two halves and pop the beans out. They sit like lablab beans 
in the pods with their small numbers, which are commonly 
reduced even further if things go amiss, so far from each 
other that they never touch each other and therefore are never 
cut off or crushed at their ends. They have a dull greasy shine 
and a small eye that is not indented and is of the same color, 
through which they are most certainly differentiated from 
other genera of beans.
 Martens divides the species into 3 subspecies based on 
the form of the seed, under which the varieties are named 
according the color and size of the seed. In this, he creates an 

entirely new system for classifying and naming soybeans.
 I. Soja elliptica Martens. Seeds oval. 1. S. elliptica 
nigra. Seeds black and elongated; obtained through his son 
from Shanghai and Paris. 2. S. elliptica castanea. Seeds 
brown and elongated; obtained from Chefoo (China), Venice 
(Italy), and Berlin. 3. S. elliptica virescens. Seeds greenish 
yellow and elongated; obtained from Shanghai and Paris. 
4. S. elliptica lutescens. Seeds yellow; brought by Mr. 
Schottmueller from Chefoo as “true Chinese oilbeans.”
 II. Soja sphaerica. Seeds globose/spherical. 5. 
S. sphaerica nigra. Seeds black, large; obtained from 
Yokohama and Nagasaki, Japan. 6. S. sphaerica minor. 
Seeds black, small; obtained from Japan and Sumatra. 7. 
S. sphaerica virescens. Seeds greenish; obtained through 
his son from Yokohama as “Ao mame” and from Shanghai. 
8. S. sphaerica lutescens. (The Soja pallida of Roxburgh). 
Seeds pea-colored to pea-yellow, large; obtained from Dr. 
Schuebler in Oslo (Christiana), Norway, as “New Japan 
peas,” under which name they have been recommended and 
popularized in the United States. 9. S. sphaerica minima. 
Seeds yellow, small; obtained through his son as “Shiro 
mame” from Yokohama.
 III. Soja compressa. Seeds compressed. 10. S. compressa 
nigra. Seeds black and fl at, the largest of all soybeans; 
obtained as “Kuro Mame” from Yokohama. 11. S. compressa 
parvula. Seeds black, small; obtained via Schotmueller from 
Chefoo. 12. S. compressa virescens. Seeds greenish; obtained 
from Chefoo and from Berlin as Soja ochroleuca Bouché. 
13. S. compressa zebrina. Seeds brown banded with black 
like a zebra; obtained from the Berlin Botanic Garden.
 Note 1. This is the earliest document seen (Nov. 2012) 
which states clearly that soybeans have been (or can be) 
used as a coffee substitute (als Kaffeesurrogat). It is also the 
earliest German-language document seen (Nov. 2012) that 
mentions soy coffee.
 Note 2. This is the earliest German-language document 
seen (April 2013) that mentions tofu, which it calls Teu hu.
 Note 3. This is the earliest German-language document 
seen (April 2012) that uses the term die Soja to refer to soy 
sauce.
 Note 4. This is the earliest document seen (Aug. 1999) 
that divides the species into 3 subspecies based on the form 
of the seed, under which the varieties are named according 
the color and size of the seed. Martens is the fi rst to use a 
number of such terms in connection with the soybean, such 
as “nigra” “castanea,” “virescens,” “lutescens,” “elliptica,” 
“Soja elliptica,” “Soja pallida,” etc.
 Note 5. This is the earliest document seen (Feb. 2007) 
that uses the word “nigra” to refer to black soybeans.
 Note 6. Also discusses Psophocarpus tetragonolobus 
Dec. (p. 101). Address: Doctor der Naturwissenschaften, 
Germany.

22. Moreschi, B. 1877. Nuove ricerche sulla coltivazione 
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della Soja hispida o sul valore alimentare dei suoi semi e 
della sua paglia, del prof. Federico Haberlandt [New research 
on the cultivation of the soybean {Soja hispida} or on the 
food value of its seeds and its straw, by Prof. Friedrich 
Haberlandt]. Giornale di Agricoltura, Industria e Commercio 
del Regno d’Italia 27:183-84. 14th year. [1 ref. Ita]
• Summary: See Wiener landwirthschaftliche Zeitung, 
27(4):32-35, 27 Jan. 1877. A good Italian-language summary 
of Haberlandt’s early research on soybeans. Address: Italy.

23. Haberlandt, Friedrich. 1878. Ernteergebnisse der 
Sojabohne im Jahre 1877 [Results of soybean harvests in the 
year 1877]. Wiener Landwirthschaftliche Zeitung 28(2):13. 
Jan. 12. [Ger]
• Summary: If in my report that was published in this journal 
last year about the agronomic trials with the soybean in 1875 
and 1876, I just expressed the apparently daring view that 
this newly introduced food plant would in a few years be a 
plant that was known and appreciated by every farmer, then 
in fact as a result of the results that have been achieved in the 
past year, even the most broad-reaching expectations have 
been exceeded.
 Thanks to the efforts of numerous farmers and friends 
of plant culture, there are available to me no fewer than 134 
reports about the 1877 results which contain an abundance of 
the most interesting material on valuable observations. It is 
impossible to even begin to approach presenting this material 
in one article which, in accordance with its extent, could be 
accommodated in this journal, and thus I have decided upon 
the publication of a separate, larger work which will still be 
published during the course of this winter by Carl Gerold’s 
Sohn in Vienna and can still be found in the hands of the 
farmers before the beginning of spring 1878.
 I shall only remark here that at very few locations, the 
1877 agronomic trials with the soybean were unsuccessful, 
in part because of sowing that was too late, unfavorable 
weather in the summer, early frosts in the fi rst half of 
September, as a result of sowing that was too dense, and 
because of being eaten by rabbits. More than 75% of the 
cultivation experiments were completely successful, and I 
will content myself here with the listing of a small number of 
the most striking results.
 In Therasburg in Lower Austria, the bailiff Mr. Kaudelka 
harvested from 300 yellow soybeans 3.8 kilos of seeds and 
11 kilos of leaves and stalks.
 In Osterburg in Lower Austria, the tenant farmer Mr. E. 
Rauch harvested from 200 yellow soybeans 3 kilos of seeds, 
and from 200 brownish-red soybeans 5.4 kilos of seeds.
 In Münchendorf in Lower Austria, the priest Mr. Richl 
harvested from 100 yellow soybeans 2.38 kilos of seeds.
 In Eibenschitz in Moravia [sic–Eibenschütz, today’s 
Ivancice, Czech Republic], the director of the agricultural 
school Mr. Brba harvested from 300 seeds of the yellow 
variety 3.045 kilos of seeds.

 In Kwassitz in Moravia [today’s Kvasice, Czech 
Republic], Sir E. von Prostowetz harvested from 700 yellow 
soybeans 6.75 kilos of seeds and 11.5 kilos of straw.
 In Rabensburg in Moravia [today’s Rabensburg, 
Austria], the stewardship of the Principality of Liechtenstein 
(fürstl. Liechtenstein’sche Gutsverwaltung) harvested from 
700 seeds no less than 41.6 kilos of seeds and 30 kilos of 
chaff and straw.
 Note 1. This is the earliest document seen (Oct. 2014) 
concerning soybeans in connection with (but not yet in) 
Liechtenstein.
 In the Münchengrätz monastery in Bohemia [today’s 
Mnichovo Hradiste, Czech Republic], the bailiff Mr. F. 
Marousek harvested from 200 yellow soybeans 2.5 kilos of 
seeds.
 In Chrudim in Bohemia [in today’s Czech Republic], the 
director of the agricultural school Mr. Eckert obtained from 
200 seeds 1.75 kilos.
 In Zubcza near Lemberg in Galicia (Zubcza bei Lemberg 
in Galizien) [probably today’s Zubzha near Lviv, Ukraine], 
the forest warden Mr. Braun harvested from 50 seeds of the 
yellow variety 0.54 kilos and from 50 seeds of the brownish-
red variety 0.57 kilos of seeds.
 In Luka czestie in Bukovina [sic–Lukaczestie, today’s 
Lucaciul, Romania], the landowner Mr. K. Botkouski 
received from 160 seeds of the yellow variety 1.36 kilos of 
seeds.
 Note 2. This is the earliest document seen (March 
2015) concerning soybeans in Romania, or the cultivation of 
soybeans in Romania. This document contains the earliest 
date seen for soybeans in Romania, or the cultivation of 
soybeans in Romania (1878). The source of these soybeans 
was Friedrich Haberlandt at the Royal College of Agriculture 
(Hochschule für Bodencultur) in Vienna, Austria.
 In Ritzlhof in Upper Austria, the agricultural school, 
with a planting of 100 seeds, received a seed harvest of 0.8 
kilos.
 In Salzburg, the Imperial-Royal Major von Kempf 
harvested from 50 soybeans no less than 1.978 kilos.
 In Planta near Meran in South Tyrol [also known as 
Merano, in today’s Alto Adige, Italy], Captain Erttel obtained 
from 100 seeds of the yellow variety 1.886 kilos of seeds, 
from 100 seeds of the brownish-red variety 2.003 kilos of 
seeds, and from 100 seeds of the black-seeded variety 2.240 
kilos of seeds.
 In St. Michele in South Tyrol [sic–probably San Michele 
all’Adige in Trentino, Italy, the site of the agricultural 
institute founded in 1874, rather than St. Michael Eppan/
San Michele Appiano in today’s South Tyrol/Alto Adige, 
Italy], the seed harvest which the director of the agricultural 
educational institution, Dr. Mach, achieved from 252 plants 
of the yellow and brownish-red varieties amounted to 3.9 
kilos and from 504 plants of the black variety amounted to 
6.7 kilos.
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 In St. Johann bei Bettau in Styria [today’s Starse, 
Slovenia], Count Hans Haller harvested from 50 yellow and 
50 brownish-red seeds no less than 2 kilos of seeds.
 In Marburg in Styria [today’s Maribor, Slovenia], 
the Fruitgrowing and Winegrowing School (Obst- und 
Weinbauschule) harvested from 345 seeds of the yellow 
variety 3.2 kilos, and from 100 seeds of the brownish-red 
variety 1.26 kilos.
 In Friesach in Carinthia, in spite of the fact that the 
location lies at 2,012 feet (around 700 meters) above sea 
level and the half-mature seeds were covered with snow, 
the mayor Mr. Fiala received from 300 seeds of the yellow 
soybean 1.75 kilos of seeds.
 In Klagenfurt, Mr. C. Schütz, Secretary of the 
Agricultural Society (Landwirthschaftsgesellschaft) achieved 
from 20 soybeans 1.1 kilos of seeds.
 In Capo d’Istria in Istria [sic–Capodistria, today’s Koper, 
Slovenia], the middle school teacher Mr. Kristan harvested 
from 100 seeds of the yellow variety 0.855 kilos, from 100 
seeds of the brownish-red variety 2.00 kilos, and from 100 
seeds of the black variety 3.21 kilos. On individual plants he 
counted 200 to 300 pods with mature seeds and, on top of 
that, 100 to 400 empty ones.
 In Kubbia near Gorica [today’s Rubije, Slovenia], Baron 
von. Bianchi harvested from 50 grams of seeds of the black 
variety 7.9 kilos of seeds, and so on, and so on.
 The trial results from Hungary are extraordinarily 
favorable. I will cite just one example. Baron Eugen von 
Nyári grew in his garden in the Neograd Comitat [a former 
county now divided between modern-day Slovakia and 
Hungary] on 16 square meters no less than 15 liters of seeds, 
which per hectare would provide the fantastic yield of 94 
hectoliters.
 From Germany, too, the reports turn out to be favorable 
beyond expectations. I wish to cite just one single example. 
Mr. Dotzauer in Schlanz, in the governmental district of 
Breslau [the modern-day Krzyzowice in the district of 
Wroclaw, Poland], planted 4 soybeans that weighed 0.2 
grams which he planted after May 20 and received 136, that 
is to say one hundred thirty-six grams of beans, of which 
2/3 were twice the size of the beans planted. That means 
that assuming the beans of the same size as those beans that 
were planted would have yielded from 4 beans planted 2,720 
beans harvested!
 Because it was impossible for me to directly thank 
all of the gentlemen who made reports for their kind 
sending, I do so in advance at this preferred place, and 
since currently, because of the reference to soybeans, 
requests are reaching me so frequently, I am at the same 
time making known to broader circles that larger tests of 
seeds of the aforementioned early varieties of soybeans may 
probably be carried out by the Royal Hungarian Agricultural 
Academy in Hungarian-Altenburg (Königliche Ungarische 
Landwirthschaftliche Akademie in Ungarisch-Altenburg) 

[today’s Mosonmagyaróvár, Hungary] and furthermore also 
by the Seed Culture Station of Count H. Attems in St. Peter 
near Graz. Address: Prof.

24. Haberlandt, Friedrich; Kaudelka, C.; Rauch, A.; et al. 
1878. Weitere Mittheilungen ueber Anbauversuche mit der 
rauhaarigen Sojabohne (Soja hispida) und deren Erfolge 
[Further communications on agronomic trials with the hirsute 
soybean (Soja hispida) and its successes]. Biedermann’s 
Central-Blatt fuer Agrikulturchemie 7:594-610. Aug. [20 ref. 
Ger]
• Summary: This is a summary of various reports on 
soybean cultivation in central Europe during the past 2 
years. Friedrich Haberlandt obtained soybeans at the World 
Exposition at Vienna. He fi rst conducted his own agronomic 
trials in Vienna and grew out a fairly large quantity of 
seeds. Then he sent samples of soybean seeds to many other 
agriculturists in Central Europe, who also tested the seeds. 
Each of the men whose names are listed below is also listed 
below the title of this article as a co-author.
 “In Therasburg in Lower Austria (Niederösterreich), 
the farmer [Oekonom] Kaudelka harvested from 300 yellow 
soybeans 3.8 kg of seeds and 11 kg of leaves and stems.
 “In Osterburg in Lower Austria, the tenant farmer 
(Gutspächter) C. Rauch harvested from 200 yellow soybeans 
3 kg of seeds, and from 200 brownish-red soybeans 5.4 kg of 
seeds.
 “In Muenchendorf in Lower Austria the clergyman 
(Pfarrer) Richl harvested from 100 yellow soybeans 2.38 kg 
of seeds.
 “In Eibenschitz in Moravia (Mähren) [in the Czech 
Republic as of Jan. 1993], the agricultural school director 
Wrba harvested from 300 yellow soybeans 3.045 kg of seeds 
(see also p. 604).
 “In Kwassitz in Moravia, Emanuel Ritter von 
Proskowetz obtained from 700 yellow soybeans 6.75 kg of 
seeds and 11.5 kg of straw.
 “In Rabensburg in Moravia, the Principality of 
Liechtenstein’s estate management (fürstl. Liechtenstein’sche 
Gutsverwaltung) obtained from 700 soybeans not less than 
41.6 kg seeds and 30 kg chaff and straw. Note: As of 2014 
Rabensburg is in central Czechoslovakia, more than 240 
miles northeast of Liechtenstein.
 “In Kloster-Münchengrätz in Bömen [Bohemia; in the 
Czech Republic as of Jan. 1993], the farmer F. Marousek 
harvested from 200 yellow soybeans 2.5 kg of seeds.
 “In Chrudim in Bömen the agricultural school director 
Eckert obtained from 200 soybeans, 1.75 kg of seeds.
 “In Zubeza bei Lemberg in Galicia (Galizien), the 
forester Praun (Förster Praun) harvested from 50 yellow 
soybeans 0.54 kg of seeds, and from 50 brownish-red 
soybeans 0.57 kg of seeds.
 “In Luka czestie [Lukaczestie] in Bukovina [Bukowina 
or Bucovina, a former Austrian crownland, now divided 
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between the Ukraine and Romania], the landowner Kl. 
Botkouski obtained from 160 yellow soybeans 1.36 kg of 
seeds (p. 596). Note: Lukaczestie is a village in today’s 
(2005) Romania, 16.5 km east of Gura Humorului.
 “In Ritzlhof in Upper Austria (Ober-Oesterreich), the 
agricultural school obtained from 100 soybeans 0.8 kg of 
seeds.
 “In Salzburg, k.k. [kaiserlich-königliche] Major von 
Kempf harvested from 50 soybeans not less than 1.978 kg of 
seeds.
 “In Planta bei Meran in South Tirol (Südtirol), 
Hauptmann Erttel obtained from 100 yellow soybeans 1.886 
kg of seeds, from 100 brownish-red soybeans 2.003 kg of 
seeds, and from 100 black-seeded soybeans 2.240 kg seeds.
 “In St. Michele in South Tirol (Südtirol), the director 
of the agricultural school (landw. Lehranstalt) Dr. E. Mach 
obtained from 252 plants grown from yellow and brownish-
red soybeans 3.9 kg of seeds, and from 504 plants grown 
from black soybeans 6.7 kg of seeds.
 “In St. Johann bei Pettau in Steiermark, Hans Graf 
Haller harvested from 50 yellow and 50 brownish-red 
soybeans not less than 2 kg of seeds.
 “In Marburg in Steiermark, the Fruit- and Wine-
Growing School (Obst- und Weinbauschule) harvested from 
345 yellow soybeans 3.2 kg of seeds and from 100 brownish-
red soybeans 1.25 kg of seeds.
 “In Friesach in Kaernthen (Kaernten or Kärnten) [also 
called Carinthia], the mayor (Bürgermeister) Fiala obtained 
from 300 yellow soybeans 1.75 kg of seeds–despite the fact 
that he planted them at 2,012 meters above sea level (versus 
the typical 700 meters) and the half-ripe standing crops were 
covered with snow.
 “In Klagenfurt [in 1992 the capital of Carinthia in 
Austria near the Yugoslav border], C. Schütz, secretary of the 
agricultural society (Landwirthschaftsgesellschaft) obtained 
from 20 soybeans 1 kg of seed.
 “In Capro d’Istria [Capodistria, called Koper in 1992] 
in Istria (Istrien; in Slovenia in late 1992), the intermediate 
school teacher (Hauptschullehrer) Kristan harvested from 
100 yellow soybeans 0.835 kg of seeds, from 100 brownish-
red soybeans 2.00 kg of seeds, and from 100 black soybeans 
3.21 kg of seeds. On single plants he counted 200 to 300 
pods containing ripe seeds and another 100 to 400 empty 
pods.
 “In Rubbia near Gorizia (Rubbia bei Görz; in 1992 a 
province in Italy or the capital city of the commune Gorizia 
on the Isonzo River in Italy near the border with Yugoslavia), 
Freiherr von Bianchi harvested from 50 gm of black 
soybeans 7.9 kg of seeds, etc.
 “Haberlandt also reported on the favorable results of 
soybean trials in Hungary and Germany, as follows.
 “In the Neograder Comitat in Hungary, Eugen, Freiherr 
von Nyári, obtained (erbaute) from 16 square meters of land 
not less than 15 liters of soybean seeds, which would be 

equivalent to the amazing yield of 9,400 liters (94 Hektoliter) 
per hectare.
 “In Schlanz, in the administrative districts of Breslau 
(Regierungsbezirke Breslau), Dotzauer obtained from only 4 
soybeans, which weighed 0.2 gm and which he planted after 
May 20, 136 gm of soybeans, two-thirds of which were twice 
as large as the seeds he planted; that is to say, if the harvested 
seeds had been the same size as those planted, he would have 
harvested 2,720 seeds.
 There follows a report on soybean trials from Franz 
Schollmayer, Administrator of the experimental farm at 
Laibach [Ljubljana] in Austria [since 1991 the capital of 
Slovenia].
 Then another report from the Count (Graf) H. Attems 
Vegetable and Seed Multiplication Station (Gräfl . H. 
Attems’schen Gemüsebau- und Samenkulturstation) at St. 
Peter by Graz [Graz is the capital of Styria, Austria, on the 
left bank of the Mur River, 87 miles south-southwest of 
Vienna]. This report includes information from Mr. Pittoni in 
Gorizia (Görz).
 Then comes a predominantly chemical-analytical report 
from C. Caplan, an assistant working under the direction of 
Prof. J. Moser at the Royal Chemical Research Station in 
Vienna (k.k. chemischen Versuchsstation in Wien).
 E. Mach at St. Michel in Tirol (mentioned above), 
received yellow, brown, and black soybean varieties in early 
1877 from Prof. Haberlandt. These seeds, weighing about 
200 gm, were grown out by a teacher (Lehrer) named Samek. 
The results were very favorable: 252 plants of the brown and 
yellow varieties (from about 40 gm of seeds) yielded about 
3.2 kg of seeds (an 80-fold return), and 524 plants from black 
soybeans yielded 6.7 kg of seeds. The respective yields were 
3,888 kg/ha for the brown and yellow varieties and 3,333 
kg/ha for the black. A table by K. Portele gives a nutritional 
analysis of these seeds and the weight of 1,000 seeds. The 
brown seeds were the largest (1,000 weighed 179.1 gm), and 
the black seeds the smallest (1,000 weighed 106.2 gm). In 
Tirol the soybean is called the Coffee Bean (Kaffebohne) and 
used to prepare a coffee substitute. [Question: When, how, 
and from where did these soybeans arrive in Tirol?]
 In 1877 soybean trials were conducted at the 
steiermärkischen Landesobst- und Weinbauschule at 
Marburg. Two excellent reports summarized the results of 
these trials, a lengthy one by Julius Hansel, an assistant, and 
a shorter one by H. Göthe [Goethe], the director (p. 603).
 Emil Bötticher, district administrator in Schabschitz, 
reported on soybean trials in the archducal domain of 
Seelowitz (p. 605).
 Rambousek, the head man (Hauptmann) at Zborow in 
Austria (Oesterreich), reported on the results of his trials, 
as did administrator Marousek in Kloster Münchengrätz in 
Böhmen, and Wolfes, head of the experimental fi elds at the 
agricultural school at Dargun in Mecklenburg.
 And an excellent, detailed report was submitted by 
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Dr. Eugen Wild [sic, Wildt], director of the agricultural 
experiment station at Posen (p. 608-09).
 Finally, a report on unfavorable results with soybeans 
was submitted by Dr. Dreisch, who conducted trials in 1877 
at the agricultural academy of Proskau in Schlesien (p. 609). 
Address: 1. Vienna, Austria.

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

• Summary: This is the fi rst book about soybeans written in 
the western world. An extremely important, classic work, it 
discusses the introduction of soybeans to Europe, by many 
cooperators.
 Contents: Foreword. Part 1 (p. 1-15). Introduction: 
The possibility of increasing the number of our cultivated 
plants from the legume family. Prospects opened to us by the 
cultivation of soybeans. Previous soybean agronomic trials 
in Hohenheim, Bamberg (by Dr. A. Rauch using seeds from 
Japan supplied by Siebold), Hainsberg-Deuben in Saxony 
(Sachsen) (by Carl Berndt, a velvet manufacturer), and 
Coswig bei Messen (in 1872) in Germany. Acclimatization 
of the soybean in France. Sporadic, heretofore unnoticed 
occurrences of soybeans in South Tirol (also spelled Tyrol), 
Istria (or Istrian Peninsula; now in Slovenia), Dalmatia [now 
mostly in Croatia; see Note below], and Italy. The collection 

of soybeans, obtained at the Vienna World Exposition 
(Wiener Weltausstellung) of 1873 from China, Japan, 
Mongolia, Transcaucasia, and Tunis [North Africa], and their 
use in wider agronomic trials. Enumeration of authors who 
have cited (anführen) the soybean under different names and 
planned for its dissemination. Characteristics of the soybean 
plant. Description of the seeds and their anatomical structure. 
Their high nutritional value in comparison with ordinary 
legumes. Their use in Japan, according to Kaempfer. 
Obtaining oil and cake from the soybean.
 Part 2. Agronomic trials in the years 1875 and 1876 (p. 
16-35; see Document part for details). Source of the supply 
of the various soybean varieties used in the original trials. 
Trials at the Royal College of Agriculture (Hochschule für 
Bodencultur) in Vienna in 1875. Results from 1876 from 
Hungarian Altenburg and Gross-Becskerek in Hungary, in 
St. Peter bei Graz in Steiermark [Styria], in Napagedl in 
Mähren [Moravia; in the Czech Republic as of Jan. 1993], 
in Sichrow, Swijan, Darenic, Tetschen-Liebwerd in Böhmen 
[Bohemia], in Bukowina [Bukovina or Bucovina, a former 
Austrian crownland, as of 1994 divided among the Ukraine 
and Romania], in Proskau [now Proszkow in today’s 
Poland] in Preussisch-Schlesien [Prussian Silesia], and in 
the experimental garden at the Royal School of Agriculture. 
Comparison of the resulting seeds with the original seeds. 
Chemical analysis of the seeds and straw. Evidence of 
the “heat units” (Wärmesummen; “warm temperature 
summation” or “warm sum,” similar to U.S. maturity groups) 
which the soybean was able to use for their development in 
Vienna, St. Peter, Tetschen-Liebwerd, and Proskau.
 Part 3. Agronomic trials in the year 1877 (p. 36-86). 
Results of the soybean agronomic trials in Austria-Hungary, 
Germany, etc. in 1877. Extracts from 14 reports of various 
trial locations in lower Austria, and 11 trial locations in 
Mähren [Moravia]. Extracts from 19 reports from Bohemia, 
10 from Austrian Silesia (Oesterr.-Schlesien), Galizien 
[Galicia; a former Austrian crownland; after World War II 
the western half was made part of Poland and the eastern half 
was made part of the Ukranian S.S.R. in the Soviet Union], 
Bukowina, and Russian-Poland, 6 reports from upper 
Austria, Salzburg, and Tirol, 11 reports from Steiermark, 
Krain [Carniola; now mostly in Slovenia], and Kärnthen 
[Kaernten or Carinthia, an Austrian crownland; now a state 
of southern Austria, bordering on Italy and Yugoslavia], 
12 from Istria, Dalmatia, and the Grafschaft [county and 
earldom] of Görz, 40 from Hungary and Croatia [formerly 
part of Yugoslavia], 23 from Germany, 1 from Switzerland, 
and 1 from Holland.
 Part 4 (p. 87-113). Comparison of the value of the three 
different colors of soybeans (yellow, reddish-brown, and 
black) used in the trials. Time of planting. Ability of hydrated 
seeds to withstand freezing. Width of planting. Condition and 
care of the soil. Requirements for light and warmth. Need 
for moisture. Time that the harvests took place and general 



HISTORY OF SOY IN ITALY (1597-2015)   29

© Copyright Soyinfo Center 2015

remarks on the weather in 1877. The quantity of planted 
and harvested soybeans in 1877 and the yields. Animals 
[incl. insects, especially the so-called Drahtwurm, the larva 
of Agriotes segetis] and parasites that damage soybeans. 
Chemical composition of the soybeans [by Dr. Mach and 
asst. Portele in S. Michele {South Tirol}, and by Caplan in 
Vienna]. Feeding trials with the straw and preparation of the 
seeds as a food for humans. Retrospective and conclusion.
 Note 1. Austria-Hungary is a former “dual monarchy” 
in central Europe formed in 1867. It included what is 
now Austria and Hungary, Bohemia, Moravia, Bukovina, 
Transylvania [now in northwestern and central Romania], 
Carniola, Kustenland, Dalmatia, Croatia, Fiume [later named 
Rijeka in Croatia], and Galicia. After the treaty of Berlin in 
1878, it administered the Turkish provinces of Bosnia and 
Herzegovina, which it annexed in 1908. It was a member 
of the triple alliance with Germany and Italy from 1882 
to 1914. It collapsed as a result of defeat in World War I. 
In 1918 it was divided into many independent republics, 
including Austria, Hungary, and Czechoslovakia.
 Note 2. Dalmatia, a former Austrian crownland, is 

a region on the Adriatic Sea, largely in today’s Croatia. 
It extends from Zadar on the north to near the border of 
Montenegro, and contains a small southern portion of Bosnia 
and Herzegovina (Jan. 1993). It is mountainous and contains 
many island and good harbors.
 Note 3. Carniola (German: Krain) is a region that lies in 
today’s Slovenia. The chief town is Ljubljana. It is bounded 
on the west by the Julian Alps and on the northwest by 
east end of the Carnic Alps. It was a duchy of Austria until 
1849, then an Austrian crownland from 1849 to 1918. It was 
divided after World War I with 80% of the area going to 
Yugoslavia and 20% going to Italy. A 1947 treaty placed it 
entirely within Yugoslavia.
 Note 4. This document contains the earliest date seen 
for soybeans in Hungary, or the cultivation of soybeans in 
Hungary (April 1876) (one of two documents). The source of 
these soybeans was Prof. Friedrich Haberlandt in Vienna.
 Note 5. Details on parts I and IV are given in separate 
1878 “Document Part” records in this database.
 Note 6. This is the earliest document seen that contains 
the word Wärmesummen (“heat units”).
 Note 7. This book, surprisingly and unfortunately, 
contains no illustrations.
 Note 8. A portrait of Dr. Haberlandt (oil painting) is 
owned by the University of Mosomagyarovar in Hungary. 
Soyfoods Center owns a black-and-white photo of the 
painting.
 Note 9. The Vienna World Exposition opened on 1 
May 1873 and closed on 1 November 1873. So it lasted for 
6 months. Address: Hochschule fuer Bodencultur [Royal 
College of Agriculture], Vienna, Austria.

26. Haberlandt, Friedrich. 1878. Dritte Abtheilung. 
Anbauversuche im Jahre 1877 [Part 3: Agronomic trials in 
the year 1877. Part I (Document part)]. In: F. Haberlandt. 
1878. Die Sojabohne [The Soybean]. Vienna: Carl Gerold’s 
Sohn. ii + 119 p. See p. 36-60. [Ger]
• Summary: Contents: Excerpts from 14 reports of various 
trial locations in lower Austria (Nieder-Oesterreich), and 
11 trial locations in Moravia (Mähren). Excerpts from 19 
reports submitted from Bohemia, 10 from Austrian Silesia 
(Oesterr.-Schlesien), Galicia (Galizien) [a former Austrian 
crownland; after World War II the western half was made 
part of Poland and the eastern half was made part of the 
Ukraine], Bukowina, and Russian-Poland, 6 reports from 
Upper Austria, Salzburg, and Tirol [Tyrol], 11 reports from 
Steiermark, Krain [Carniola; now mostly in Slovenia], and 
Kärnthen [Kaernten or Carinthia, an Austrian crownland; 
now a state of southern Austria, bordering on Italy and 
Yugoslavia], 12 from Trieste (Triest) [an Austrian crownland 
from 1867 to 1919, when it was ceded to Italy by the Treaty 
of St. Germain], Istria, Dalmatia, and the Grafschaft [county 
and earldom] of Görz (Goerz), 40 from Hungary and Croatia 
[formerly part of Yugoslavia], 23 from Germany, 1 from 
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Switzerland, and 1 from Holland.
 In lower Austria soybeans were tested by: Mr. 
Zurakowski (Title: Administrator of a archducal farm 
estate, erzh. [erzherzoglich] Gutsverwalter. Note: The 
archduke was a prince of The House of Austria) in Gmünd 
(Gmuend), Mr. Ruzicka in Essling, Baron (Freiherr) von 
Tschudi in Jacobshof, Ferd. Ritter v. Erb in Grinzing near 
Vienna, Graf Christ. Kinsky in Matzen, Mr. H. Weyringer in 
Simmering near Vienna, Mr. Kaudelka in Therasburg, Mr. 
von Maygraber of k.k. Major in Altlengbach, Mr. Carl Rauch 
in Osterburg, Mr. Pfarrer Engelbert Richl in Münchendorf 
(Muenchendorf), Mr. G. Simon in Hirschstetten near Vienna, 
Prof. Jul. Thausing of the agricultural teaching institute 
in Mödling (Moedling), Dr. F. Leithner in Krems [lower 
Austria, on the Danube River, 38 miles west-northwest of 
Vienna], and Dr. Ditz (Title: Agricultural Administration 
of princely Liechtenstein, fürstl. Liechtenstein’schen 
Oekonomieverwaltung) in Wilfersdorf. Note: As of 1994, 
Wilfersdorf is in the northeast corner of Austria, about 
25 miles north-northeast of Vienna and about 335 miles 
northeast of Liechtenstein.
 Agronomic trials in Mähren [Moravia] by: J. Hoch of 
the Agricultural School in Gross-Meseritsch, Mr. Turecek in 
Mistek, Prof. Schmerz of the educational establishment in 
Brünn (Bruenn; Brno in the Czech Republic as of 1994), A. 
Tomasek in Napagedl, Mr. Vrba [Wrba] of the agricultural 
institute in Eubenschitz [Eibenschitz, as of 1994 in the Czech 
Republic], Mr. Emanuel Ritter of Prosskowetz [Proskowetz] 
in Kwassitz, Mr. J.B. Uhlirz director of the agricultural 
middle-school in Prerau, Prof. Dr. A. Zöbl (Zoebl) of the 
agricultural middle-school in Neutitschein, farmers of the 
princely Economic Administration of Liechtenstein in 
Eisgrub bei Lundenburg and in Rabensburg using seeds sent 
by Dr. Ditz, Norbert von Baratta in Budischau.
 Agronomic trials in Bohemia (Böhmen) by: Mr. A. 
Fritsch in Stenonitz, Mr. Friedrich (Title: Agricultural 
administrator of a farm estate, Gutsverwalter) in Krizanau 
(45 km northwest of Brünn / Brno), the Marquis de 
Bellegarde in Schloss Niemes, Jos. Dolzer in Hohenfurt, 
Ludwig von Beer in Vojnic, Mr. Rothe (castle-gardener) 
in Schönpriesen (Schoenpriesen), Dr. Hanamann Director 
of the research station in Lobositz, Mr. Klimetschek of the 
princely Schwarzenberg trial-school in Zittolieb, Mr. J. Susta 
of the princely Schwarzenberg domain of Wittingau, Mr. 
Ferd. Marouschek [Marousek] in Kloster-Münchengrätz 
(Muenchengraetz), Mr. Pachmayer in Luzan, Dr. Nickerl 
of the Physiokrateum [Faculty of Natural Sciences] in Prag 
[Prague], Mr. M. Schlöcht (Schloecht) in Dobrai, Prof. 
Dr. Kulisz of the agricultural middle-school in Tetschen-
Liebwerd, Prof. A. Nowoczek of the agricultural teaching 
institute in Kaaden, Mr. F. Honilec of the agricultural school 
in Klattau, Planic, and Kout, Ad. Eckert Director of the 
agricultural school in Chrudim, Mr. A. Svoboda [Swoboda] 
(Title: Owner of an estate, Hofbesitzer) of Schnackhof bei 

Zamrsk, and the princely Schwarzenberg Wirthschafts-
Direction in Frauenberg.
 Agronomic trials Austrian Silesia (Oesterr.-Schlesien), 
Galizien [Galicia], Bukowina [Bukovina], and Russian-
Poland by: Baron von Tschudi of the Swiss Confederation 
in Vienna wrote of trials on his land in Schönbach 
(Schoenbach) in Austrian Silesia, Mr. Bischof of the Baron 
Brunicki Domain in Zaleszczyki in East Galicia, Mr. Seling 
[Seeling] Ritter von Saulenfels in Szdebnik bei Lekawice, 
Johann Ritter von Breuer in Suchawola, Mr. A. Praunn (a 
forester in Stadt Lemberg) in Zubrza bei Lemberg, Mr. S. 
Jakubovszki in Tarnow, Mr. Ritter von Stavinsky in Kleczy, 
Mr. Klemens Botkouski (Title: Owner of an aristocratic 
estate, Gutsbesitzer) in Lukaczestie (or Luka-czestie, 
Bukovina [in today’s {2005} Romania, 16.5 km east of Gura 
Humorului]), M. C.W. Ambrosius in Radautz (Bukovina), 
Mr. Stanislaus von Trebicki in Kurowice bei Sterdyn 
(Russian Poland).
 Agronomic trials in Upper Austria (Oberösterreich), 
Salzburg, and Tirol by: Baron von Thysebärt at Schloss 
Grünau (Gruenau) bei Ried-Mauthausen in Upper Austria, 
Mr. E. Klusak (castle-gardener) in St. Wolfgang bei Ischl in 
Upper Austria, Mr. C. Braunbart director of the agricultural 
school at the Ritzlhof in Upper Austria, Mr. von Kempf (k.k. 
Major) in Salzburg, Mr. Alfr. Erttel in Planta bei Meran in 
southern Tirol, Dr. Eduard Mach director of the agricultural 
teaching institute of San-Michele in South Tirol.
 Agronomic trials in Steiermark, Krain [Carniola], and 
Kaernthen [Kärnten, Kaernten or Carinthia] by: Mr. Hans 
Graf Haller in St. Johann bei Pettau in Steiermark, Mr. J. 
Rothschädl (Rothschaedl) in Reitenau in Steiermark, Mr. Fr. 
Auchmann (a maker of champagne and coffee-substitutes) 
in Marburg in Steiermark, the seed cultivation station in St. 
Peter bei Graz (owned by Graf H. Attems), Ad. Baumgartner 
director of the agricultural school in Grottenhof bei Graz 
(he cooked the seeds for use in a salad and as a vegetable), 
Mr. Goethe director of the Obst- und Weinbauschle in 
Marburg, Burgermeister J. Fiala in Friesach in Carinthia, 
Mr. Cos. Schütz (Schuetz) secretary of the agricultural 
society in Klagenfurt, Baron von Ankershofen in Klagenfurt, 
Mr. J. Mach in Slateneg in Krain [Carniola], Mr. Franz 
Schollmayer in Laibach [as of 1994 Ljubljana, the capital of 
Slovenia; summary of his 1977 article].
 Note: This is the earliest German-language document 
seen (June 2009) that mentions green vegetable soybeans, 
which it describes as shown above. Continued. Address: 
Hochschule fuer Bodencultur, Vienna, Austria.

27. Haberlandt, Friedrich. 1878. Erste Abtheilung [Part 1, 
pages 4-6 (Document part)]. In: F. Haberlandt. 1878. Die 
Sojabohne [The Soybean]. Vienna: Carl Gerold’s Sohn. ii + 
119 p. [4 ref. Ger]
• Summary: Page 4 begins: “Even though the soybean has 
already found its way to Europe several times, attempts 
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to cultivate it have failed completely because the seeds 
were from Japan, southern parts of China, and from India. 
Consequently they were late-ripening seeds. Many years 
ago attempts were made to grow Soja hispida in Hohenheim 
[Germany], but the plants were barely brought to a blooming 
state. People also had the same experience in other places. 
Dr. A. Rauch of Bamberg [Germany] (see Die Fundgrube 
von Dr. A. Rauch. III. Jahrgang. Bamberg 1876), on several 
occasions, received seeds of various soybean varieties from 
Japan from his long-time friend, Colonel (Oberst) [Philipp 
Franz] von Siebold, who died at an early age. But every trial 
by Dr. Rauch was unsuccessful. The plants came up and 
some even blossomed, but the blooming happened so late in 
the year (starting in September) that it was unthinkable that 
the seeds would ripen fully.
 “Mr. Carl Berndt, who was a velvet manufacturer 
(Sammtfabrikant) at Hainsberg-Deuben in Saxony was also 
one of the fi rst to conduct agronomic trials (Anbauversuche) 
with soybeans in Germany. He had no success. He wrote 
to me about it as follows: ‘I had received 8 piculs of those 
beans [Note: a picul is a Chinese unit of weight = 133.33 
pounds] (some green and some yellow), which I obtained 
through an offi cial order of Governor (des Minister-
Präsidenten) Dr. Weinlich of Shanghai via our local consul. 
I sent samples of those all over with the request that the 
recipient inform me of the results of his agronomic trials. 
Unfortunately I have waited in vain and I assume that the 
outcome was as unfavorable as it had been in my case and in 
my neighborhood. Although some gardeners and I managed 
to raise a few plants and harvest a few seeds, they rotted after 
being replanted and therefore could not germinate.’
 “One type of soybean that requires warmer weather 
must have been the one which was introduced to France by 
M. de Montigny from China. In France it is called oil pea 
(pois oléagineux) and is cultivated at several locations in 
the districts of Ariège and Haut-Garonne. It is said to have 
the capacity for rapid growth and resistance to drought*. 
(Footnote: *Gustav Heuzé: “Les plantes alimentaires.” Paris, 
p. 382, vol. 2).
 “During the last German-French war [Franco-Prussian 
War, 1870-72, France lost], Otto Wehrhan, captain in the 
artillery, found one of those acclimated soybeans in the 
botanical garden of Montigny near Metz. He liked the 
plant and took four or fi ve seeds back home. On his estate 
in Coswig near Meissen he conducted an agronomic trial 
in 1872 and harvested 80-100 seeds in the fall. He wrote 
me that in the year 1873 he did the planting sooner, around 
mid-April, and obtained a fairly decent harvest. In the year 
1874 he discontinued the cultivation because he had no use 
for the harvested beans. Meanwhile, his neighbors became 
interested in the soybean, so he decided to start growing the 
plant again in 1875. He harvested 3 liters of seed, which he 
replanted in April 1876. As a result of the long drought that 
year, the plants became stunted and the majority of pods had 

not yet full ripened when early frosts set in and destroyed 
the crop completely. The quantity of seeds harvested was 
smaller than that sowed. Its quality was far worse, which 
caused Wehrhan to give up further trials with this variety of 
soybean.
 “Even though the soybean has already spread here and 
there in the south of Austria, it still hasn’t become known 
in broader circles. Thus, last summer, Dr. E. Mach, director 
of the agricultural academy (Lehranstalt) in South Tyrol 
[Tirol], sent me a sample of a plant which was supposed to 
be already long known in that area, and it was none other 
than a soybean plant. In that area it is called ‘coffee bean’ 
(Kaffeebohne) and its seeds are used for the preparation 
a coffee substitute (Kaffesurrogat). Likewise, Mr. Josef 
Kristan, teacher in a primary school in the Istrian Peninsula 
(Capodistria in Istrien), reported to me that he had 
discovered that the soybean could already be found in Istria 
and its seeds are used as a coffee substitute. A friend of his 
assured him that there wasn’t any difference between these 
and real coffee. He also received several seeds from Albona 
[named Labin as of 1988; a commune in western Croatia, 
on the Istrian Peninsula, 21 miles northeast of Pula], where 
people grow it from time to time in their gardens without 
knowing its value. Acquaintances of his stated as well that 
they had seen the same plant in Dalmatia and in southern 
Italy. All of the above information only came to my attention 
after I had been conducting soybean agronomic trials for 
two years. I had been in correspondence with the authorities 
mentioned above in order to send them small samples so 
that agronomic trials could be continued at other locations as 
well.
 “The soybeans which I had used in my fi rst tests in 1875 
had been acquired at the Vienna World Exposition in 1873, 
and were in part from Japan and China, and in part from 
Mongolia, Transcaucasia, and Tunis [p. 6; later renamed 
Tunisia]. There were, in total, no less than 20 varieties 
(Sorten) as follows (table): Five yellow-seeded, three black-
seeded, three green-seeded, and two brownish-red-seeded 
varieties from China. One yellow-seeded and three black-
seeded varieties from Japan. One black-seeded variety from 
Trans-Caucasia. And one green-seeded variety from Tunis.
 “During the fi rst year of trial (1875) it had already 
become apparent that among those were several types 
that could be recommend for further agronomic trials 
because they ripened early. Among these were yellow-
seeded varieties from both Mongolia and China, and a 
reddish-brown variety from China. One black variety each 
from China, Japan, and Transcaucasia ripened poorly. The 
remaining varieties either didn’t bloom at all or only started 
to bloom in the late fall. Still others developed only a small 
number of unripe or poorly ripened pods with stunted grains 
that couldn’t germinate.”
 Note: This is the earliest document seen (Aug. 2009) 
concerning soybeans in Tunis (Tunisia). This document 
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contains the earliest date seen for soybeans in Tunisia 
(1873). The source of these soybeans in unknown. Address: 
Hochschule fuer Bodencultur, Vienna, Austria.

28. Haberlandt, Friedrich. 1878. Zweite Abtheilung. 
Anbauversuche im Jahre 1875 und 1876 [Part 2: Agronomic 
trials in the years 1875 and 1876 (Document part)]. In: F. 
Haberlandt. 1878. Die Sojabohne [The Soybean]. Vienna: 
Carl Gerold’s Sohn. ii + 119 p. See p. 16-35. [30 ref. Ger]
• Summary: Contents of Part II: Source of the supply of 
the various soybean varieties used in the original trials. 
Trials at the Royal College of Agriculture (Hochschule für 
Bodencultur) in Vienna in 1875. Results from 1876 from 
Hungarian Altenburg and Gross-Becskerek in Hungary, in 
St. Peter bei Graz in Steiermark [Styria], in Napagedl in 
Mähren [Moravia; in the Czech Republic as of Jan. 1993], in 
Sichrow, Swijan, and Darenic [Czechoslovakia], Tetschen-
Liebwerd in Böhmen [Bohemia; in the Czech Republic as of 
Jan. 1993], in Bukovina [Bukowina or Bucovina, a former 
Austrian crownland, as of 2005 divided among the Ukraine 
and Romania; by Dr. Nik. Dimittrievicz], in Proskau [now 
Proszkow, in southwest Poland] in Preussisch-Schlesien 
[Prussian Silesia], and in the experimental garden at the 
Royal School of Agriculture. Comparison of the resulting 
seeds with the original seeds. Chemical analysis of the seeds 
and straw. Evidence of the “degree days” or “heat units” 
(Wärmesummen; “warm temperature summation” or “warm 
sum,” similar to U.S. maturity groups) which the soybeans 
needed for their development in Vienna, St. Peter, Tetschen-
Liebwerd, and Proskau.
 In 1875 Prof. Haberlandt conducted the fi rst agronomic 
trials with the 19 soybeans he obtained at the Vienna World 
Exposition (Wiener Weltausstellung) of 1873. On 2 May 
1875 he planted three varieties of seeds at the Royal School 
of Agriculture in Vienna. The brownish-red variety (plot 
#1) from China blossomed on June 28, the light-yellow 
variety (plot #2) from China blossomed on July 1, and the 
light-yellow variety (plot #3) from Mongolia blossomed on 
June 29. The seeds of all three varieties ripened on Sept. 11. 
On plot #1 grew 27 plants, that yielded 249.2 gm of seeds 
(equivalent to 2,769 kg/hectare). On plot #2 grew 25 plants, 
that yielded 336.5 gm of seeds (equivalent to 3,739 kg/
hectare). On plot #3 grew 15 plants, that yielded 196.9 gm of 
seeds (equivalent to 2,177 kg/hectare).
 Prof. Haberlandt then sent samples of seeds to seven 
cooperators in central Europe, who planted and tested 
the seeds in the spring of 1876, with good or fairly good 
results in each case. These men reported the details of their 
agronomic trials to Haberlandt, who quoted from their 
reports. For details see: F. Haberlandt. 1877. “Der Anbau der 
rauhhaarigen Sojabohne.” Landwirthschaftlichen Versuchs-
Stationen 20:247-72.
 In addition, on April 25 and May 5 Prof. Haberlandt 
planted 7 varieties (some original seeds, some reproductions; 

4 black, 2 yellow, and 1 brownish-red [braunrothe]) in the 
experimental garden at the Royal School of Agriculture.
 A table (p. 26) gives his detailed results. Comparison 
of the resulting seeds with the original seeds showed that 
individual seeds in each new generation generally weighed 
more than those in the previous generation.
 Page 29 shows a chemical analysis of the seeds and 
straw. Haberlandt then calculated (p. 33) the “degree 
days” or “heat units” (Wärmesummen; “warm temperature 
summation” or “warm sum,” similar to U.S. maturity groups) 
which his different soybean varieties needed for their 
development. For the seeds to begin to ripen they seem to 
need a total of 1824 to 5924 heat units (ºC), and to be ready 
for harvest 2230 to 3174 heat units. The minimum need at 
Proskau was 2246.9. The soybean can be grown as a green 
fodder plant at locations with less heat units. A table on p. 
34 shows the mean temperature for each month, the northern 
latitude, and the elevation (meters above sea level) at Vienna, 
Graz, Tetschen-Liebwerd, and Proskau. Graz had the lowest 
latitude (47º4’) and Tetschen-Liebwerd the highest (50º44’). 
Vienna and Graz had the warmest temperatures in May, June, 
and July. Address: Hochschule fuer Bodencultur, Vienna, 
Austria.

29. Wiener Landwirthschaftliche Zeitung. 1879. 
Tagesneuigkeiten: Original-Sojabohne aus Japan [News 
of the day: The original soybean from Japan]. 28(13):152. 
March 30. [Ger]
• Summary: What stands in the way of the rapid 
dissemination of the soybean is the prevailing lack of 
seeds thus far? In order to remedy this sorry state, Mr. 
F. Auchmann in Marburg an der Drau [today’s Maribor, 
Slovenia] ordered three metric tons of soybeans from one 
of the fi rst companies in Tokyo in September of this year, 
which have also already arrived in Triest [today’s Trieste, 
Italy] with the steamer Bombay. Mr. Auchmann is selling 
half of them, and specifi cally 50 kilos for 50 gulden / fl orin. 
Considering the circumstance that the few seed dealers that 
even carry soybeans at all are asking 2.50 gulden for ¼ kilo, 
and thus 500 gulden for 50 kilos, this price certainly has the 
prospect of quick sales. In addition, we would like to make 
reference to the associated advertisement.
 Note: Philip Isenberg, the translator of this article, 
explains: The name of the currency in this article is 
abbreviated as fl . which stands for “fl orin.” Yet “fl orin” is the 
Latin name, and for the Austrian Empire at least, “gulden” 
was used both in German and in the English references to it.

30. Paillieux, Auguste. 1880. Le soya, sa composition 
chimique, ses variétés, sa culture et ses usages [The 
soybean, its chemical composition, varieties, culture, and 
uses (Continued–Document part I)]. Bulletin de la Societe 
d’Acclimatation 27:414-49. Sept. 28 cm. [73 ref. Fre]
• Summary: Introduction (p. 414): At the moment, when 
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according to all appearances, a precious plant is going to take 
the place in our culture to which it has the right, we consider 
it our duty to bring back to light the previous efforts of the 
Society for Acclimatization, to introduce and propagate this 
plant in France. We will publish, therefore, word for word 
excerpts of everything soya in the records, reports with 
articles, letters and notes published in the bulletins of our 
society during the past 25 years. Our study, it seems to us, 
cannot be proceeded by an introduction more interesting than 
this.
 From 1855 until the present (1880), the Society has 
not ceased to receive and distribute soybean seeds, and to 
make known its cultivation and utilization. It has rewarded 
successful trials by recognition and publication, and 
described the production processes of the industries that use 
soybeans.
 We might have tried to refer the reader to past bulletins 
of the Society, but not everyone has access to these old 
documents, and besides looking up these articles on soy 
takes time and care. These motives led to our decision.
 The question of soy has been dormant for a long time. 
But it awakens today with cultural experiments, which have 
been carried out for seven years in Etampes, using seeds 
given by the Society, with tests of tofu making which have 
been conducted in Marseilles; it was fi nally highlighted with 
the introduction of the plant in Austria-Hungary, in Bavaria, 
in Italy, etc. The question is ripe for a solution.
 We do not know, whatever our own hopes may be, what 
the future holds for soy, but if its cultivation may render one 
day great service to the country, all the honor would belong 
to the Society, which, during a quarter century, has not 
ceased to facilitate and to encourage it.
 Written on the 25th anniversary of Society’s work with 
soy. We will divide this work into 6 chapters, starting with 
excerpts from past bulletins of the Society.
 Chapter 1. Linnaeus gave our plant (Le Soya) the name 
Dolichos Soja (Species plantarum, 1621). Jacquin mentioned 
it later in his Icones plantarum rariorum, p. 143. Moench 
gave it the name Soja hispida. Moench gave it the name 
Soja hispidia (Method plant. hort. bot. et agri Marburgensis, 
1794, p. 153).
 Messrs. Bentham and Hooker have not admitted this 
genre; for them the plant is nothing but a veritable Glycine. 
This is also the opinion of almost all modern botanists. 
Miquel affi rms that there are two species of Soja in Japan, 
Prolusio fl orae Japonicae. These are: (1) Glycine hispida 
(Soja hispida, Moench). (2) Glycine Soja, Sieb. et Zucc.
 Note 1. In 1880 Paillieux called it Soja Hispidia.
 Chapter 2. The soybean (Le Soya) in Japan. Begins with 
the full story of Englebert Kaempfer [see our chapter on 
Kaempfer], including translations into French of his writings 
on miso and shoyu.
 There follows a list of Japanese soybean varieties of 
which they possess the names, 19 names, 22 species (see 

previous record, table, p. 435), with nomenclature taken 
from a Japanese work entitled Explications, with fi gures, 
of trees and plants newly determined, with the last 3 names 
taken from a work entitled Japan at the World’s Fair of 
1878, written in French by a Japanese. (Note that only in 
1880 did Paillieux change the name of soybean to Le Soya). 
Then come descriptions of the characteristics of some of the 
various beans. “In short we can say that the various types 
of Mame can be used to make miso, shoyu, or to-fu.” The 
Japanese do not make soybean oil (huile de Soja). They use 
sesame oil for cooking and rapeseed oil to burn in lamps... 
Soybean straw is given to animals. In Satsuma, in the far 
south of Japan, horses are given soybeans (graines de 
Daizu) at the end of their rations and it is claimed that this 
is good nourishment and not as expensive as naked barley. 
(Confusion about Mame and Daizu). Here is what is said 
about soybeans in the work entitled Japan at the World’s 
Fair of 1978: The Mame serves numerous usages; it can be 
cooked, ground [after being dry roasted] to a meal or fl our, 
and used to make shoyu, miso, and tofu. The soybean, its 
pods, its leaves, and its stalks serve to nourish horses and 
sheep; tests show that this is the best nourishment available... 
Shoyu, after being fi ltered, is boiled, then cooled. The lees 
/ dregs are then removed and it is stored in small kegs. The 
reside of fi rst grade shoyu is used as follows. One takes 5 
to of this residue and one ads one to of water. It is mixed, 
pressed, and boiled, Then one ads 2 to of salt, lets it rest 
and decants it. This second product is then added in larger 
or smaller quantities to various qualities of shoyu (p. 440). 
There follows a detailed practical recipe for making shoyu 
in France by an unnamed correspondent. He recommends 
substituting peas for soybeans in France. He uses the word 
Daizu for soybean (1½ page description). Here is the recipe 
for the sauce I have learned in Japan. He made it in France, 
using 2 parts by volume of naked barley and 3 parts of 
soybeans (Daizu).
 Page 441: In Japan, there is no village, no matter how 
small, that does not have a shoyu maker. It is also made in 
private homes. The correspondent says: During my stay in 
Japan, the price of shoyu varied, according to the quality, 
from 8 to 12 sen, 40 to 60 centimes per masu, that is to say 
per 1.8 liters. To-fu (Fromage de Daizu). Note that they now 
call soybean Daizu. This is a detailed description of how tofu 
is made in Japan.
 Page 442: Key points. Cold extraction of the slurry. The 
residue is used as fodder for livestock–from beef to rabbits. 
Soymilk (which he calls “the albuminous liquid” {Le liquide 
albumineux}) is put on the fi re. Coagulate it with nigari (eau 
de mere) which contains magnesium chloride. Put the tofu 
in a basin of running water. To-fu is usually eaten fresh (he 
says To-fu for Japanese tofu and Teou-fou for Chinese). It is 
very frequently cooked with shoyu and dried fi sh, sometimes 
fried, more often grilled. Sometimes during the winter it is 
frozen, then dried to give it a spongelike consistency. In this 
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state it lasts a long time and is cooked / prepared in various 
ways. In its fresh state, this vegetal cheese (fromage végétal) 
has a very delicate consistency, but it has a certain taste of 
raw beans that is not pleasant / agreeable.
 Note 2. This is the earliest French-language document 
seen (April 2013) that mentions dried frozen tofu.
 Chapter 3. Le Soya in Cochin China (p. 442). France 
has long been involved in Indochina as a Colonial power. 
There follows a report from the Committee on Agriculture 
and Industry in Cochin China. Siebold et Zuccarini. There 
is a long excerpt (Corroy 1878) from an article about 
“The feeding of horses and mules imported into Cochin 
China” from Bulletin du Comite Agricole et Industriel de la 
Cochinchine 1:449-58. For the year 1877. Series 2. See p. 
456-58. It is about using black soybeans (Glycine Soja) as 
feed.
 Glycine soja is cultivated in India up to the Himalayas 
and down to Ceylon, in Philippines, Java, etc. The seeds, 
boiled or lightly roasted are agreeable to the taste and to 
the stomach. Soy sauce is used to stimulate the appetite. 
The people also make a white pâté resembling coagulated 
milk, called Teu hu or Tau hu by the Chinese, which is for 
them a food more widely used than any other and which, 
though bland by itself, when served with seasonings and 
condiments, is a pleasant and healthy dish.
 Chapter 4. Le Soya in China (p. 446). The generic name 
of the soybean is Yeou-Teou. Yellow soybeans are huang-tou. 
He-tou is black soybeans. Certain varieties are selected for 
each of the various food uses; not just any varieties are used. 
Soybeans are used to make fermented spirits and artifi cial 
wines called Teou-che.
 Soy oil (p. 448). This oil is very widely used. It is of the 
fi rst grade among the 15 or 20 oils possessed by the Chinese. 
Europeans fi nd that it has a disagreeable aftertaste of raw 
beans. Except for this, it is of excellent quality. It was written 
in the introduction that M. Fremy analyzed the seeds / grains 
of Soya and that they contained 18% oil. Three samples 
analyzed by the German chemist Senff contained an average 
of 18.71% lipids. The analysis of Mr. Pellet of 3 samples of 
yellow Soya from China, Hungary, and Etampes, that we 
furnished him, gave about the same result.
 Tofu (Le fromage de Soya, p. 449): Only the Tartars, 
scattered throughout the Empire, have continued to use milk. 
The Chinese do not use it. For them the soya takes its place. 
From the soybean they extract and fi lter a milk, a true milk 
(lait) usable like the milk of the cow, goat, or ewe (female 
sheep).
 We are reporting in the chapter entitled Soya in France 
what type of tests we have done personally and those which 
have been done by the Society of Horticulture of Marseille. 
We have but to mention here the immense consumption of 
soymilk (lait de Soya) in China, as such or in form of cheese 
[tofu]. The Introduction contains reports on tofu by Baron 
Montgaudry and M. Champion, so there is no need for us to 

say any more about tofu here. Continued. Address: France.

31. Paillieux, Auguste. 1880. Le soya, sa composition 
chimique, ses variétés, sa culture et ses usages [The 
soybean, its chemical composition, varieties, culture, and 
uses (Continued–Document part III)]. Bulletin de la Societe 
d’Acclimatation 27:571-76. Sept. 28 cm. [73 ref. Fre]
• Summary: Accessory uses (Usages accesoires) (p. 571): 
The soybean is used to make miso (le miso), shoyu (le 
shoyu), Chinese-style soy sauce (le tsiang-yeou), Japanese-
style tofu (le tô-fu), Chinese-style tofu (le téou-fou), 
fermented black soybeans (le téou-che), and soy coffee (le 
café de Soja).
 We have already said that the soy sauce of the Japanese 
is excellent; Chinese soy sauce is greatly inferior to it.
 We have made tofu ourselves. Fermented black soybeans 
(téou-che) have been made in Marseille. We have made soy 
coffee and presented it to the National Horticultural Society.
 For 25 years our missionaries and consuls in China 
have invited us to make tofu (soy cheese, fromage du Soja) 
in France; we have followed their advice. This fresh cheese 
in China is a popular food, and the consumption surpasses 
all that one can imagine. We have made known and want to 
make known fresh soy cheese, known in the environments of 
Paris as fromage a la pie (quark) and the cheese which is not 
as fresh as “cheese lightly salted.”
 Here is how we have proceeded. He then describes how 
he made tofu... coagulated with vinegar, then boiled 8-10 
min after adding vinegar. He made the tofu this way 8 or 9 
times. We always got the curds without diffi culty, sometimes 
the same day, sometimes the next. The yield was 1.5, the 
same as indicated by Champion and L’Hote. The milk may 
be consumed, as it is in China, before coagulation. The 
cheese is obtained easily, the danger is in the fl avor of raw 
beans (peas) that we have not been able to remove. We have 
tried in vain to season it with sweet blue clover (mélitot bleu) 
and with caraway; the bad fl avor persists.
 We have masked this fl avor almost entirely by boiling 
it for 3 hours, but the result is not satisfactory enough to 
compensate for the time and fuel. The fl avor that we don’t 
like in the milk and cheese is not as repugnant to children 
as to adults. They kids love the curds, and ask for seconds. 
If agriculture gets hold of the soybean, if the seeds are 
everywhere in the hands of cultivators, if its price is low, 
it will perhaps become the habit to make it into milk and 
cheese, but it will take some time (Footnote 1: We have 
presented soy cheese to the National Horticultural Society on 
24 June 1880).
 We will now discuss the attempts at making soyfoods 
that have taken place in Marseille, and which have as their 
object neither the white cheese or the lightly salted cheese, 
but fermented black soybeans. We thank Dr. Adrien Sicard, 
fi rst vice-president of this society, for describing the process 
which they used to make and perfect the same type of 
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cheese.
 Dehull the soybeans. Cook them for 2 hours with 200 
gm of rennet per 100 gm of soybeans. They will be ready to 
eat in 12 hours.
 White cheese (p. 573): Add 4 gm salt in a glass pint 
to 100 grams cheese; cover with Chinese brandy. Note 1. 
Without inoculating the tofu with a mold, this process will 
not work.
 Red Cheese (p. 573): Start as above but before placing 
in the pots, roll the cheese in a powder composed of 4 gm of 
red sandalwood to which is added a little cinnamon and mace 
[to get the red color, red koji is traditionally used]. Put spirits 
on top. Be carefully to seal hermetically air-tight.
 Adrien Sicard, fi rst vice president of the Horticultural 
Society of Marseille, adds the following: At the end of 3½ 
months the cheese has been found good, but not advanced 
enough. One month later the white cheese, made with 
seeds harvested in France, and which I have taken the care 
to redo, that is to say, to repeat in putting the rind within 
it by kneading as is done with various cheeses, had bluish 
marbling and a little of the taste of Roquefort. Beyond this 
time, it has decompose / fallen apart and had come to the 
point where I sent it to you.
 We saw in Chapter 3 that soy has been cultivated in 
Tyrol under the name of “coffee bean” (fève de café), and 
that one fi nds it not only in this country, where it is used to 
make a coffee substitute, but also in Istria (a peninsula in 
northwest Yugoslavia; in today’s Slovenia) where it is used 
in the same way. It is supposed that it is used in the same 
way in the south of Italy and in Dalmatia (a region in western 
Yugoslavia on the Adriatic Sea; but in 2014 in Croatia).
 Gustave Huezé, in his book Les Plantes Alimentaires 
(Edible Plants, 2 vols., 1873) gives the soybean the name 
of the coffee bean (Dolic à cafe) and says it is cultivated in 
all parts of Ariège and of Haute Garonne; we have not been 
able to verify this. We have roasted soybeans and found that 
they smell just like roasted coffee. It is inferior to coffee, but 
for all the world it is a coffee. We presented to the national 
Horticultural Society a jar of roasted soybeans (26 August 
1880) and each one was able to verify the fact that we put 
forth.
 Preparation of soybeans for the table (p. 574): One can 
praise green vegetable soybeans, still green and shelled, like 
the Haricot fl ageolet (tiny French baby lima beans). We don’t 
have personal knowledge of them being eaten in this state, 
but one of our friends has tested that the cooking has not 
been any easier than that of the dry soybeans. Moreover, no 
cook will consent to shell them; that would be too long a job.
 We have prepared the dry beans like ordinary white 
Haricots [dry, as used in cassoulet]. With lots of cooking and 
care they don’t remain hard, but they are still more fi rm than 
the Haricot. The fl avor is sweet and very pleasant. It doesn’t 
have the same drawbacks as the Haricot. They are excellent 
in salads, pureed in soups, etc. In mixture with the starchy 

beans, they complement them by adding nitrogen and fat.
 The soybean should be soaked for 24 hours in distilled 
water or rain water. In the evening, to each liter of distilled 
water add 3 gm (0.3%) maximum of crystals of soda 
(cristaux de soude; baking soda). The water will turn white 
if it has excess calcium in it, and one must rid oneself of the 
precipitate by letting it settle the next day.
 According to M. Blavet the method of cooking [whole 
dry soybeans] is as follows: Toss the beans into boiling water 
and leave them for 2-3 minutes, lift them out, then cook them 
in new water.
 Note 2. This is the earliest document seen (June 2013) 
that mentions baking soda in connection with soaking or 
cooking whole dry soybeans.
 Note 3. The author fails to understand that whole dry 
soybeans, when cooked without pressure, require 24 hours 
over a low fl ame. Use of baking soda or pressure reduces the 
cooking time, but they must still be cooked much longer than 
other beans because of their high protein content.
 We are inclined to believe that soybean cake, after 
extraction of the oil, can be reduced to a fl our (ètre réduit en 
farine) for use in human nutrition. It will consist of 40-45% 
nitrogenous materials and will not pick up any bad fl avors 
during the production. It will serve to make soups very rich 
in nutrients and is easier to cook than the whole beans.
 Conclusion (p. 576-78; see separate record). Address: 
France.

32. Paillieux, Auguste. 1880. Le soya, sa composition 
chimique, ses variétés, sa culture et ses usages: Le soja 
comme un succédané de café [The soybean, its chemical 
composition, varieties, culture, and uses: The soybean as a 
coffee substitute (Document part)]. Bulletin de la Societe 
d’Acclimatation 27:456. Sept. [Fre]
• Summary: In 1878 Haberlandt reported that the soybean 
was already being used as a coffee substitute in southern 
Europe. “The soybean is already grown here and there in 
southern Austria, although it is not widely known. Last 
summer, Dr. E. Mach, director of the agricultural Institute 
in southern Tirol [since 1919 in Italy, just south of Brenner 
pass], sent me a sample of a plant which is said to have been 
long known there, and it was none other than the soybean. 
In that area it is known as the coffee bean (fève du café) and 
the seeds are used for the manufacture of a coffee substitute 
(d’un équivalent de café).
 “Mr. Josef Kristan, a headmaster on the Istrian Peninsula 
[Capodistria, on the Adriatic sea, since 1991 split between 
Croatia and, at its base, Slovenia] told me that he had 
discovered that the soybean existed in Istria, and that its seed 
is used there as a coffee substitute (un succédané du café). A 
friend assured him that there was no difference between the 
soybean seed and real coffee.”
 Note 1. This is the earliest French-language document 
seen (Nov. 2012) that uses the term fève du café [coffee 
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bean] to refer to the soybean.
 Note 2. This is the earliest French-language document 
seen (Nov. 2012) that mentions soy coffee, which it calls un 
succédané du café (“a coffee substitute”). Address: France.

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

Senegal showed here for the fi rst time its long pods (épis), 
etc.” Note: This is the earliest document seen (April 2014) 
that describes the 1821 soybean experiment by Mr. C. Brun 
of Beaumes.
 “The duty of the Museum, as a public-interest 
organization is to distribute seeds, either as a pure gift 
or as part of an exchange, to persons who request them. 
Undoubtedly, therefore, trials have been made at various 
early dates, but we have no record of them.
 “Starting in 1855 a large number of participants received 
seeds from the Société d’Acclimatation and experimented 
with them. Most of these people did not report the results of 
their trials, as they were obliged to. Others, however, did, 
including Messrs. Vilmorin, Delisse, Lachaume, etc. But 
their cultivation did not lead to any progress, so the soybean 
was not established a permanent crop in France.
 “In 1868 Mr. Chauvin, vice-president of the Society of 
Horticulture at Côte-d’Or [a department in eastern France], 
cultivated several soybean varieties there, and the culture has 
continued there to this day.
 “In 1874 the Society of horticulture of Etampes received 
soybean seeds from the Society for Acclimatization, and 
began experiments that continued until 1880. One can fi nd 
them mentioned in the Introduction to the Etampes livestock 
reports. Their cultivation is directed with great zeal by Mr. 
Blavet, president of the horticultural society of that area.
 During the same period, one Dr. H... brought the best 
soybean varieties from Japan and cultivated them. He failed 
in this trial because his soybeans were late-maturing types. 
He then restricted himself to cultivating yellow soybeans 
from China. He encountered no more diffi culties and he 
made Sho [perhaps shoyu, or Japanese-style soy sauce] by 
himself for use in his home.
 “In 1878 we received seeds of two soybean varieties. 
One, from Japan, had white fl owers and very pale yellow 
seeds with a greenish hue. The other, from China, was yellow 
and belonged to the Houang-téou [“yellow soybean”] series; 
they were among the seeds received from Mr. Montigny and 
other donors, and have been cultivated at the Museum, at 
Etampes, at Marseilles, and a little bit all over. (Footnote: 
These varieties look a little different on the outside, but their 
chemical composition, usage, and cultivation are the same).
 “The seeds from Japan give us nice green foliage, but 
the plants do not mature their seeds. The Chinese variety 
succeeds in France as it does anywhere else.”
 In 1879 a yellow variety received directly from China 
matured well and was harvested at Marseilles. In 1880 
Vilmorin-Andrieux & Company introduced into France one 
of the varieties tested by Haberlandt in Austria, which variety 
has proven well adapted to French conditions.
 On pages 564-65 the author attempts a sober appraisal 
as to why a plant with such obvious merits, that has been 
known in France for over 140 years, is still virtually 
unknown. Established institutions such as the Museum of 
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Natural History and the government had taken exasperatingly 
little interest in aiding the private efforts of the Society to 
introduce new plants. Chemical analyses, demonstrating the 
nutritional superiority of the soybean, had been lacking until 
about 1855, when Mr. Frémy [Fremy] confi rmed that the 
soybean contained oil. Messrs. Champion and Lhôte have 
given an incomplete analysis [published in 1869]. But the 
classical books on agricultural chemistry, the works of our 
professors, which make known the chemical composition 
of the seeds of our typical legumes, omit information on the 
soybean. There was a general resistance, especially on the 
part of the establishment, to growing new crops and using 
new foods. And fi nally the basic approach of the Society in 
introducing soya fi rst and foremost as a human food was 
questioned.
 “Our point of departure has not been successful. Soya 
has been presented simply as a new legume. But it is more 
diffi cult to cook than other legumes. The fl avor is good, 
but not superior. Fresh, it takes lots of time to shell. Dry, it 
requires pre-soaking for 24 hours in water that is not hard. 
If one is ignorant of its nutritive properties, there would be 
little incentive to grow it, and one would keep growing the 
traditional legumes instead.
 “The people of Austria-Hungary have been wiser. 
Having already acquired incontestable proof of the value 
of soya for livestock fodder, they have no other objectives. 
They seem at the very least to have considered as secondary 
the utilization of soya for human nutrition. Therefore as soon 
as they had enough seed, they cultivated large areas, while 
we were still cultivating the furrows between the rows in the 
kitchen garden for use as food.
 “The seeds will soon be found in all the good markets 
of southern Germany. The small farmer will then fi nd them 
(soybeans) all around him at low prices. In eating them, he 
will fi nd himself strengthened. Then he, in turn, will plant 
them himself.”
 Varieties (p. 565-66): In 1878, Japan, China, and the 
Dutch East Indies presented all their varieties of soybeans 
at our Universal Exposition in Vienna. We think that there 
are more than 30 varieties of soybeans. Let the Society for 
Acclimatization and Messrs. Vilmorin, Andrieux, etc. get us 
seeds and we will plant them all. Then we will fi nd among 
them, perhaps, some early varieties, to add to those we know.
 Cultivation (p. 566-56).
 Utilization (p. 567-71): We believe it has already been 
demonstrated that the cultivation of soybeans is easy, that 
its fecundity is great, and that its chemical composition is 
superior. Then why have they not been cultivated for the past 
10 years?
 We tried to introduce soya as a food plant for the garden 
rather than as a fodder and oilseed. We started where we 
should have fi nished. If we persist in this direction we shall 
fail. Soya will fall back into oblivion, while in southern 
Germany, the Danube provinces, central Russia, and Italy, it 

will soon be widely grown and serve as a source of riches.
 Accessory uses (p. 571): The soybean is used to make 
miso (le miso), shoyu (le shoyu), Chinese-style soy sauce (le 
tsiang-yeou [jiangyou]), the tofu (le tô-fu) of the Japanese, 
the tofu (le téou-fou) of the Chinese, fermented black 
soybeans (le téou-che [douchi]), and soy coffee (le café de 
Soja). We have always said that the shoyu of the Japanese is 
excellent, whereas the soy sauce of the Chinese is inferior (p. 
571).
 In the middle of page 571 and near the bottom of page 
572 the term fromage de soja is used to refer to tofu.
 Note 2. This is the earliest French-language document 
seen (April 2013) that uses the term fromage de soja to refer 
to tofu.
 Note 3. This document contains the earliest date seen 
for soybeans in France, or the cultivation of soybeans in 
France (very probably in 1740, certainly in 1779). The 
source of these soybeans was French missionaries in China. 
Continued. Address: France.

34. Balestra, A. 1880. Corrispondenze agricole e 
commerciali: Piacenza, 7 maggio [Agricultural and 
commercial correspondence: Piacenza, May 7]. Giornale 
di Agricoltura, Industria e Commercio del Regno d’Italia 
33:413-14. 17th year. [Ita]
• Summary: One agricultural notice concerns Il symphitum 
e la soia. The meeting has received from the Ministry 
100 seedlings of the forage plant Symphitum asperrimum, 
originally from the Caucasus, which were distributed to 
some farmers to conduct experiments, as well as the soybean 
(Soia japonica), an experimental crop plant. These came 
from the company Lucchetti of Milan. Address: Italy.

35. Moreschi, B. 1880. La Soja hispida [The soybean]. 
Giornale di Agricoltura, Industria e Commercio del Regno 
d’Italia 33:370-75. 17th year. [9 ref. Ita]
• Summary: This is largely an Italian-language summary 
of the work with soybeans conducted by: (1) Friedrich 
Haberlandt of Vienna, and (2) Early farmers and agricultural 
societies in France. There is a brief discussion of soybean 
botany and the basics of soybean cultivation. On page 
272 (right column) we read: Laemmle and Viglietto, 
who cultivated the same variety on the farm of the Royal 
agricultural station of Udine (regia Stazione agraria di 
Udine), say that two of the best plants gave 486 pods and 
weighing 183 grams in grain. Address: Italy.

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

37. Saccardo, Pier Andrea; Bizzozero, Giacomo. 1880. 
Aggiunte alla Flora Trevigiana [Additions to the fl ora of 
Treviso]. Atti del Reale Istituto Veneto di Scienze, Lettere ed 
Arti, Venezia 5(5):681-719. [Ita]*
• Summary: Giacomo Bizzozero lived 1852-1885.
 Note: P.A. Saccardo (1909, p. 173) states in his 
Chronologia della Flora Italiana that Saccardo (1880) was 

the 7th earliest writer in Italy to mention the soybean.
 Saccardo (1909, p. xxi) also states of this work: “Atti del 
R. Ist. Veneto.”
 Note: Treviso is a province of Veneto, in northeast Italy; 
Venice is the capital of Veneto province. Address: Italy.

38. Organov, N. 1881. Soia ili maslichnyi gorokh (Soja 
hispida *) [Soybean or oil-bearing plant (Soja hispida 
*)]. Trudy Imperatorskago Vol’nago Ekonomicheskago 
Obshchestva, St. Petersburg (Transactions of the Imperial 
Free Economic Society) 1(2):184-198. Feb. [3 ref. Rus]
• Summary: The asterisk in the title refers to a footnote (p. 
184) which states: Some call this plant “Chinese beans”; in 
Austria they call them “Haberlandt’s beans.” Haberlandt 
is responsible for the successful cultivation of such useful 
soybeans in Germany. Thanks to Haberlandt, soybeans also 
became known in Russia. In 1877, Haberlandt sent about 
50 soybeans to I.G. Podoba; from these soybeans we have 
already (1881) obtained 15 pounds of soybeans. This article 
is based on a brochure by Haberlandt [his superb book, Die 
Sojabohne, 1878], plus the scarce information from the 
Russian agricultural literature.
 The origin of the soybean is in Asia (India, China, 
Japan, Mongolia). Large quantities of numerous varieties 
are cultivated there. Soybeans are also grown in the 
Caucasus, Tunisia, and Algeria, as well as in southern and 
central Europe. Many attempts have been made to cultivate 
soybeans in Europe, but more were unsuccessful. Attempts 
were made in: Hohenheim [Germany]–unsuccessful. 
Bamberg [southern Germany], by Dr. A. Rauch, who 
obtained the seeds from their native country–unsuccessful. 
Germany, by Carl Berndt, using seeds from Shanghai–
unsuccessful. France, where soybeans are more commonly 
known as pois oleagineux. 1872–During the Franco-Prussian 
War [1870-1872, France lost], Sergeant Otto Wehrman found 
soybeans in the botanical garden of Montigny near Metz 
and brought them to Germany, where in 1875 attempts to 
cultivate them were again made.
 In 1877 Prof. Haberlandt (Austria) cultivated soybeans 
received from Capodistria in Istrien [Istria or Istrian 
Peninsula; as of 2003 divided between Croatia and, at its 
base, Slovenia]. In Istria, soybeans were used to make coffee. 
They were also cultivated in Dalmatia [as of 2003 largely in 
Croatia] and southern Italy.
 Such methods of cultivation resembled experimental 
gardening of horticultural and hothouse plants rather than 
scientifi c research on the acclimatization and growing 
capabilities of soybean plants.
 The soybean plant has been well known and well 
documented by botanists and travelers since the last [18th] 
century. Kaempfer called the soybean Daidzu or Mame. 
Linnaeus called it Glycine soja. Jacquin–Dolichos soja. Dr. 
von Siebold and Zuccarini Soja Japonica, Sav. and Soja 
hispida, Mönch. Each name represents a different variety of 
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soybeans [sic].
 A footnote (p. 181) states: The famous essay by 
Kaempfer, titled Amoenitatum exoticarum politico-physico-
medicarum, describes his travels in Persia and Central 
Asia in 1712. The essay includes descriptions and uses of 
soybeans in Japan, China, India, and other places.
 Knowledge of and interest in soybeans in Europe 
expanded during and after the 1873 Vienna World 
Exhibition. Twenty varieties of soybeans were obtained 
by Haberlandt, who planted them in 1875 in the Vienna 
Botanical Garden.
 A description of Haberlandt’s studies (p. 186) includes 
favorable growing conditions, a description of planting, and 
identifi cation of different soybean varieties. In 1876, there 
were only 7 interested people or organizations who wanted 
to continue Haberlandt’s research on soybean cultivation. 
However by 1877 Haberlandt’s successful results interested 
more people (up to 160). These people received samples 
of soybeans from Haberlandt and reported their results 
back to him. Footnote (p. 187): The results of Haberlandt’s 
experiments and those of the colleagues to whom he sent 
samples were published in the 1878 brochure [sic, book] Die 
Sojabohne: Ergebnisse der...
 Describes the physical appearance of soybeans.
 Page 188 proposes uses for the soybean in Europe, 
as food for people, feed for livestock, soybean oil, coffee, 
and soy sauce. Quotations from Oken (p. 189-90) discuss 
various uses of soybeans, including a description Miso (a 
substitute for butter) and Shoyu (a sauce added to fried 
meat), and how each is made. In China, soybeans are used 
to prepare a soft cheese or cottage cheese (tofu). A footnote 
(p. 188) is a reference to a book: Oken. 1841. Allgemeine 
Naturgeschichte für aller Staende. Vol. 3, p. 1661. Page 
190 continues with comments on the great nutritional value 
of soybeans when used as food. A quotation from Dr. F. 
Leithner [of Krems, lower Austria, on the Danube River, 
38 miles west-northwest of Vienna] describes his positive 
experiences in preparing soybeans as dinner for his guests. 
Prof. W. Hecke recommended that soybeans be combined 
with potatoes to make a kind of porridge. A quotation from 
Dr. Eduard Mach [of St. Michele, South Tirol] describes the 
taste of soybeans. Other food uses of soybeans proposed by 
Haberlandt: a substitute for peas in pea sausages, chocolate 
substitute.
 Note 1. What are the ingredients in pea sausages? Do 
they contain any meat?
 Three tables (p. 191) show the nutritional value / 
chemical composition of soybeans. (1) The fi rst analysis of 
the composition of soybeans (soybean seeds) in Germany 
was conducted by Senff, who obtained the seeds from Japan 
[from Mr. Berndt]. Their average chemical composition 
is given. (2) Mr. A. Tomaszek / Tomasek [in Napagedl in 
Mähren / Moravia, a region in today’s Czech Republic] 
gives the following composition percentages for two types 

of soybeans from China, grown by him in 1876: yellow 
(column 1) and dark red (col. 2). (3) Further analysis by 
Tomaszek / Tomasek shows extremely high concentrations 
of fat and nitrogen [protein] for the two types of soybeans 
shown in table (2).
 Three more tables (p. 192) give a more detailed analysis, 
by the Technical Laboratory in Vienna, of three soybean 
varieties: yellow (from Mongolia), yellow (from China), and 
dark red (from China). There are three columns: Original 
soybean sample, soybeans grown the fi rst year, and soybeans 
grown the second year. For each variety, data are given for 
water, protein, fat, nitrogen-free extract, crude fi ber, and ash.
 A table (top of p. 193) shows the chemical composition 
of seven types of legumes: Peas, lentils, wild beans, yellow 
lupins, haricot beans, broad beans [Vicia faba], Chinese 
beans (soya), and soya beans. For each legume, data are 
given for water, protein, fat, nitrogen-free extract, crude 
fi ber, and ash. The data for the fi rst fi ve legumes come from 
Emil T. Wolff. The data for the broad beans and Chinese 
beans (soya) come from J. Kuehn / Kühn. The data for the 
soya beans come from Zulkowski.
 A quotation from Carl Berdt includes details on soybean 
composition, and discussion of the uses of soybean oil 
(including in bread). A table (p. 193-94), based on the 
research of Prof. Völker [Voelcker, of London] gives the 
percentage composition of dried soybean oil-cake (Chinese 
oilbean cake). A table (2 columns) by Caplan (p. 194) gives 
the chemical composition of soybean pods, and of the leaves 
and stems. Another table (p. 194-95) gives an analysis by 
Zulkowski of the composition soybean straw and chaff dried 
at two temperatures: air-dried, and dried at 100ºC. A table (p. 
196) shows the mineral composition of soybeans.
 Pages 197-98 summarize: (1) Cultural trials and harvest 
information by Attems with Mongolian yellow and Chinese 
brownish-red soybeans. He was satisfi ed with the results and 
sees a future for soybeans. (2) Harvest results of Tomaszek. 
(3) Harvest results of Prof. Kulisz. Continued.
 Note 2. This is the earliest document seen (Aug. 2014) 
concerning the cultivation of soybeans in Russia. This 
document contains the earliest date seen for soybeans in 
Russia (1877), or the cultivation of soybeans in Russia 
(1881, but perhaps as early as 1877 or 1878). The source of 
these soybeans is unknown.
 Note 3. This is the 3rd earliest Russian-language 
document seen (Nov. 2002) concerning the soybean.
 Note 4. This is the earliest Russian-language document 
seen (Sept. 2006) that mentions soy oil.
 Alternate Journal Name entry: Trudy Vol’nogo-
Ekonomicheskogo Obshchestva (Scholarly Works of the Free 
Economical Society).

39. Roman, E. 1881. Correspondance: Sur le Soja 
[Correspondence: On the soybean]. Nature (La) (Paris) 
10(425):115. July 25. Letter. [Fre]
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• Summary: “The soybean (Le Soja or Soya), of which 
you have spoken in previous issues of La Nature, is a 
very interesting plant and destined to play a major role 
in our agriculture, but it is not new, and its introduction 
[to Europe?] should not be attributed to Italy [but rather 
to France]. The [Natural History] Museum was already 
in possession of its seeds in 1779, but at that time it was 
nothing but a curiosity. It has been cultivated there up to 
1880 inclusive.
 “It is now grown not only in Italy but also in Austria-
Hungary, where its cultivation seems to have undergone 
a major development, and in France at various points, 
especially at Etampes and at Montpellier. Likewise, I had 
some planted at Orange [capital of Vaucluse in southeast 
France] this year.
 “This plant is probably destined to play as important 
a role in the future as the potato. Its qualities, which have 
already been confi rmed in France by many experimenters, 
leave no room for doubt. La Revue Horticole has already 
published several articles on soya; and Mr. Paillieux has 
written a brochure on this subject (published by la Maison 
rustique).
 “Although it seems incredible, soya a hardy plant in 
France, especially from the latitude of Paris southward, 
grows in any soil, even the driest, and can provide us with 
the following: 1. An excellent forage, that is good for 
fattening cattle. 2. Seeds similar in shape to small haricot 
beans, but containing 37% protein, 20% fat, and only 3% 
starch.
 “None of our French legumes has an equal chemical 
composition. The nutritional composition of soya is much 
better than that of haricots and lentils. It comes close, in that 
respect, to that of cheeses and could possibly replace the 
famous dry pepper sausage (saucisson aux pois).
 “Cooked with rain water and certain precaution, those 
beans can make a nice dish similar to haricots.
 “From it, the Chinese make milk (du lait), various 
cheeses (divers fromages), oil, a condiment (Indian Soy 
[sauce]), etc., etc.
 “In France, people have envisioned roasting the seeds to 
make imitation coffee.
 “I immediately tried it to check the idea and, although 
I am very choosy when it comes to coffee, I recognized that 
the fl avor and properties of this decoction of soya were quite 
similar to those of an average quality coffee. It goes without 
saying that a cup of soy coffee, well prepared, is immensely 
preferable to what we are served under the name of mocha in 
75% of publish establishments.
 “Mixed with milk, the decoction of soya is, in my 
opinion, better than the coffee with the best aroma. For some 
time now, we have been drinking this soy coffee with milk 
every morning. The awareness of these properties of soya 
would be very useful to the poorer classes, for it actually 
costs 1.20 French francs per kg at Vilmorin, and this price 

will certainly drop by more than half when soya comes to be 
extensively cultivated.
 “You can see from the above that soya is one of the most 
valuable plants and that its cultivation merits encouragement 
in France. It is doubtful that, to start with, we will develop 
all of the applications mentioned above. But we could–and 
this is the advice given by those who introduced it–cultivate 
it fi rst for use as forage. Animals are not sensitive to routine; 
they accept with pleasure anything savory that one offers 
them, and have already adopted the soybean. Once the plant 
is extensively cultivated and well known, we will gradually 
come to take advantage of all of its qualities.”
 Note: This is the earliest French-language document 
seen (Aug. 2013) that uses the word lait to refer to soymilk. 
Address: Ingenieur en chef à Périgueux.

40. Tropical Agriculturist (Ceylon). 1881. The soy bean, a 
new feeding stuff. 1:567. Dec. 1.
• Summary: This is reprinted from British Mail [Masl]. 
“Mr. Wamford [Warnford] Lock has drawn attention to the 
soy bean of China and Japan, Glycine soya (Soja hispida), 
suffi ciently familiar as the source of the eastern sauce of that 
name, and affording a valuable oil (bean oil), which is the 
subject of an article in the new ‘Industrial Encyclopaedia.’ 
It is attracting considerable attention among Continental 
agriculturists, and has recently been experimented on with 
regard to its value as a food for milch cows and fat cattle. 
As a forcing food for milch cows, the soy bean is superior to 
grains; for fat cattle, it is less adapted, and ranks second to 
grains.
 “The plant can be cultivated in Central and Eastern 
Europe, and similar localities, especially in unfavourable 
years, when other crops are backward. For growth as a fi eld 
crop it is recommended to be sown in rows 18 in. apart in the 
middle of May.
 “The qualities of the beans grown in diluvial [deposited 
by a fl ood] and alluvial [deposited by running water] soils 
are shown by the following analyses [alluvial given in 
parentheses]:–Water 15.20 (19.50), fat 16.21 (17.94), protein 
28.63 (25.94), non-nitrogenous extractive matter 30.84 
(33.16), fi bre 4.38 (4.45), mineral matter 4.74 (8.82).
 “The straw or haulm of the plant is practically worthless 
for neat cattle, but the husks and leaves, mixed with mashed 
food, or even alone, are readily eaten. It has also been 
found that the chopped beans, soaked for 12 hours in water 
containing a little salt, are greedily taken by cattle, and that 
few pass through undigested.
 “According to M. Roman, a French savant, the 
cultivation of the soja or soya, has of late years been largely 
developed in Austria-Hungary, Italy, and parts of France. 
This plant is extensively cultivated by the Chinese, who 
make a cheese and various dishes from its fruit. When 
roasted the seeds form an excellent substitute for coffee, 
and altogether M. Roman thinks that the plant will pay 
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better than the potato. At present the retail price of the soja 
beans is sixpence per pound, but as the plant becomes more 
extensively cultivated, they will no doubt be reduced in 
price.”
 Note 1. This journal is published by the Dept. of 
Agriculture, Peradeniya, Ceylon.
 Note 2. This is the earliest English-language document 
seen (Nov. 2012) that uses the term “substitute for coffee” in 
connection with soy coffee.
 Note 3. This is the earliest English-language document 
seen (Aug. 2003) that uses the word “protein” in connection 
with soybeans.

41. Indian Agriculturist (The) (Calcutta). 1882. The Japan 
Pea in India. Dec. 1. p. 454-55. [2 ref]
• Summary: “If all accounts of this vegetable be true, it is 
a most important addition to the stock of Indian food, and 
fodder plants.” An American paper writes of it: -
 “’The Japan Pea is the most productive as well as good 
food for all kinds of stock; horses, cattle, sheep, and hogs 
will eat the peas, stems, and leaves, if harvested before fully 
matured, and cured like all other hay, with as much relish as 
they do corn. Then, there is no pea for the table–it is soaked 
in water the night before cooking–that has a more exquisite 
fl avour. They grow on a stout bushy stalk from two to three 
feet high, somewhat resembling the cotton plant. The main 
stalk, as well as the branches of the limbs, are literally loaded 
with small pea-pods, fi lled with little yellow peas, similar 
in colour, size, and fl avour, to the English garden pea. The 
way to get the greatest yield is to plant in hills two and-a-half 
feet each way, allowing but one stalk to the hill to remain 
after the fi rst working. That will give you 6,960 stalks to 
the acre, and on ordinary land, cultivated the same as corn, 
will average at the lowest estimate a pint of shelled peas to 
the stalk, or a fraction over 108 3/4 bushels per acre. With 
high cultivation and good soil, it would be an easy matter 
to double that yield: besides, there is no other crop that will 
yield more hay to the acre. It is a sure cropper, neither wet 
not dry weather materially interferes with the quantity or 
quality of the yield.’
 “In a paper on the Soy bean, as the Japan pea is 
sometimes called, Mr. Kinch, Professor of Chemistry at 
the Royal Agricultural College, Cirencester, says, that it is 
worth more than a passing notice, as it is the vegetable which 
approximates most nearly, in its chemical composition, to 
animal food:
 “’The Soy bean is extensively cultivated in the north 
of China, whence it is exported to the southern provinces; it 
is here pressed for the sake of its oil, and the residual cake 
largely used as food for man and beast, and also as manure. 
In Japan it is known by names signifying the bean, and 
from it are made not only soy [sauce] but a paste, known as 
miso, which is in constant request at nearly every meal, tofu 
or bean cheese, and other foods used to a less extent. This 

bean cheese is also well known in China, and is obtained 
by extracting the legumin from the beans with water, and 
precipitating it with brine. These foods are most valuable 
additions to the dietary of the Oriental nations, and especially 
of the Japanese, who use so little animal food; they tend to 
supply the defi ciencies of the staple food, rice, nitrogenous 
matter, fat, and also in mineral constituents. The Buddhist 
priests, who are strictly forbidden the use of animal food, 
consume considerable quantities of these beans, principally 
in the form of miso. The soy bean fi rst attracted attention 
in Europe in the year 1873, when specimens from Japan, 
from China, and from India were shown at the Vienna 
International Exhibition. Dr. Forbes Watson, Reporter on 
the products of India, called attention to it in the catalogue 
of the exhibits of the India Museum. Since then, numerous 
experiments have been made on the European continent 
on its growth, and also feeding experiments with the bean 
and its straw, on different kinds of animals, have been 
prosecuted. Such experiments have been carried on by 
Woolling and Wein at Munich; by Haberlandt, Lehman, 
Harz, Stahel, Zimmerman, Siewert, Wieske, and others, 
at various stations in Germany, Austria, and Hungary; and 
experiments have also been made in France and in Italy... 
The kinds most suited for cultivation there are the yellow, 
brown, round black, and long black varieties, especially the 
fi rst three named.’”
 “’Taking into account the great richness of these beans 
in valuable food constituents, their easy digestibility, the 
value of the straw, and the great probability of some variety 
being able to be acclimatized without great trouble, this 
soja hispida is worth consideration. The bean would form 
an exceedingly useful addition to the food of the poorer 
classes, as a substitute for a portion of the animal food which 
in the kitchens of the labouring classes is so wastefully 
cooked. One use it has already found, not altogether to be 
recommended, viz., after roasting, as an adulterant of, and 
substitute for, coffee.’” Address: India.

42. Figuier, Louis; Gautier, Emile. 1882. Le soya [The 
soybean]. L’Année Scientifi que et Industrielle:... (Paris). 
25:391-93. For the year 1881. [Fre]
• Summary: For a long time, French agriculturists have 
worked to introduce this new leguminous plant which has 
distinct advantages over its close relatives, the haricot bean 
and the pea.
 The soya, or soja, is of Chinese or Japanese origin. For 
more than a century, the Museum of Natural History in Paris 
has possessed specimens. The Society for Acclimatization 
has spread / disseminated the seeds throughout France, but 
distrust and apathy have always led to the abandonment of 
the cultivation of this plant, which nevertheless grows very 
well in our climate.
 More intelligently, Austria tried importing this plant in 
1873, and it had soon spread throughout Austrian territory. In 
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Italy and Bavaria it was also grown here and there.
 A brief botanical description of the plant is given.
 In China and Japan the soybean is used in various forms 
as a food. An oil is extracted from it which, in part, serves 
domestic needs. But the two principal forms in which it is 
used are shoyu, a type of sauce or condiment, and to-fu [tofu] 
or téou-fou of the Chinese, which has the appearance and 
certain qualities of fromage à la pie (the French term for a 
fresh dairy cheese resembling cream cheese; quark).
 Many people believe that the Chinese eat a diet 
composed only of rice; however it is clear that they also 
have their “cheese.” An interesting brochure by Mr. 
Valllieux contains all of the information necessary to make 
tofu (fromage de soja). Doctor Picard has perfected this 
process and has succeeded in making with tofu (fromage de 
soja) a product that resembles Roquefort cheese [probably 
fermented tofu].
 The dry seeds of the soybean (de soja) can be eaten 
as is, as you would with haricot beans; they provide an 
excellent purée, and–we must emphasize–they offer none of 
the drawbacks of haricot beans.
 They can also be roasted, in lieu of coffee beans. 
The aroma and the decoction properties of roasted 
soybeans would be quite analogous to those of coffee of 
medium quality, thus far superior as a consequence to all 
that is served under the name of coffee in many public 
establishments.
 The pods, stems and leaves are fed to cattle and horses. 
Mixed with green lucerne [alfalfa] growing in the fi elds, 
soya produces very rapid fattening / growth; this is easily 
explained when one examines the chemical composition of 
the plant.
 Cultivation of soybeans is possible throughout the 
southern part of France; but in the north and in countries 
which are somewhat cold, they require a great deal of care 
and attention.
 In summary, because of its completely unique nutritive 
qualities, the soybean is a plant whose cultivation should be 
expanded as much as possible.

43. Wanganui Chronicle (Manawatu-Wanganui, New 
Zealand). 1883. Local and general: A new bean. Oct. 30. p. 
2.
• Summary: “Mr. James Laird has introduced into this 
district [Wanagui / Whanagui, on the southwest coast 
of the North Island of New Zealand] a very prolifi c and 
nutritious bean called the Soja. This cereal, which is an 
important addition for vegetable garden and farm purposes, 
was (so far as Europe is concerned) originally developed 
in Hungary [through the work of Friedrich Haberlandt in 
Vienna, Austria-Hungary], whence it extended to general 
consumption in many parts of Italy and France, in which 
countries it is supposed that the Soja will probably play as 
important a part in the future as the potato. The seeds take 

the form of small kidney beans, but their nutritive properties 
are far greater than the beans and lentils usually employed 
for food. Besides the ordinary soup and other dinner table 
purposes, the beans are in France roasted like coffee, and the 
Soja, mixed with milk, becomes a fragrant and appetising 
decoction [soymilk?].
 Although the Soja has scarcely ever been heard of 
in New Zealand, it has for centuries fed the millions of 
Eastern Asia, and has become the favorite food of Southern 
Europe [sic]. In this colony [New Zealand] the plant grows 
like a shrub, and reaches a height of three feet, the pods 
never dropping their beans on the ground. No other known 
leguminous plant bears beans of such tasteful, healthy and 
nutritious qualities, or contributes such a proportion of straw 
adapted for fattening food for cattle.
 “Analysis discovers in the Soja bean 34½ per cent. of 
albuminous matter and 18½ per cent. of fat. Horse beans 
show only 25 per cent. of the one and 1½ per cent. of the 
other, and maize only 10½ and 4½ per cent. respectively.
 “As an alternative crop, Soja beans will prove a blessing 
and a restorative to the soil anywhere. We apprehend that 
when the merits of this bean become known in the Wanganui 
district, Mr. James Laird will have many demands for seed.”
 Note 1. Edited portions of two articles, previously 
published in other New Zealand newspapers in 1882 (Jan. 21 
and April 18) can be found in the text above, together with 
some new and important material.
 Note 2. This is the earliest document seen (March 2010) 
concerning the cultivation of soybeans in New Zealand or in 
Oceania. This document contains the earliest date seen for 
the cultivation of soybeans in New Zealand (Oct. 1883), and 
the earliest clear date seen for the cultivation of soybeans in 
Oceania (Oct. 1883). The source of these soybeans was Mr. 
James Laird.
 But who was Mr. Laird? How did he learn about 
soybeans? And where and from whom did he did he get his 
soybeans?

44. Pogson, Frederick. 1883. Manual of agriculture for India. 
Calcutta, British India: Thacker, Spink and Co. 296 p. See p. 
280-81. Index. [1 ref]
• Summary: Chapter 14, “Field pea crops, including the 
Japan pea” states (p. 184): “The Japan pea assumes the form 
of a bush from two to three feet in height. In the plains it 
should be sown after the rains cease. Drills should be made 
three feet apart, and a single seed should be sown at every 
three feet; the spot where the seed is sown being manured 
as for beans. The botanical name of the Japan pea is Soya 
Hispida. It is half pea and half bean in appearance, with 
singular leaves, and pods somewhat like the pods of the 
Cajanus sativa or Urhur Dall [Dahl] of the next chapter.”
 In the Appendix (p. 267+) is a section titled “Japan pea” 
which states (p. 280-81): “A small supply of this pea-bean 
was received by the writer in the spring of 1882. It was freely 
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distributed in Dehra, but failed entirely as a hot-weather 
crop. A few seeds sown at Mussoorie grew to the height of 
two feet, and bore pods very much resembling those of the 
Urhur Dall (Cajanus sativa). At the writer’s request a supply 
of the seed was sent to Simla, and the result is given beneath.
 “’The Government of India has decided on the 
cultivation of the Japan pea being extended in this country, 
and with this view it has suggested that further experiments 
should be made in suitable places. This bean or pea has 
its natural habitat in China and Japan, it also grows in 
Mongolia, and in India in the Himalayas, and within the last 
few years it has been cultivated experimentally in several 
European countries, under the name of the Soy bean. It is a 
vegetable, which approaches most nearly in its proximate 
chemical composition to animal food. The Soy bean 
fi rst attracted attention in Europe in the year 1873, when 
specimens from Japan, from China, and from India were 
shown at the Vienna International Exhibition. Dr. Forbes 
Watson, reporter on the products of India, called attention to 
it in the catalogue of the exhibits of the India Museum. Since 
then numerous experiments have been made on the European 
continent on its growth, and also feeding experiments with 
the bean and its straw on different kinds of animals have 
been prosecuted. Such experiments have been carried on 
by Woolling and Wein at Munich; by Haberlandt, Lehman, 
Harz, Stahel, Zimmerman, Siewert, Wieske, and others at 
various stations in Germany, Austria, and Hungary; and 
experiments have also been made in France and in Italy.
 “’In Japan it is known by names signifying THE bean, 
and from it are made not only soy [sauce] but a paste, 
known as miso, which is in constant request at nearly every 
meal, tofu or bean cheese, and other foods used to a less 
extent. This bean cheese is also well known in China, and 
is obtained by extracting the legumin from the beans with 
water and precipitating it with brine. These foods are most 
valuable additions to the dietary of the Oriental nations, 
and especially the Japanese, who use so little animal food. 
They tend to supply the defi ciencies of the staple food, rice, 
in nitrogenous matter [protein], fat, and also in mineral 
constituents. The Buddhist priests, who are strictly forbidden 
the use of animal food, consume considerable quantities of 
these beans, principally in the form of miso.’–Vide ‘Simla 
Argus,’ 18th November, 1882.”
 Note: Simla was a hill station in British India. The Argus 
was a periodical published at Simla, a hill station in British 
India in the 1880s. The Simla Argus Press published a few 
books at the same place and time. Address: Lieutenant, Her 
Majesty’s Bengal Army, Dehra Doon; Honorary Member 
Agri-Horticultural Society of India.

45. Sturtevant, E. Lewis. 1883. Report of the Director. New 
York State Agricultural Experiment Station, Annual Report 
1:5-89. For the year 1882. See p. 24, 74.
• Summary: The section titled “Soja bean–Soja Hispida” (p. 

24) “Two analyses were made of the whole plant of the soja 
bean, and a partial analyses of the seeds. The fi gures are as 
below:” Two tables show: (1) The composition of “Soja bean 
plant in fresh state,” made Sept. 19 and Oct. 7, and the same 
fi gures “calculated dry.” “Protein = N. x 6.25” (dry) was 
12.75% and 12.74%. “The seed, dried at 212ºF, was found to 
contain 5.20 per cent. of ash, 40.37 per cent. of albumenoid 
substance, and 15.96 per cent of fat (ether extract).” Note 1. 
This is the earliest English-language document seen (Aug. 
2003) that uses the word “albumenoid” (or “albumenoids”) 
in connection with soy.
 In the section titled “Forage Crops” (p. 72-77) we read 
(p. 74): “The Soja bean, Soja hispida, was procured of a 
seedsman and planted on June 3, but not a bean germinated. 
Through Mr. Saze, a Japanese student at Cornell University, 
we procured a few beans and planted three rows of ten feet 
long, the seed six inches apart in the three feet drills. Planted 
June 9 [1882]; these vegetated on June 19, blossomed on 
August 13, and were called ripe September 25, although 
the pods were not yet turned brown... Blooming disclosed a 
very minute white fl ower. On August 31 we remarked upon 
the great vigor of the plant, the tallest plant then being three 
feet, the shortest two feet three inches, the foliage abundant 
and dense. Pods very abundant, hairy, as is the plant, and 
containing two beans each. Of excellent promise as a forage 
plant, even if the beans are not acceptable to our palate. 
Planted upon unmanured soil, and receiving no pampering 
care, the possibility that this plant may develop into use 
seems good. A further trial on a larger scale is necessary, 
however, to justify positive conclusions.” Also discusses 
many varieties of cow pea.
 The section titled “Alfalfa and lucerne” (p. 77-78) states: 
“On April 19, planted two plats of lucerne and alfalfa. Both 
vegetated on May 2, or in 13 days... The growth of the alfalfa 
was slightly more vigorous than that of the lucerne, but on 
June 30 we record both as suffering from a sort of blight... 
The lucerne, of Europe, and the alfalfa, of California, are 
the same plant, Medicago sativa. Both have been highly 
recommended as a forage plant in those climates and soils 
which are adapted to its growth. According to ancient 
writers, it was introduced from Media [in what is today the 
northwest part of Iran] into Greece in the time of Darius, 
and thence into Italy. Columella estimated it as the choicest 
of forage plants, because it yielded perennially and afforded 
four, fi ve, or six crops in a year. It is now highly esteemed 
in the south of Europe, as well as in Chili [Chile], Peru and 
Brazil, from whence it was apparently sent to this country 
before 1850, under the name of Brazilian clover. The seeds, 
under the name of lucerne, reached the United States as early 
as 1800, about which time Chancellor Livingstone tried 
it at his estate at Clermont, Columbia county, N.Y. [New 
York], and in 1824 some specimens were sown near Boston 
[Massachusetts], which maintained themselves for many 
years. The seeds of alfalfa, from Chili, were distributed from 
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the United States patent offi ce in 1853, and alfalfa is now 
reported as being the favorite grass of California, and as also 
succeeding well in Nevada, Nebraska, Utah, and Colorado.”
 Note 2. This is the earliest document seen (Nov. 2004) 
concerning the New York State Agricultural Experiment 
Station (or Cornell University) in connection with soy.
 Note 3. This is the earliest document seen (Aug. 1999) 
that mentions alfalfa. Earlier documents mention “lucerne” 
or “lucern,” the British names of the plant. Address: A.M., 
M.D., Director of the Station.

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

47. Paillieux, Auguste; Bois, D. 1884. Le potager d’un 
curieux. Histoire, culture et usages de 100 plantes 
comestibles exotiques, peu connues ou inconnues: Soya [The 
inquisitive person’s kitchen garden. History, culture, and uses 
of 100 exotic, edible, little-known or unknown plants: Soya]. 
Bulletin de la Societe d’Acclimatation 31:896-916. Nov. See 
p. 907-11. [2 ref. Fre]
• Summary: In this excellent series of articles, the various 
plants are listed alphabetically by their French name. 
The section titled “Soya” begins with a summary of what 
Engelbert Kaempfer said about the soybean. But whereas 
Kaempfer knew of only one variety, the authors know of 
at least 30, which have seeds of various colors and either a 
white or brown hilum. Only a view varieties will grow in 
the area around Paris; they have experimented with four (the 
rest do better in southern France): (1) a Chinese soybean, 
grown in Hungary, imported by M.M. Vilmorin-Andrieux 
& Co., which is a good source of seeds. This is the latest 
variety they know; (2) The Étampes soybean, which was 
distributed in 1874 by the Society for Acclimatization; (3) 
A green soybean from Japan; and (4) A pale green soybean 
from Japan and China. Instructions are given for growing 
soybeans; they should be planted from April 25 to May 10. 
The harvest starts in late October for most varieties but in 
September for the China/Hungary variety. When the seeds 
have attained their full development but before they begin 
to dry, they can be eaten as an excellent fresh vegetable. Dry 
soybeans are also a good food; cook them with a little soda 
(soude; salt wort or kali). The soybean makes unquestionably 
the best coffee substitute. In fact soybeans are cultivated in 
Tirol (Tyrol, part of Austria since 1814) and in Istria under 
the name “Coffee Bean (Fève de café), and this may well 

also be the case in Dalmatia and in the south of Italy.
 “Heuzé, in his book Plantes alimentaires (Edible Plants) 
gives the soybean the name Dolic à café (the coffee bean) 
and that it is cultivated in some points in the departments 
of Ariège of Haute-Garonne; but we have not been able to 
verify this. Quite recently we have been notifi ed by Mr. 
Faivre, of Beaune, that about 12 years ago the soybean was 
introduced at Allerey, a commune of Saône-et-Loire, by the 
abbot Mr. Crétin, and that its seeds have been used to make 
coffee by many families in the countryside. Mr. Faivre, and 
ardent and generous propagator of soya, has sent us seeds of 
the plant cultivated at Allerey. They are brown and identical 
to those recently imported by MM. Vilmorin.
 “Worldwide the soybean occupies a place of equal 
importance with wheat, corn, and potatoes. It yields an 
excellent forage. It contains 18% oil. After extraction of the 
oil (Après extraction de l’huile), the cakes (les tourteaux) 
furnish a powerful fertilizer. In its many forms, the seeds of 
the soybean enter into the daily diet of hundreds of millions 
of people. They also nourish livestock, especially millions 
of horses and mules. They constitute, as numerous analyses 
demonstrate, the most rich and complete food that one 
can desire.” Address: 1. Member of the Société nationale 
d’Acclimatation; 2. Preparateur de botanique au Muséum. 
Both: France.

48. Saccardo, Pier Andrea. 1884. Sylloge fungorum omnium 
hucusque congnitorum... Vol. 3 [Compendium of information 
on all fungi known to date... Vol. 3]. Patavii [Padua], Italy: 
Sumptibus Auctoris Typis Seminarii. 860 p. See p. 509. 
Alphabetic index of genera. Alphabetic index of species. 23 
cm. [Lat]
• Summary: Page 509 gives an early reference to a soybean 
disease: “199. Septoria sojina Thüm. Symb. Myc. Austr. 
III. n. 63.” The latter citation refers to Felix de Thümen. 
1877-80. “Symbolae ad fl oram mycologicam austriacam.” 
Following a botanical description, the author states: “Hab. 
ad folia viva vel languida Sojae hispidæ, S. Michele Tiroliæ 
et Rubbia prope Gorizia.”
 The author was born in 23 April 1845 in Trevino, Italy. 
He died on 11 Feb. 1920 in Padova. Address: Italy.

49. Paillieux, Auguste; Bois, D. 1885. Le potager d’un 
curieux. Histoire, culture et usages de 100 plantes 
comestibles, peu connues ou inconnues: Soya [The 
inquisitive person’s kitchen garden. History, culture, and 
uses of 100 edible, little-known or unknown plants]. Paris: 
Librairie Agricole de la Maison Rustique. 294 p. See p. 261-
65. 2nd ed. 1892. 3rd ed. 1899, p. 575-625. [1 soy ref. Fre]
• Summary: The fi ve-page section on Soya (p. 261-65) 
discusses its use primarily as a vegetable. For more about 
its broader uses, see Paillieux’s 1881 book titled Le soya, sa 
composition chimique, sa culture et ses usages. This section 
discusses: Englebert Kaempfer’s writings: “In Japan, this 
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plant is named Daidsu and surnamed Mame, that is to say 
a food grain par excellence.” Cultivation trials with four 
varieties conducted by the Society for Acclimatization: (1) 
Soybean from China, cultivated in Hungary, imported by 
MM. Vilmorin-Andrieux and Co. The seed color is pale 
yellow and the hilum is brown. This is the earliest maturing 
variety we have seen. (2) Soybean of Etampes. These seeds 
were distributed in 1874 by the Society for Acclimatization. 
The seeds are light yellow and the hilum is white. The plant 
is beautiful, very strong and very productive, but a little late 
in maturing. (3) The green soybean, originating from Japan, 
has rather roundish green seeds and a brown hilum. Its is not 
as early as the soybean from China, mentioned above. (4) 
The light green soybean, with a white hilum, has somewhat 
fl attened seeds. It has come to us from both Japan and China. 
Its pods mature rather late. Vilmorin is importing more 
varieties, including a brown one. The variety in their 1880 
catalog seemed a bit late.
 There follow instructions for planting, cultivating, and 
harvesting soybeans (Soya). When the soybeans are fully 
developed, but before the pods begin to dry, they should be 
picked. At this stage they are as good as fresh fl ageolets–
though the pods are a bit diffi cult to remove.
 In the dried state, soybean seeds make a good food. 
Their taste is sweet and very agreeable. We have prepared 
them like ordinary white haricot beans. They should be 
soaked for 24 hours before cooking in water that is not hard, 
or in distilled water. For best results, add 3 grams per liter of 
soda crystals [sodium bicarbonate].
 Soya is without doubt the best of all the coffee 
substitutes. Many housewives serve a mixture of coffee and 
chicory each morning for breakfast. But [ground] roasted 
soybeans need not be mixed with anything. It gives a good 
coffee au lait whose aroma resembles that of Mocha–though 
it is not as strong. The soybean is cultivated in Tyrol [Tirol] 
and the Istrian Peninsula under the name of “coffee bean,” 
and we suppose this is also the case in Dalmatia and the 
south of Italy.
 Mr. Heuzé in his book Edible Plants (Plantes 
alimentaires) gives the soybean the name Dolic à café (the 
coffee bean) and says that it is cultivated in some points in 
the departments of Ariège and of Haute-Garonne; we have 
not been able to verify this. Recently we learned from Mr. 
Faivre, of Beaune, that the soybean had been introduced, 
about 12 years ago, at Allery, a commune in Saône-et-Loire 
[in east central France] by Father Cretin (M. l’abbé Crétin), 
and that its seeds were used like coffee beans by many 
families in the country.
 Mr. Faivre, an ardent and generous propagator / spreader 
of soya, sent us some seeds of the plant cultivated at Allery. 
They are brown and identical to those recently imported 
by Vilmorin. Finally, the engineer and head of one of our 
departments wrote us that he enjoys Soya each morning for 
breakfast, and that he prefers it to Mocha. He recommends 

roasting the seeds lightly.
 If gardeners will set aside a little space for Soya each 
year in their gardens, they will obtain, at no extra expense, 
the coffee needed each morning by their families.
 There is much more we know and could say about Soya. 
Worldwide, it occupies a place equal to wheat, corn, and 
potatoes. Indeed, it makes an excellent forage. It contains 
18% oil. The cake, which remains after the oil is extracted, 
makes a powerful fertilizer. Under various forms, these 
seeds become part of the daily food of hundreds of millions 
of people. They are also used to feed animals, especially 
millions of horses and mules.
 As numerous analyses have demonstrated, they 
constitute the richest and most complete food that one can 
desire. We recommend to the reader the recent work, done 
with great care by Pettet and Schou, in Revue des Industries 
Chimiques et Agricoles (1882).
 Contents: Introduction. Discussion of individual plants 
arranged alphabetically by their French names. For each 
plant is given, below the French name: Scientifi c name, 
early sources, and plant family. Some of the plants discussed 
include: Amaranth (Amarantus oleraceus). Glycine apios 
(legume family). The peanut (Arachis Hypogaea; Arachide, 
Pistache de terre) (p. 20-23). Daikon or Japanese radish 
(Raphanus Sativus, L. var; Daikon ou radis du Japon). 
Azuki bean (Phaseolus Radiatus; Haricot radié) (p. 102-
07; The section titled “A Java” mentions seasoning a dish 
with Ketjap, which it calls la sauce noire, or “black sauce”). 
Glutinous yam (Dioscorea Batatas; Igname). Konnyaku 
(Amorphophallus Rivieri; Koniaku). Kudzu (Pueraria 
Thunbergiana; Kudzu) (p. 154-64). White melon of Japan 
(Cucumis Melo; Shiro uri; Melon blanc de Japon). Myoga 
(Zingiber mioga; Mioga). Udo (Aralia cordata; Oudo). 
White quinoa (Anserine Quinoa; Chenopodium quinoa; 
Quinoa blanc) (p. 242-45). Chufa (Cyperus esculentus; 
Souchet comestible, Souchet sultan, Amande de terre) (p. 
256-61). Soya (Dolichos Soja; Soja hispida Moench; Glycine 
Soja; Soya) (p. 261-65). Bambarra groundnuts (Voandzeia 
subterranea; Voandzou) (p. 272-74). Table of contents (by 
both French name and scientifi c name). Address: 1. Member 
of la Société nationale d’Acclimatation; 2. Préparateur au 
Muséum. Member of the Société Botanique de France.

50. Welch, Adonijah Strong. 1885. Report on the 
organization and management of seven agricultural schools 
in Germany, Belgium, and England. Washington, DC: 
Government Printing Offi ce. 107 p. See p. 73-77. Made to 
Hon. George B. Loring, U.S. Commissioner of Agriculture.
• Summary: The last section is titled “The Royal Agricultural 
College at Cirencester, England,” where the author visited on 
8 Feb. 1884. The subsection titled “Work of the laboratory” 
(p. 73) describes seven types of current original research. 
including: “7. On the soy bean (Soja hispida), its chemical 
composition and value as a food.



HISTORY OF SOY IN ITALY (1597-2015)   46

© Copyright Soyinfo Center 2015

 “The following is a detailed account of Prof. Edward 
Kinch’s description and analyses of the soy bean of China. 
I append his entire report of the results of this interesting 
investigation, because it not only shows the character of the 
work done in his laboratory, but indicates that this bean may 
be profi tably grown in some parts of the Western States. 
Indeed, the same bean was grown on the experimental 
grounds of the Iowa Agricultural College last year, and 
showed a very large yield.”
 Prof. Kinch’s report, titled “The Soy bean,” states: “This 
bean, sometimes known as the Japan pea and China bean, 
is the seed of the Soja hispida, Miquel (Glycine hispida, 
Moench; Dolichos Soja, Linné; Glycine Soja, Jaquin), a plant 
of the natural order Leguminosae,...” suborder Papilionaceae, 
and tribe Phaseolæ. Its natural habitat appears to be China 
and Japan; it also grows in Mongolia and in India, in 
the Himalayas, and within the last few years it has been 
cultivated experimentally in several European countries. 
This bean is worth more than a passing notice, as it is the 
vegetable which approaches most nearly in its proximate 
chemical composition to animal food. This will be seen 
later on. There are a great number of varieties of the soy 
bean known, which differ to some extent in the shape, size, 
and especially in the color of the seed, and in a few minor 
particulars, but which seem to vary comparatively little 
in chemical composition. Dr. C.O. Harz has classifi ed the 
principal varieties as follows:
 “Group I.–S. hispida platycarpa. 1. olivaeea. 2. 
punctata. 3. melanosperma (a. vulgans. b. nigra. c. 
renisperma. d. rubro-cincta). 4. platysperma. 5. parvula.
 “Group II.–S. hispida tumida. 6. pallida (Roxburgh). 7. 
castanea. 8. atrosperma.
 “These names suffi ciently indicate the nature of the 
variety as far as the seed is concerned. The soy bean is 
extensively cultivated in the north of China, whence it is 
exported, to the southern provinces; it is here pressed for the 
sake of its oil and the residual cake largely used as a food for 
man and beast, and also as a manure.
 “In Japan it is known by names signifying the bean, and 
from it are made not only soy [sauce] but a paste known as 
miso, which is in constant request at nearly every meal, tofu, 
or bean cheese, and other foods used to a less extent. This 
bean cheese is also well known in China, and is obtained 
by extracting the legumin from the beans with water and 
precipitating it with brine. An analysis of it is given below.
 “These foods are most valuable additions to the dietary 
of the Oriental nations, and especially of the Japanese, who 
use so little animal food; they tend to supply the defi ciencies 
of the staple food, rice, in nitrogenous matter, fat, and also in 
mineral constituents.
 “The Buddhist priests, who are strictly forbidden to 
use animal food, consume considerable quantities of these 
beans, principally in the form of miso. The soy bean fi rst 
attracted attention in Europe in 1873, when specimens from 

Japan, from China, and from India were shown at the Vienna 
International Exhibition. Dr. Forbes Watson, reporter on the 
products of India, called attention to it in the Catalogue of 
the Exhibits of the Indian Museum. Since then numerous 
experiments have been made on the European Continent 
on its growth, and also feeding experiments with the bean 
and its straw on different kinds of domestic animals have 
been prosecuted. Such experiments have been carried on by 
Wolling and Wein, at Munich; by Haberlandt, Lehman, Harz, 
Stahel, Zimmerman, Siewert, Wieski, and others, at various 
stations in Germany, Austria, and Hungary, and experiments 
have also been made in France and in Italy.
 “The proximate chemical composition of some of the 
different varieties, grown in different places, is now given 
and compared with some other foods of vegetable and 
animal origin.”
 Table 1, titled “Percentage composition of the soy bean,” 
gives the percentage of six constituents (water, nitrogenous 
matter [protein], fat, carbohydrates, fi ber, and ash) in seven 
different types of soy beans: Pale yellow (from Japan, China, 
Germany &c., India), brown, round black, and long black.
 “It has been shown by Levallois (Comptes-Rendus) that 
the soybean contains a special variety of sugar, many of its 
properties resembling mellitose; this constitutes about 10 
per cent, of the soluble carbohydrates. Of the nitrogenous 
matters nearly all is in the form of albumenoids; a small 
quantity, about 1 per cent., appears as a peptone-like 
body, and about one-tenth to two-tenths per cent. is non-
albuminoid.”
 Table 2, titled “Percentage composition,” compares the 
percentage content of the six constituents listed above for six 
foodstuffs: Peas, [common] beans, lupins, lentils. lean beef, 
and fat mutton.
 “These analyses show the greater richness of the soy 
beans in nitrogenous matter and in fat than the common 
bean and pea, and that, when the water is equalized, it 
more nearly approaches meat in proximate composition. 
The only leguminous seed of common occurrence, which 
contains more oil than this bean, is the earth-nut or ground-
nut, Arachis hypogæa, which is now so largely cultivated 
abroad for its oil and its cake. In order to compare the soy 
bean straw with hay and with other straws of like nature, the 
following average analyses are given:
 Table 3 (untitled) compares the percentage content of the 
six constituents listed above for six feeds: Meadow hay, bean 
straw, pea straw, lentil straw, soy bean straw, soy bean hulls.
 “A special variety of Soja hispida is cultivated in some 
parts of Japan as a fodder crop and cut just as the pods are 
fully formed. The hay made from this is much relished by 
horses, cattle, and sheep. A sample of a crop grown on the 
Imperial College of Agriculture Farm, Komaba, Tokiyo, 
gave on analysis: Water 15.0%, nitrogenous matter 19.8%, 
fi ber 35.9%, ash 6.8%, carbohydrates and fat 22.5%. Total 
100.0%.
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 “It will be seen that this hay exceeds even lentil straw 
in the amount of nitrogenous matter it contains.” Continued. 
Address: LL.D., Ames, Iowa.

51. Welch, Adonijah Strong. 1885. Report on the 
organization and management of seven agricultural schools 
in Germany, Belgium, and England (Continued–Document 
part II). Washington, DC: Government Printing Offi ce. 
107 p. See p. 73-77. Made to Hon. George B. Loring, U.S. 
Commissioner of Agriculture.
• Summary: Continued from page 76: “The following are 
means of various analyses made in Japan of food products 
obtained from the soy bean, and which are largely consumed 
there:”
 Table 4, titled “Percentage composition,” shows the 
percentage content of the six constituents listed above in four 
Japanese food products: White miso, red miso, bean cheese 
[tofu], and frozen bean cheese [dried frozen tofu].
 Note 1. This is the earliest English-language document 
seen (April 2013) that uses the term “frozen bean cheese” to 
refer to dried-frozen tofu.
 “The ash of miso consists mainly of common salt, which 
is added in the process of manufacture.
 “The ash of the soy bean was found, as a mean 
of several samples, to have the following percentage 
composition. The composition of that of the straw is also 
given: Table 5 (untitled) lists the percentage composition of 
each of the following constituents in soy bean ash and soy 
bean straw ash: Potash, soda, lime, magnesia, ferric oxide, 
chlorine, phosphoric pentoxide, sulphur trioxide, and silica.
 “The crop takes from the soil a large amount of valuable 
mineral constituents, phosphoric acid and potash, as well as a 
large amount of nitrogen.
 “The results of the German and Austrian experiments 
show that where temperature is not too low, the result of the 
harvest as compared with that of ordinary beans or peas is 
exceedingly satisfactory.
 “The kinds most suited for cultivation there are the 
yellow, brown, round black, and long black varieties, i. e., 
pallida, castanea, atrosperma, and melanosperma, especially 
the fi rst three named. They require a vegetation time of 
about one hundred and fi fty days, during which the average 
temperature must be about 58º F. (14.3 C.), and number of 
heat units (the average temperature multiplied by the number 
of days) [Wärmesummen] about 2,100 C. They may be sown 
the beginning of May and harvested the end of September or 
even the beginning of October.
 “The seeds should not be sown deeply, not more than 1 
to 1½ inches deep, and about eighteen plants to the square 
yard may be left after weeding and thinning out. The plants 
grow to a small bush about 2½ feet high, and produce pods 
with two to fi ve seeds. The most suitable soil is a peaty soil, 
or one containing a good deal of organic matter, and the next 
most favorable is a calcareous soil. Nitrate of soda has been 

found to be a good manure for the crop in Germany and 
also potash salts, especially potassium sulphate. Ammonium 
sulphate did not give as good a return as the same amount 
of nitrogen in the form of nitrate; on soils poor in organic 
matter it would probably be better to supply the nitrogen in 
some organic combination, such as rape-cake, shoddy, and 
the like. Phosphoric acid, especially as a dicalcic phosphate 
was a help on some soils.
 “Field experiments made by myself on this crop in 
Japan showed that wood ashes had a good effect, and that 
anything like an excess of nitrogen was very harmful to the 
yield of grain. In that country the plants are often sown on 
the dividing ridges between the plots of paddy and without 
any manure. The yield of seed and straw in the German 
experiments compares very favorably with that of peas and 
beans grown under the same conditions; from 2,000 to 3,000 
pounds of seed and from 5,000 to 10,000 pounds of straw per 
acre have been obtained.
 “Feeding experiments with the produce have been made 
with pigs, sheep, oxen, and milch cows, and with very good 
results. The bean is a most excellent addition to other foods, 
especially such as are defi cient in nitrogenous matter and fat. 
The digestion co-effi ents of the nitrogenous matters of the fat 
and of the non-nitrogenous matter of the soy bean, and also 
in the cake left after its pressure for oil, closely approximate 
to 90 in each case. As a mean of two direct experiments with 
soy bean straw, the digestion coeffi cients were found to be 
as follows: Nitrogenous matter 60.8, fat 6.2, fi ber 33.6, and 
non-nitrogenous extractive matters 69.0. The hulls are rather 
less digestible.
 “The albuminoid ratio in the bean is about 1 to 2.3, 
in the straw 1 to 8.1, in the hulls about 1 to 20, and in the 
cake 1 to 1.3. An analysis of the cake shows: Water 13.4%, 
nitrogenous matter 40.3%, fi ber 5.5%, carbohydrates 28.1%, 
fat 7.5%, ash 5.2%. Total: 100.0%.
 “In good condition it would be a valuable addition to our 
feeding cakes, but it is too highly valued in the East to enable 
it to be imported to any extent at a profi t.
 “The soy bean plant has considerable power of resisting 
unfavorable climatic infl uences, as cold, drought, and wet; 
and appears to be particularly free from insect attacks, and, 
indeed, from all parasites; this last, if it continues, is by no 
means a slight advantage. The soy beans are eagerly bought 
by the natives of Southern Italy, an almost vegetarian race; 
that they are easily digested I can speak from experience, 
having frequently used them on my table, cooked after the 
manner of haricots. Taking into account the great richness 
of these beans in valuable food constituents, their easy 
digestibility, the value of the straw, and the great probability 
of some variety being able to be acclimatized without great 
trouble, this Soja hispida is worth consideration. The bean 
would form an exceedingly useful addition to the food of the 
poorer classes, as a substitute for a portion of the animal food 
which in the kitchens of the laboring classes is so wastefully 
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cooked. One use it has already found, not altogether to be 
commended, viz., after roasting, as an adulterant of and 
substitute for coffee.
 “We have procured seeds of several varieties direct 
from Japan, and of one variety from Germany, and these are 
now being cultivated in the botanic garden. They were sown 
rather late, and the month of June has not been favorable 
to their growth, but some of the varieties promise fairly.” 
Address: LL.D., Ames, Iowa.

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

53. De Negri, G.; Fabris, G. 1891-1892. [Vegetable oils. Oil 
of Soja hispida (soja bean)]. Annali del Laboratorio Chimico 
Centrale delle Gabelle (Rome). p. 220-256. [Ita]*
• Summary: The Soja hispida is a herbaceous plant of the 
Leguminoseae, indigenous to China and Japan, where the 
seeds are highly valued as a comestible. The seeds contain 
a large quantity of a fermentable sugar, and also a ferment 
(enzyme) similar in its properties to diastase. The oil, present 
in the proportion of 14-18%, can be extracted by pressure 
or by means of ether; it possesses laxative properties, a 
yellowish-brown color and a slight aromatic odor. It readily 
solidifi es, and is intermediate between the siccative (drying) 

and non-siccative oils. Note: This is the earliest document 
seen that uses the word “laxative” in connection with soy 
bean oil. Petit (1888) said soy oil was a “gentle purgative” 
and Smith (1871) noted that soy beans were said to be 
laxative.
 The following physical and chemical constants are 
given for soy oil; they confi rm those obtained by Stingl 
and Morawski (1886): Specifi c gravity at 15ºC 0.9242. 
Solidifying point 8-15ºC. Melting point of the fatty acids 27-
29ºC. Solidifying point of the fatty acids 23-25ºC. Maumené 
test (temperature rise) 59ºC. Iodine number 121.3. Iodine 
number of the fatty acids 122. Saponifi cation value 192.5.
 The oil gives, with Hauchecorne’s reagent, a dirty 
white coloration in the cold, but deep orange when heated; 
with Brulle’s reagent a deep orange; but no coloration with 
Bechi’s reagent.

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

55. Farneti, Rodolfo. 1892. Frutti freschi e secchi ortaggi 
[Fresh fruits and dry vegetables]. Milan, Italy: Fratelli 
Dumolard Editori. xxiii + 712 p. Illust. 19 cm. [10+* ref. Ita]
• Summary: “Alterazione e falsifi cazione delle sostanze 
alimentari e di altre importanti materie di uso comune. 
Manuali.”
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 Page 487 has a section titled “Soja–La soja o fagiolo 
Chinese (Dolichos Soja, L. o Glycine Soja, Benth).” The 
soybean is said to have originated in Cochin China, Japan, 
and Java. Many varieties are cultivated on a large scale in 
China and Japan. The chemical composition of 4 varieties 
(tumida pallida [white or pale yellow], tumida castanea 
[brown], tumida atrosperma, and platicarpa melanosperma 
[black]) is given. Address: Italy.

56. Natuur (De). 1893. Soja [Soya]. 42(20):233-34. May 13. 
[1 ref. Dut]

• Summary: This Dutch-language periodical appears inside 
a German-language periodical titled Die Natur (Halle). The 
author of this article (whose initials “CKN” appear at the 
end) discusses: The soybean plant, named Glycine Soya or 
Dolichos Soja or (in Dutch) de Sojaboon, which is widely 
used for food in Japan (where it is called Mame or Daizu) 
and China. Food products made from the soybean in Japan: 
Miso, shoyu (soy sauce), To-fu [tofu] or Kaas van Daizu; a 
brief description is given of how each is made. Soybeans in 
China, where it is called “Yeou-teou,” and where they make 
a cheese (Soja kaas), oil (eigen olie), and milk (melk) which 
resembles cow’s milk.
 Note. This is the earliest Dutch-language document seen 
(April 2013) that uses the term To-fu or the term Kaas van 
Daizu or the term Soja kaas to refer to tofu.
 Black soybeans (zwarte Soja) are widely used. Proteins 

in the soybean, including legumine. In Europe, by 1881, the 
soybean was known in Italy, Austria, Hungary, and France 
(especially at Etampes and Montpelier); from the seeds, 
people learned to obtain oil, milk, cheese, an excellent cattle 
feed, and a vegetable for humans–similar to the French bean 
but much better (en een groente voor den mensch, gelijkende 
op onze spersiebonen, maar veel beter). Soybeans are used 
by doctors to treat people suffering from diabetes.
 In France, the seeds are roasted like coffee beans; the 
result is a good-tasting coffee substitute (dure koffi e,... een 
even goed smakend surrogaat verkrijen).
 A large illustration (engraving) shows a soybean plant 
bearing many pods. In the lower left corner is one large pod. 
In the lower right is written “Al Clement,” which appears to 
be the artist’s name. 
 Note 1. This is the earliest Dutch-language document 
seen (Nov. 2012) that mentions soy coffee.
 Note 2. This is the earliest Dutch-language document 
seen (June 2009) that mentions green vegetable soybeans, 
which it calls “een groente voor den mensch,...”
 Note 3. This is the earliest Dutch-language document 
seen (Aug. 2013) that mentions soymilk, which it calls melk.
 Note 4. This is the earliest Dutch-language document 
seen (Oct. 2003) that mentions oil from the soybean, which it 
calls olie.

57. De Negri, G.; Fabris, G. 1893. Vegetable oils (Abstract). 
Scientifi c American Supplement 36(922):14741-42. Sept. 2.
• Summary: An English-language summary of the following 
Italian-language article by the same authors with the same 
title. 18991-92. “Oil of Soja Hispida (Soja Bean).–Annali 
del Laboratorio Chimico Centrale delle Gabelle (Rome). p. 
220-256.
 The Soja Hispida is a herbaceous plant of the 
Leguminoesae, indigenous to China and Japan, where the 
seeds are highly valued as a comestible.
 “The seeds contain a large quantity of a fermentable 
sugar, as also a ferment similar in its properties to diastase; 
the oil, present in the proportion of 14 to 18 per cent., can 
be extracted by pressure or by means of ether; it possesses 
laxative properties, a yellowish brown color, and a slight 
aromatic odor. It readily solidifi es, and is intermediate 
between the siccative and non-siccative oils.
 “The following properties are given, which are 
confi rmatory of those obtained by Stingl and Morawski 
(Chem. Zeit., 1886, 140):
 “Specifi c gravity at 15º 0-924
 “Point of solidifi cation 8º-15º
 “Fatty acids:
 “Point of fusion 27º-29º
 “Point of solidifi cation 28º-25º
 “Temperature rise 59º
 “Iodine number 121.8
 “Iodine number of fatty acids 122
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 “Saponifi cation number 192.5
 “The oil gives, with Hauchecorne’s reagent, a dirty 
white coloration in the cold, but deep orange when heated; 
with Brulle’s reagent a deep orange, but no coloration with 
Bechi’s reagent.”

58. De Negri, G.; Fabris, G. 1894. Die Oele [The oils 
(Abstract)]. Zeitschrift fuer Analytische Chemie 33:547-72. 
See p. 568-69. [1 ref. Ger]
• Summary: A German-language summary of an Italian-
language article on soy oil written by the authors in 1891-91 
and published in Annali del Laboratorio Chimico Centrale 
delle Gabelle (Rome), pages 220-56. Address: Laboratorio 
Chimico Centrale delle Gabelle.

59. Trimble, Henry. 1896. Recent literature on the soja bean. 
American J. of Pharmacy 68:309-13. June. [12 ref]
• Summary: One of the best early reviews of the literature, 
especially the Japanese and European literature, published 
in the United States. This paper introduced several new 
soyfoods (such as natto and kori-dofu) to the United States 
Contents: Introduction. Nutritional composition of the soja 
bean based on analyses of 5 samples from China, Hungary, 
France, and Japan. Diastatic enzyme / ferment “present in the 
soja beans to a greater extent than in many other leguminous 
seeds (see Güssmann 1890). Composition of etiolated soja 
shoots [sprouts]. The oil [of the soja bean]. Starch content. 
Sugar content. Use of soybeans as food in Japan. Miso. 
Natto. Tofu. Kori-dofu. Introduction of the soja bean to the 
United States in about 1888. Ability to obtain nitrogen from 
the air.
 Note. This is the earliest English-language document 
seen (Jan. 2013) that uses the term “etiolated soja shoots” to 
refer to soy sprouts.
 “The immediate excuse for the appearance of this paper 
is the fact that a number of contributions have recently 
appeared on the soja bean, notably from the College of 
Agriculture, Imperial University of Japan.”
 “The oil may be extracted by pressure or by means 
of solvents [in the laboratory]; it is said to possess some 
laxative properties, is of a yellowish brown color, and 
has a slightly aromatic odor; it is intermediate between 
the drying and non-drying oils.” The following constants, 
based on Stingl and Morawski (Chemiker Zeitung, 1886, 
p. 140) are given: “Specifi c gravity at 15ºC: 0.924. Point 
of solidifi cation: 8-15ºC. Fusing point of the fatty acids: 
27-29ºC. Point of solidifi cation of fatty acids: 23-25ºC. 
Temperature rise: 59ºC. Iodine number: 121.3. Iodine 
number of the fatty acids: 122. Saponifi cation number: 
192.5. Note: Trimble actually got these constants from J. of 
the Society of Chemical Industry, 31 May 1893, p. 453-54, 
which summarised an Italian-language article by De Negris 
and Fabris (1891), whose values confi rmed those obtained by 
Stingl and Morawski.

 Trimble (p. 311-12) gives a good, detailed description 
of natto based entirely on Yabe (1894). Parts of his 
summary perceptive: “Yabe found in this substance four 
kinds of microbes present, and he believes the chemical 
decomposition of the proteids to be due to one or more of 
these microbes... A chemical investigation by the author just 
mentioned [Yabe] revealed tyrosine, peptone, guanine, leucin 
and xanthine. The total proteids amounted to considerably 
more in the natto, when allowance is made for moisture, than 
existed in the original bean, and the artifi cial product is also 
considered to be much more digestible.”
 Concerning tofu and soymilk: “A still more interesting 
preparation of the soja bean than either of the preceding 
[miso and natto] is tofu. This has been described and 
investigated by M. Inouye (Bulletin Imp. College of 
Agriculture, Vol. 2, No. 4 [1895]). The beans are fi rst soaked 
for about twelve hours in water, and then crushed between 
two millstones until a uniform pulpy mass is obtained. This 
is then boiled with about three times its weight of water, and 
fi ltered through cloth. The liquid fi ltrate is white and opaque, 
very closely resembling cow’s milk, while the odor and taste 
remind one of fresh malt. On standing, the liquid becomes 
sour from the formation of lactic acid, and a coagulation of 
the casein takes place. The freshly boiled and fi ltered liquid 
is coagulated either by the addition of a portion of the sour 
liquid which has been set aside from a previous lot, or it is 
treated with about 2 per cent of a concentrated brine, such as 
is obtained as mother liquor from the preparation of sea salt.”
 “Somewhere about the year 1888 the soja bean was 
introduced into the United States. It has been tried in a 
number of State Experiment Stations, and is gradually 
working into favor in the Southern States. In Kansas the 
plant has been found to withstand considerable drought... 
The plant is valuable for forage or soiling. The beans have 
been produced in South Carolina to the amount of 10 to 
15 bushels per acre. On account of their richness in oil 
they have been used as a substitute for cotton-seed meal in 
feeding cattle, with very satisfactory results.
 “The plant is believed to have, in common with most 
leguminosæ, the power of obtaining some of its nitrogen 
from the air, and hence, of acting as a soil renovator.”
 Note 1. This is the earliest document seen (Aug. 2013), 
published in the USA, that contains the word tofu, or kori-
dofu [dried-frozen tofu], or that discusses soymilk.
 Note 2. This is the earliest English-language document 
seen (March 2003), published in the USA, that uses the word 
“crushed” or one of its cognates (crushing, crushers, etc.) 
in connection with soybeans. However the soybeans are 
crushed to make soymilk rather than (as was later the case) 
soy oil and soybean meal.
 Note 3. This is the earliest U.S. document seen (Sept. 
2002) that mentions the use of a solvent for extracting the oil 
from soybeans.
 Note 4. This is the earliest English-language document 
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seen (March 2008) that contains the term “iodine number” 
(regardless of hyphenation or capitalization).
 Note 5. This is the earliest English-language document 
seen (March 2008) that contains the word “drying” in 
connection with soy oil and its iodine number, or that states 
that soy oil is intermediate between the drying and non-
drying oils. Address: USA.

60. Andes, Louis Edgar. 1897. Vegetable fats and oils: Their 
practical preparation, purifi cation, properties, adulteration 
and examination. Translated from the German by Charles 
Salter. London: Scott, Greenwood & Son; New York: D. Van 
Nostrand Co. xv + 316 p. Illust. Index. 22 cm.
• Summary: Vegetable fats and oils play an increasingly 
important role in modern society because of great 
improvements in the processes of manufacturing and 
refi ning (incl. bleaching), and an increase in the number 
of applications for which the oils are now used. “In place 
of the old primitive presses many establishments are now 
fi tted with all the appliances suggested by the development 
of technical knowledge, both for expressing the oil from the 
seeds by mechanical means and for obtaining it by extraction 
[with a solvent], whereby the yield is greatly increased.” 
Trade with distant lands, has led to the discovery of oil seeds 
hitherto unknown to Europeans (p. v).
 The Introduction (p. 3-4) states: “The preparation of 
fatty oils in China was thus described by the Swedish sailor 
Captain Eckeberg in 1767: -” A detailed description of the 
process is given but not the name of the “oil-producing 
seeds.” “According to Schädler, this communication of 
Eckeberg’s fi lls up a gap in the historical record of oil 
mills, nothing new having been recorded between the time 
of the Romans [by Pliny] and the sixteenth century.” “The 
invention of the hydraulic press in 1795 marked an important 
advance in the oil industry. In 1815 these new presses were 
introduced into France and Germany, where they rapidly 
spread and are still in use in the majority of oil works... At 
fi rst only vertical hydraulic presses were made, but later on 
the horizontal form was introduced; nevertheless, the vertical 
shape is still the most widely used.”
 A long and interesting table (p. 24-31) titled “Table 
of vegetable fats and oils, with French and German 
nomenclature, source and origin, and percentage of fat in the 
plants from which they are derived” contains the following 
six columns: English names. German names. French 
names. Plants from which obtained. Country of origin (incl. 
Oceania). Percentage of fat and oil in the seeds. The 148 oils 
are listed alphabetically by their French name.
 The majority of the English-language names are no 
longer familiar, such as: Cashew apple, prickly poppy, 
ailanto, anda, tucum, apple kernel, cardon, galam, candlenuts 
(Origin: Oceania), ben, pear kernel, dika, Java almond, 
nettleseeds, niam, ramtil, ochoco, ocuba, etc.
 More common oils (with their names in three languages) 

are: Charlock / Ackersenf-Ravison / Ravison d’Odessa. 
Himalayan apricot / Aprikosenkern / Amandes de l’abricot. 
Alligator pear / Avocado / Abacetier, Avocatier. Earthnut, 
Peanut / Erdnuss, Madrasnusse, Mandobi / Arachide, 
Pistache de terre (Origin: West Africa, India). Hempseed 
/ Hanf / Graines de chanvre. German sesame, camelina / 
Leindotter / Cameline. Almond / Mandel / Amandes. Palm / 
Palm / Palme. Palm kernel / Palmkern / Palmish. Rapeseed / 
Raps / Navette. Rubsen seed / Rübsen / Navet (turneps [sic, 
turnips]). Sesame, till, benné / Sesam / Sesame. grinding
 In the chapter on “Non-drying vegetable oils (p. 107-
69) are long sections about: Cyperus oil (Cyperus grass oil; 
Erdmandelöl, Huile de souchet comestible). Ground nut 
(Earth nut), arachis, or pea nut oil (Erdnussöl, Arachidöl, 
Arachisöl, Mandoböl; huile d’Arachide, huile de pistache de 
terre). Almond oil. Sesame oil (Gingely or Jinjilli oil), benné 
oil, til or teel oil. Soja bean oil (p. 166-67).
 Concerning Soja bean oil: The raw material has many 
names: “Chinese oil bean, Sao, Soja bean, the fruit of 
Dolichos Soja L. = Soja japonica, Soja hispida, indigenous to 
China and Japan. The seeds, which are edible and possess a 
piquant fl avor, contain soja bean oil, falsely designated ‘huile 
de pois,’ an oil used for alimental [alimentary] purposes.” 
A table, based on Meissl and Böcker, shows that the beans 
contain 30% soluble casein, 18% fat, 0.5% albumen, 7% 
insoluble casein, 2% cholesterin, lecithin, resin and wax, 
and 10% dextrin. The author does not know how this oil 
is prepared, but “it is probably obtained by pressing in 
the ordinary way.” “Properties.–There is no information 
available on this score.”
 The chapter titled “Apparatus for grinding oil seeds 
and fruits” (p. 42-107) includes many detailed descriptions 
and excellent illustrations including: Edge runner mill 
(Anglo-American, p. 46-47). Crushing roller mill (p. 48). 
Seed crusher (p. 49). Seed crusher (Anglo-American, p. 
49). Roller mill (Krupp, p. 51). Improved heating pan (p. 
54-55). Wedge press (p. 58-59). Hydraulic press (p. 59-61). 
Pan presses (p. 61-64). Cake moulding machines (p. 64-66). 
Hydraulic press for round cakes (p. 68).
 In the section on “Improved export presses” (p. 77) 
is an illustration of an hydraulic press (manufactured 
by Rose, Downs & Thompson of Hull, England) with 
movable box which is “suitable for treating linseed, rape, 
sunfl ower, gingelly, sesame, mustard, poppy and niger 
seeds, decorticated and undecorticated cotton-seed, Chinese 
peas [soja beans], castor oil beans,... ground nuts, coprah 
[copra],... palm kernels and olives.” etc. Note 1. This is the 
earliest English-language document seen (July 2014) that 
contains the term “hydraulic press” in connection with soy 
beans. It is also the earliest English-language document seen 
(July 2014) that discusses the hydraulic press in connection 
with soy beans.
 “The universal extractor” (illustrated, p. 96-97) of J.G. 
Lindner & Merz, is designed to extract oil or fat from all 
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fatty materials, including fl ax, hemp, sesame, ground nuts, 
pressed oilcake, etc.
 In the chapter on “Vegetable drying oils” is a long 
section about Hempseed oil (p. 172-73). In the chapter titled 
“Oil-cake and oil-meal” is a table (p. 291) which gives the 
composition of the 16 “most important oil-cakes.” Linseed 
cake and meal, ground nut cake (both undecorticated and 
decorticated) and sesame cake are listed; soja bean cake is 
not.
 On page 299 is a “Table of constants of [39] oils and 
fats,” including: Apricot kernel, arachis oil, hemp oil, almond 
oil, rape oil (Raps), Rape oil (Rüböl), sesame oil, whale oil. 
Soja oil is not mentioned. For each oil is given: Specifi c 
gravity at 15ºC. Saponifi cation value. Iodine value. Hehner 
number. Reichert number. Acid number. Acetyl. Note 2. This 
is the earliest English-language document seen (Feb. 2003) 
that uses the term “acid number” in connection with soybean 
oil
 Early history of oil milling (p. 2-7): Pliny [of Rome, AD 
23-79] gave the earliest known description of an oil mill, 
which the Romans called a “turpetum,” that crushed olives. 
In 1767 the Swedish Captain Eckeberg gave a detailed 
description of oil milling in China. In 1795, the invention of 
the hydraulic press marked an important advance. In 1815 
these new presses were introduced into France and Germany.
 The section titled “’Extraction’ method of obtaining 
oils and fats” (p. 88-107) discusses the use of solvents such 
as carbon bisulphide, canadol, benzol, benzine, sulphuric 
ether, or carbon tetrachloride. Many specifi c commercial 
systems are described and illustrated including: Diess’s 
extracting apparatus, Voohl’s extractor, Seiffert’s battery of 
extractors, and the Excelsior extractor (Wegelin & Hübner of 
Halle, Germany). Also discusses: Oil-extraction installations 
(building designs), press moulds and plates, and machine for 
trimming oil-cakes. Soy is not mentioned in connection with 
any solvent extraction equipment.
 Louis Edgar Andés lived 1848-1925.

61. Dammann & Co. 1898. General price list: Of vegetable, 
farm, tree, conifer, palm, fl ower and other seeds. San 
Giovanni a Teduccio (near Naples), Italy. 94 p. 26 cm. [Eng]
• Summary: In section I, “Vegetable seeds,” the section 
titled “Beans-Soja (Soja hispida)” lists fi ve varieties (whose 
names are given in English only), sold by the pound (lb) 
or hundredweight (cwt = 112 pounds), as follows: Yellow 
3 pence/lb or 24 shillings/cwt. Brown 4 pence/lb or 28 
shillings/cwt. Black 4 pence/lb or 28 shillings/cwt. Green 
Samarow (extremely early and prolifi c) 5 pence/lb or 35 
shillings/cwt. Giant yellow Santa Margherita (of enormous 
growth; beans very large, extremely prolifi c) 5 pence/lb or 32 
shillings/cwt.
 Note: This is the earliest document seen (Aug. 2013) 
that mentions the soybean variety Giant yellow Santa 
Margherita.

 The front cover, surrounded by an ornate border or 
geometrical design, contains extensive text: No. 109. 
1898-99. By appointment to his Majesty the King of Italy. 
Dammann & Co. Seed and bulb growers and merchants. 
San Giovanni a Teduccio (near Naples), Italy. Established 
1877. Awards obtained: First diploma of honour at the Italian 
Exhibition, London, 1888. Large gold medal of the Royal 
Academy of Naples for improvements in horticulture, 1890. 
Three medals at the great Berlin International Horticultural 
Exhibition, 1890. Diploma of honour from the Botanic 
Society, Geneva, 1891. Horticultural exhibition, Naples, 
1892. 11 fi rst prizes, both the two medals of the government, 
Florence 1893, 1895. Leipsic [Leipzig], large and small 
silver medals 1893. Chicago 1893. Naples 1895. Illustrations 
on the front cover show: (1) The great seal of Italy (at 
top center). (2) The fl owering plant Celosia pyramidalis 
monstrosa growing (between the two lists of awards).
 The inside front cover is fi lled with “Conditions of 
sale.” It begins: “All prices are quoted in Shillings and Pence 
(English currency).” Note: 12 pence = 1 shilling. One section 
is about “Electros.” Note: An electro is a reproduction of a 
fl ower or plant made by the electrotype process. The cable 
address is “Dammann.”
 Location: Horticultural Library, Smithsonian Institution, 
Washington, DC. Address: San Giovanni a Teduccio (near 
Naples), Italy.

62. Giant Yellow Santa Margherita (Giant Yellow): New 
European domestic soybean variety. 1898. Seed color: 
Yellow (straw).
• Summary: Sources: Dammann & Co. 1898. “General price 
list: Of vegetable, farm, tree, conifer, palm, fl ower and other 
seeds.” San Giovanni a Teduccio (near Naples), Italy. 94 p. 
See p. 2. The section titled “Beans-Soja (Soja hispida)” lists 
fi ve varieties (whose names are given in English only), sold 
by the pound (lb) or hundredweight (cwt = 112 pounds), 
including: “Giant yellow Santa Margherita (of enormous 
growth; beans very large, extremely prolifi c) 5 pence/lb or 32 
shillings/cwt.”
 “Seeds and plants imported during the period from 
January 1 to March 31, 1908. Nos. 21732 to 22510.” 1909. 
USDA Bureau of Plant Industry, Inventory. No. 14. 64 p. Jan. 
9. “From Naples, Italy. Purchased from Dammann & Co. 
Received March 25, 1908... 22415. Giant yellow.”
 Piper, Charles V.; Morse, W.J. 1910. “The soy bean: 
History, varieties, and fi eld studies.” USDA Bureau of 
Plant Industry, Bulletin No. 187. 84 p. Dec. 31. See p. 30, 
33, 60. “The Butterball variety was fi rst secured from the 
Rhode Island Agricultural Experiment Station in 1903 as 
‘Early Japan,’ and is probably one of Professor Brooks’s 
introductions... A recent lot of seed from Dammann & Co., 
Naples, Italy, S.P.I. No. 22415, received as ‘Giant Yellow’ is 
undoubtedly Butterball.”
 Piper, Charles V.; Morse, William J. 1923. The soybean. 
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New York, NY: McGraw-Hill Book Co. xv + 329 p. March. 
The section titled “Soybean varieties grown in Europe and 
the identifi cations of those grown by Haberlandt” states (p. 
48): “Butterball: The variety secured from Dammann & Co., 
No. 22415, as ‘Giant Yellow,’ could not be distinguished 
from S.P.I. No. 17274, Butterball.”

63. Dammann & Co. 1899. General price list: Of vegetable, 
farm, tree, conifer, palm, fl ower and other seeds, canna roots, 
Italian fruit trees, plants, novelties of seeds &c. &c. San 
Giovanni a Teduccio (near Naples), Italy. 98 p. 26 cm. [Eng]
• Summary: In section I, “Vegetable seeds,” the section titled 
“Beans-Soja (Soja hispida)” lists the same fi ve varieties 
offered in the 1898-99 catalog, at slightly higher prices.
 This is catalog No. 115. 1899-1900. The front cover 
is the same as that of the previous year except that the 
illustration is of the fl ower Zinnia elegans laciniata fl . albo 
pl.
 On the rear cover two half-page illustrations show (1) 
The company’s offi ces, a two-story stone building. (2) The 
metal gates, stone pillars and tall stone walls at the entrance 
to the trial grounds (15 acres).
 Location: Horticultural Library, Smithsonian Institution, 
Washington, DC. Address: San Giovanni a Teduccio (near 
Naples), Italy.

64. Massalongo, C. 1900. De nonnulis speciebus novis 
micromycetum agri Veronensis [Concerning several new 
species of Micromyces found in the fi elds around Verona, 
Italy (Phyllostica sojaecola Massalongo)]. Atti del Reale 
Istituto Veneto di Scienze, Lettere ed Arti (Venice, Italy) 
59(2):683-90. Series 8. See p. 688. [1 ref. Lat]
• Summary: This paper, presented at the meeting of 22 April 
1900, discusses (p. 688): “17. Phyllosticta Sojæcola spec. 
nov” [Phyllosticta sojaecola n.sp.]. A biological description 
of this new species is given in Latin. It was observed on the 
foliage of cultivated soybeans (Soja hispida) near ‘Tregnago’ 
at the place called ‘Calavena’ in Oct. 1899. Note: Tregnago 
is a city in northern Italy about 15 miles northeast of Verona. 
Address: Dott., S.C.

65. Rimini, Enrico. 1902. Il pane e le paste alimentari 
pei diabetici [Bread and pasta for diabetics]. Archivio di 
Farmacologia Sperimentale e Scienze Affi ni 1(1):30-46. Jan.; 
1(2):66-79. Feb. [22 ref. Ita]
• Summary: The fi rst part of the two-part article contains a 
long section on gluten bread, including original nutritional 
analyses and detailed information about the analytical 
process used. This bread is sold in Rome.
 Part two contains long sections on soy bread (Pane di 
soia, p. 66-72) and gluten pasta (p. 72-79), also with original 
nutritional analyses. Address: Dott., Laboratorio Chimica 
dello Sanita, Ministero dell’Interno [Italy].

66. Brugia, -. 1902. La soppressione e la sostituzione 
alimentare del mais come profi lassi della pellagra [The 
suppression and substitution of corn in the diet as a means 
of preventing pellagra]. In: Atti del Secondo Congresso 
Pellagrologico Italiano [Proceedings of the Second Italian 
Congress on Pellagra]. 359 p. Held 26-28 Maggio, at 
Bologna. [Ita]*
• Summary: Brugia conducted numerous experiments using 
soy fl our in bread. Ruata & Testoni (1907, p. 715) quote his 
fi ndings at length. Address: Italy.

67. Dammann & Co. 1904. General price list: Of vegetable, 
farm, tree, conifer, palm, fl ower and other seeds, canna roots, 
Italian fruit trees, novelties of seeds &c. &c. San Giovanni a 
Teduccio (near Naples), Italy. 64 p. 26 cm. [Eng]
• Summary: In section I, “Vegetable seeds,” the section titled 
“Soja-Beans (Soja hispida)” lists fi ve varieties, sold by the 
pound (lb) or hundredweight (cwt = 112 pounds), as follows: 
Yellow 4 pence/lb or 27 shillings/cwt. Brown 4 pence/lb or 
30 shillings/cwt. Black 4 pence/lb or 30 shillings/cwt. Green 
Samarow (extremely early and prolifi c) 5 pence/lb or 33 
shillings/cwt. Giant yellow Santa Margherita (of enormous 
growth; beans very large, extremely prolifi c) 6 pence/lb. Not 
available in cwt. quantity.
 This is catalog No. 145. 1904-1905. Illustrations on the 
front cover show: (1) The great seal of Italy (at top center). 
(2) Four large Melon Therapia growing in a fi eld (between 
the two lists of awards).
 The inside front cover is fi lled with “Conditions of sale 
and important remarks.” The cable address is “Dammann.”
 On the rear cover two half-page illustrations show (1) 
The company’s offi ces, a two-story stone building. (2) The 
metal gates, stone pillars and tall stone walls at the entrance 
to the trial grounds (15 acres).
 Location: National Agricultural Library (NAL), 
Beltsville, Maryland. Special Collections. 63.5 Germany 
1900.
 Note 1. This is the earliest Dammann & Co. catalog 
owned by NAL that mentions soybeans, which are also 
listed in the catalogs for 1907 and 1910. NAL does not own 
Dammann & Co. catalogs earlier than this one, nor from 
1914 to 1923.
 Note 2. It is also the earliest English-language document 
seen (Sept. 2000) stating that Dammann & Co. is selling 
soybeans. Address: San Giovanni a Teduccio (near Naples), 
Italy.

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

wrapped in canvas cloths, and pressed using a hydraulic 
press. The oleomargarine or “oleo-oil” which runs out from 
the presses forms the chief raw material for the manufacture 
of margarine. “A general working recipe for the manufacture 
of margarine is the following:–Mix 65 parts of oleomargarine 
[animal fat], 20 parts of vegetable oils, and 30 parts of milk. 
The yield is 100 parts of fi nished product, 15 parts of water 
being eliminated in the course of manufacture.” Salt and 
colouring matter are also added. “In the United States the 
mixing of butter with margarine is not forbidden, provided 
this product be sold as ‘oleomargarine.’” Formulas for 3 
grades of margarine as manufactured in the USA are given 
(p. 919). The highest grades contains oleo oil (100 parts), 
neutral lard (130 parts), butter (95 parts), salt (32 parts), and 
coloring matter (0.5 parts).
 A table (p. 925) shows estimated production of 
margarine in major countries during 1900 (in million 
pounds): Germany 220. Netherlands 123. United States more 
than 100. United Kingdom 82. Denmark 35. Sweden 22. 
Norway 22. Belgium 20. Total produced in these countries: 
624 million lb. Another table on the same page shows the 
amounts of the main materials used in the production of 
oleomargarine in the USA for the fi scal year ended 20 June 
1899. The most widely used ingredients are: Neutral lard 
34.27% of all ingredients, oleo oil 26.82%, milk 15.55%, salt 
7.42%, cotton seed oil 4.77%, “Butter oil” (a special brand of 
cotton seed oil) 4.76%, and cream 3.86%. Soybean oil is not 
mentioned.
 “Vegetable butters: A butter substitute made from 
cocoa nut oil or palm nut oil was originally prepared for the 
Indian market, where the native population are forbidden 
by their religious tenets to consume beef fat or hog fat. This 
vegetable butter has recently found extensive use at home 
in confectionery and as a cooking fat. It is being sold under 
a variety of fancy names, such as ‘lactine,’ ‘vegetaline,’ 
‘cocoaline,’ ‘laureol,’ ‘nucoline,’ ‘albene,’ ‘palmine,’ 
‘cocose,’ ‘kunerol,’ etc.”
 Also discusses: Perilla oil (p. 448-49). Linseed oil or 
fl ax seed oil (p. 449-63). Sesamé oil, gingilli oil, or teel oil 
(p. 538-44). Almond oil (589-96). Arachis oil, peanut oil, or 
earthnut oil (p. 598-611).
 Note 1. This is the earliest English-language document 
seen (July 1997) that uses the term “vegetable butter” or 
“vegetable butters” to refer to margarine.
 Note 2. This is the earliest document seen (March 2004) 
that uses the term “linolic acids” (or acid) in connection 
with the soja bean. This was later (circa 1922-24) renamed 
linoleic acid.
 Note 3. This is the earliest English-language document 
seen (Sept. 2006) that contains the term “Soy-bean oil,” but 
this term is only used once in parentheses; the main term 
used throughout this section is “soja bean oil.”
 Note 4. This is the earliest document seen (Jan. 2000) 
that mentions “Hehner value” in connection with oil 
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constants.
 Note 5. This is the earliest document seen (Sept. 2000) 
that uses the term “gingilli oil” (spelled that way) to refer to 
sesame oil.
 Note 6. Julius Lewkowitsch lived 1857-1913. Address: 
Ph.D., M.A., F.I.C., Consulting and analytical chemist, and 
chemical engineer, examiner in “soap manufacture” and in 
“fats and oils” to the City and Guilds of London Inst.

69. Pinolini, D. 1905. Della soia [On soybeans]. Italia 
Agricola (L’): Giornale di Agricoltura 42(12):276-78. June 
30. [7 ref. Ita]
• Summary: Contents: Botanical characteristics. Origin and 
early history in Europe. Varieties.
 Concerning history: The soybean fi rst made its 
appearance in Italy in 1840, and was fi rst grown successfully 
near Verona, on the Lombard Coast of Lake Maggiore, 
near Mantova, and near Lucchese. It was cultivated more 
as an ornamental and curiosity than as an agricultural plant. 
In about 1850 Prof. Inzenga made some experiments on 
soybean cultivation, publishing his results in the Annali 
dell’Agricoltura Siciliana in 1857. He concluded that “The 
soybean (la soia) is disgusting and has absolutely no use 
as a bean [to eat], nor is it of any worth as an oilseed.” 
Prof. Berti-Pichat in his Treatise on Agriculture referred to 
the soybean as a coffee bean (fagiole de café). In 1860 the 
Hungarian Ministry of Agriculture published instructions on 

soybean cultivation and distributed these for free. From 1880 
the Italian Ministry of Agriculture, Industry and Commerce 
worked to encourage soybean cultivation in various 
regions of Italy. They distributed seeds and information 
but little came of their efforts. Since 1885, the Society for 
Acclimatization in Paris distributed a large quantity of free 
seeds. This article laments that the soybean did not catch on 
in Italy, noting that it was becoming popular in France.
 Illustrations (line drawings; facing p. 276) show three 
different full-size views of the Soja plant, including: (1) 
Plant with roots. (2) Stem, leaves and pods. (3) Stem and 
pods.
 Note 1. This document apparently contains the earliest 
date seen for soybeans in Hungary, or the cultivation of 
soybeans in Hungary (1860). The source of these soybeans 
is unknown. This date seems too early–being 16 years before 
Friedrich Haberlandt (of Vienna) sent soybeans to Hungary 
to be tested.
 Note 2. This is the earliest Italian-language document 
seen (Nov. 2012) that uses the term fagiole de café [coffee 
bean] to refer to the soybean.
 Note 3. This is the earliest Italian-language document 
seen (Nov. 2012) that mentions the soybean in connection 
with coffee. Address: Italy.

70. Pinolini, D. 1905. La coltivazione della Soia [The 
cultivation of soya]. Italia Agricola (L’): Giornale di 
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Agricoltura 42(19):437-42. Oct. 15. [3 ref. Ita]
• Summary: Discusses: Climate, soil, preparation of the soil, 
fertilizers and manure, time of planting, method of planting. 
Address: Italy.

71. Pinolini, D. 1905. La coltivazione della Soia [The 
cultivation of soya]. Italia Agricola (L’): Giornale di 
Agricoltura 42(21):486-88. Nov. 15. [2 ref. Ita]
• Summary: This important article contains a good history of 
the soybean in Italy. Address: Italy.

72. Pinolini, D. 1905. Il valore nutritivo della Soia [The 
nutritive value of soya]. Italia Agricola (L’): Giornale di 
Agricoltura 42(23):535-40. Dec. 15. [5 ref. Ita]
• Summary: A review of earlier publications on the 
nutritional value of soybeans and soyfoods. Address: Italy.

73. Ruata, Guido; Testoni, Giuseppe. 1907. La soia 
nell’alimentazione italiana [Soy in the Italian diet]. Ministero 
d’Agricoltura, Industria e Commercio. Bollettino Uffi ciale 
6(6):698-718. Dec. 18. (Chem. Abst. 2:864). [35 ref. Ita]
• Summary: Contents: Introduction. Description of the 
soybean. Cultivation and its history in Europe. Harvest 
and yield. Nutritional value of the soybean: Tables show 
analyses according to König (10 tables), to Balland (1 
table analyzing 3 varieties, from Cambodia {Exposition of 
1900}, from Cochin China, and from Tonkin), to Gautier 
(1 table), to Maurel (1 table), and to Lechartier and Joulie 
(from Grandeau 1903, analyzing 3 varieties, from Etampes, 
black soybean, and yellow soybean–all grown in France; 
each either as is or dry). Tables of nutritional analyses by 
Ruata & Testoni (includes the weight of 1,000 seeds for each 
variety): I. Black soybean, from Vilmorin-Andrieux of Paris, 
France; from Dammann & Co. [seedsmen] of Naples (Italy); 
and from the Inst. of Hygiene of Bologna, Italy. II. Giant 
Yellow, from Etampes (Pinolini), from Naples (Dammann), 
from Bohemia (Boemia–Ingegnoli); III. Small yellow 
soybean (from Dammann in Naples). IV. Green soybean 
(from Dammann). V. Brown soybean (from Dammann). The 
authors believe the Giant Yellow soybean is best adapted to 
Italian conditions. The analysis of the variety from Naples 
is as follows: Weight of 1,000 seeds: 205 gm. Water 9.80%. 
Albuminoids 37.13% (albuminoidi, protein) Carbohydrates 
24.40%. Fat 18.36%. Lecithin 1.62%. Crude fi ber 4.47%. 
Ash: 4.30%.
 Preparation of soybeans (detailed descriptions and 
nutritional analyses): The whole seeds, miso (Il miso), tofu 
(To-Fu or to-fu), shoyu (fermented; made with koji), soy 
fl our and bread (farina e pane di soia, incl. experiments by 
Brugia, and Rimini), soy polenta. Conclusions.
 Three non-original illustrations (line drawings; between 
p. 700 and 701) show three different full-size views of the 
Soja plant, including: (1) Plant with roots. (2) Stem, leaves 
and pods. (3) Stem and pods (Original from Pinolini 1905).

 Several bar charts (following p. 712) give nutritional 
composition comparisons of 12 staple foods, mainly 
legumes, cereal grains, dairy products, and meat: Fig. 2–
Albuminoids (protein content); soya is the highest with 
37.13%. Fig. 3–Carbohydrate content. Fig. 4–Fat content; 
soya is highest with 18.36%. Fig. 5–Salt (Sali).
 Other tables show: (1–p. 701): For four soybean 
varieties, weight of 100 liters in kg and number of seeds per 
kg. Soia d’Etampes yellow 72 / 7,400. Black soybean from 
Podolia 74.5 / 7,400. Yellow soybean 72.5 / 8,550. Black 
soybean 73 / 12,200. Note that the black soybean has by far 
the smallest seeds.
 Selected translations of the text: The fi rst part of 
the article discusses dietary problems in Italy, especially 
pellagra, a skin disease caused by defi ciencies in protein 
and niacin. One of the causes seems to be the consumption 
of corn, especially spoiled corn (maiz guasto) (p. 699-700). 
The authors are interested in studying the soybean as a 
potential new food for Italy, based on the examples from 
other countries where it has been consumed for a long time 
and where corn is unknown or almost unknown. They want 
to take the initiative in getting the best possible advantage 
from the introduction of soybeans as an Italian food (p. 700). 
In Italy the varieties which grow well are the early black, 
the yellow, the brown, the green, and the giant yellow; the 
latter is similar to the variety Soya Etampes, which has been 
acclimatized in France (p. 701).
 History in Italy: According to Pinolini, the soybean 
made its appearance around 1840, and has been cultivated 
with success around Verona, along the Lombard coast of 
Lake Maggiore, and near Mantua and Lucca (Mantova and 
Lucchese). As far as we know, it either was cultivated or is 
still cultivated in Liguria, Friuli, the Marches, and Emilia. 
Around Naples, it is especially cultivated in San Giovanni 
a Teduccio, under the care of Dammann & Co., a seed 
company (p. 702).
 In the year 1906 in a fi eld annexed to the Institute 
of Hygiene, we conducted experimental cultivation of 
soybeans, sowing the black variety from Podolia, sent to 
us by the Vilmorin-Andrieux, a seed company in Paris. A 
similar experiment was carried out on a larger expanse of 
land, at the same time as ours and with the same seeds, by 
Dr. Ignazio Buldrini at his farm near Bologna. The land 
at the Institute of Hygiene, being rather rich in humus, 
was fertilized with phosphate fertilizer at the rate of 500 
kg/ha and potassium sulfate at the rate of 100 kg/ha. Dr. 
Buldrini’s land, well supplied with potassium and phosphoric 
anhydride,... was fertilized with plenty of manure. The seed 
was planted on both fi elds in early May. The vegetation 
developed regularly and in August we obtained a harvest that 
yielded 1,500 kg/ha of seeds reaching perfect maturation (p. 
703).
 Brugia (1902) has conducted numerous experiments 
in baking with soy fl our, and here is what he writes about 
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it: “It is necessary to fi nd an inexpensive food with great 
nutritional value for the poor farmers and rural people. It 
would be ideal to be able to make bread from soybean fl our, 
thus creating a food that would be physiologically balanced 
and complete.” He fi rst tried mixing soy fl our with wheat 
fl our in the proportions 50/50 and 30/60, but the results were 
unfavorable. Then they tried using brewer’s yeast in the 
process and had very good results, except that the price was 
a little high. It was then necessary to substitute a mixture 
of bicarbonate of soda and cream of tartar (½ gm per 3 g 
of fl our) for the brewer’s yeast. This worked very well. He 
then gives a table showing the nutritional analysis of the best 
bread (p. 716). In the conclusions of his work, Brugia says: 
“Soy fl our cannot be used by itself in baking. But mixed with 
wheat it gives an optimum bread, soft textured, complete and 
balanced nutritionally, economical, and convenient. A second 
table shows an analysis of soy bread published by Rimini 
(1902) (p. 716).
 Soy polenta, a mixture of soy and corn, was named 
Soyenta by Haberlandt who fi rst prepared it. It could be 
of nutritional benefi t to the people in those parts of Italy 
who get almost all of their nutrients from polenta. We have 
conducted numerous tests to fi nd a type of Soyenta (to adopt 
Haberlandt’s name) which, because of taste and ease of 
preparation, could enter into the diet of our rural population 
without diffi culty. Here are the results of our experiments 
with various types of Soyenta: (1) With whole yellow soy 
fl our: The resulting product does not have a soft consistency; 
it is coarse and crumbles rather easily, but the taste is nice. 
(2) With sifted soy fl our: This product is not as good as the 
previous one, because it is too sticky. The taste reminds us of 
infant cereal made of wheat fl our. (3) Soy fl our mixed with 
wheat fl our in varying proportions: Not advisable because 
it presents in various degrees the diffi culties of the former. 
(4) (p. 717). Soy fl our mixed with corn fl our: Best results 
were obtained with a mixture of 1 part soy fl our to 4 parts 
corn meal (coarsely ground, Veronese style). The consistency 
of this product is not unlike that of regular polenta, and the 
fl avor is also very close. Hot or cold it slices very well, and 
overall it can be used just like regular polenta, but it has 
more nutritional value (p. 717).
 Note 1. This is the earliest Italian-language document 
seen (April 2013) that mentions tofu, which it calls To-fu.
 Note 2. This is the earliest Italian-language document 
seen (April 2012) that mentions soy sauce, which it calls Il 
shoyu (“shoyu”).
 Note 3. This is the earliest Italian-language document 
seen (March 2009) that uses the word “miso” (Il miso) to 
refer to miso.
 Note 3. This is the earliest Italian-language document 
seen (Aug. 2003) that uses the term albuminoidi to refer to 
protein in connection with soybeans.
 Note 4. This is the earliest Italian-language document 
seen (Nov. 2013) that mentions soy fl our, which it calls 

farina di soia. Address: 1. Direttore dell’Istituto d’Igiene 
della Regia Universita di Bologna (Director of the Inst. of 
Hygiene at the Univ. of Bologna); 2. Insegnante nella Regia 
Scuola Media Commerciale, Direttore del Laboratorio 
chimico Compartimentale delle Gabelle di Bologna, Italy.

74. Borghesani, Guido. 1907. Sui pentosani della 
Soia hispida [On the pentosans in soybeans]. Stazioni 
Sperimentali Agrarie Italiane (Le) (Turin) 40(2):118-20. 
(Chem. Abst. 2:156). [8 ref. Ita]
• Summary: The author analyzed the composition for fi ve 
soybean varieties for furfurol (furfurolo), pestose (pentosio), 
and pentosans (pentosani), as follows: Giant yellow soybean 
1.67%, 3.25%, 2.86%. Ordinary yellow soybean 1.74%, 
3.38%, 2.97%. Black soybean 2.26%, 4.39%, 3.86%. Brown 
soybean 2.15%, 4.17%, 3.67%. Green soybean 2.11%, 
4.09%, 3.60%. In short, the pentosan content ranged from 
2.86% to 3.86%.
 Note: Webster’s Dictionary defi nes pentosan (pent- is 
a combining form meaning fi ve; pentosan was fi rst used 
in 1892) as “any of various polysaccharides that yield 
only pentoses on hydrolysis and are widely distributed 
in plants.” Pentose, a term fi rst used in 1890, refers to 
“any monosaccharide (C5H10O5) (as ribose) that contains 
fi ve carbon atoms in the molecule.” Address: Laboratorio 
chimico delle R. Gabelle, Bologna, Italy.

75. Dammann & Co. 1907. General price list: Of vegetable, 
farm, tree, conifer, palm, fl ower and other seeds, canna roots, 
Italian fruit trees, novelties of seeds &c. &c. San Giovanni a 
Teduccio (near Naples), Italy. 70 p. 26 cm. [Eng]
• Summary: The front cover is very similar to that of the 
1904-1905 catalog, except that this one is for 1907-1908 and 
the illustration shows a fl owering plant–Aster Sada Yakko. 
The inside front cover and the rear cover are the same.
 The entry for Soja-Beans (p. 2) is identical in every 
way to that in the 1904 catalog. It includes: “Giant yellow 
Santa Margherita (of enormous growth; beans very large, 
extremely prolifi c) 6 pence/lb. Not available in cwt. 
quantity.” Address: San Giovanni a Teduccio (near Naples), 
Italy.

76. Agricultural Bureau, Department of Agriculture and 
Commerce. 1908. Agriculture in Japan. Tokyo: Agricultural 
Bureau, Department of Agriculture and Commerce. x + 455 
p. See p. 225-29, 434, 439, 448, 453-54. No index. 23 cm. 
[Eng]
• Summary: A table of moneys, weights and measures (p. x) 
includes British equivalents of the following Japanese units: 
Money–yen, sen, rin. Length: ri, chô, ken, shaku, sun. Area: 
cho, tan, sé, bu or tsubo, kô (9.724 tan). Capacity / volume: 
koku, tô, sho, go. Weights: kwan or kwamme, kin, momme.
 In Chapter 6 titled “Agricultural products,” in section 
2 on “staple food stuffs” is a subsection titled “Soja beans” 
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(p. 225-29) which begins: “In point of production and use, 
soja beans occupy an important position among the various 
beans, they are extensively cultivated from the Hokkaido 
in the north to Formosa in the south. They fi nd a congenial 
soil to prosper, the acreage for 1906 was 460,895 cho (1 cho 
= 2.45 acres) which with the exception of the acreage of 
barley (503,498 chô) is equalled by no other products from 
the upland fi elds. Their use is quite extensive. They are eaten 
boiled, baked and powdered while soy, miso and tofu (bean 
curd) made out of beans, are found even in the remotest 
villages. They are found on the table both of high and low. 
In making soy [sauce], a by-product in a shape of soy-cakes 
is obtained and may be used as excellent manure, while in 
making tofu, the remaining ingredients [okara] may be used 
as a subsidiary diet and as food for cattle. Soja beans may 
also be pressed, and its oil used for the purpose of diet and 
for various technical uses, while the residue forms excellent 
manure. The fresh stalks of soja beans may be used as forage 
or as effective green manure. In short, soja beans, either as 
an article of Japanese diet, or as agricultural manure or as 
food for cattle are indispensable.
 “The cultivation of beans under the circumstances was 
developed from ancient times, and numerous varieties are 
most extensively cultivated while by its peculiar nature 
of root, it absolves nitrogen from air so that high priced 
nitrogenous manure may be dispensed with, and therefore 
the cultivation of beans like other agricultural products do 
not exhaust the productive power of the soil, but on the 
contrary, it operates favourably to improve the soil. As for 
rotation of crops of wheat, millets, corns and potatoes, beans 
are indispensable. Seeds are sown early in the beginning of 
May.”
 Tables show: (1) Output of soja beans in Japan, 
1897-1906.” For each year is given the area (in chô), the 
production (in koku) and the yield (in koku per tan) (1 koku 
= 4.962 bushels; 1 tan = 0.245 acres). The area increased 
from 435,605 chô in 1897 to a peak of 482,044 chô in 1898, 
then slowly fell to a low of 446,844 chô in 1904, then rose to 
460,895 chô in 1906. Production increased from 3,100,973 
koku in 1897 to a peak of 4,069,619 koku in 1901, then 
slowly dropped to 3,557,592 in 1906. The yield in 1897 
was 0.712 koku per tan, rising to a peak of 0.830 in 1904. 
Hokkaido has the largest area (43,924 chô) and production 
(392,140 koku). The principal soja bean producing districts 
are Ibaraki (33,000 chô), Saitama (29,000 chô), Iwate 
(26,000 chô), Nagasaki (26,000 chô), Kumamoto (26,000 
chô), Niigata (22,000 chô). There is no prefecture where the 
production does not exceed 10,000 koku.
 (2) “As mentioned above, soja beans are used either 
boiled, baked or powdered or as material for tofu (bean 
curd), frozen tofu, soy and miso (bean-cheese), and 
particularly the latter two products besides meeting with 
domestic demands, are exported abroad in large quantities, 
as may be seen in the following table.” This table shows 

amount and value (in yen) of miso and soy [sauce] exported 
from Japan each year from 1903 to 1907, inclusive. Miso 
exports increased from 1,670,092 kin (1 kin = 1.322 lb) in 
1903 to a peak of 5,199,957 kin in 1907 (a 3.1 fold increase 
in 4 years), while soy [sauce] exports increased from 
1,974,119 shô (1 shô = 1.9 quarts) in 1903 to 4,403,851 shô 
in 1907 (a 2.2 fold increase). The total yen value of these two 
exports rose from 489,213 yen in 1903 to 1,354,517 yen in 
1907 (a 2.8 fold increase). In American units: Miso exports 
increased from 2.20 million lb (worth $347,647) in 1903 to a 
peak of 7.50 million lb (worth $132,652) in 1905, dropping 
to 6.86 million lb (worth $135,833) in 1907.
 Shoyu exports increased from 5.92 million lb (worth 
$204,959) in 1903 to 13.21 million lb (worth $541,425) in 
1907. Note that in 1907 shoyu exports are worth about 4 
times as much as miso exports.
 (3) Because of increasing exports, Japan now needs to 
import soja beans from abroad. This table (p. 227) shows 
the amount and value of soybeans imported by Japan for the 
years 1903-1907, inclusive. They rose from 146,971 tons 
(worth $3.18 million) in 1903 to a peak of 193,479 tons 
(worth $4.92 million) in 1905, dropping to 177,365 tons 
(worth $4.79 million) in 1907. They are mostly imported 
from Manchuria and Korea. “While a greater portion of these 
imports is used as material for soy and miso, it is also used in 
making bean-cakes and is sown for obtaining green manure, 
or used as manure or for feeding cattle.”
 (4) This table (p. 228) shows the quantity and value of 
[soy] bean-cakes imported into Japan for the years 1903-
1907, inclusive. The cake was used mostly for fertilizer. 
Cake imports rose from 216,198 tons (worth $3.81 million 
and representing 57.8% of all fertilizers) in 1903 to 367,210 
tons (worth $8.71 million and representing 44.8% of all 
fertilizers) in 1907. (5) This table (p. 229) shows acreage 
and production (output) of [soy] beans in Formosa [today’s 
Taiwan]. Acreage doubled in 3 years from 11,226 kô in 1901 
to a peak of 22,641 kô [53,886 acres] in 1904, then decreased 
slightly to 21,220 kô in 1906. Note 1. 1 kô = 9.724 tan, and 1 
tan = 0.245 acres. Therefore 1 kô = 2.38 acres.
 Production in Taiwan increased more than 3-fold from 
44,661 koku in 1901 to 135,271 koku in 1904, then decreased 
slightly to 100,803 koku in 1906.
 Note 2. This is the earliest document seen (May 2014) 
that gives soybean production or area statistics for Formosa / 
Taiwan.
 Note 3. Production of soja beans in Formosa in 1904 
was only 3.6% as much as production of soja beans in Japan 
in 1904.
 The next section, titled “Red-beans” (p. 229-30) gives 
similar detailed statistics on acreage, production, and yield 
for azuki beans in Japan. Sarashi-an (the powdered red bean) 
is made in Osaka, Tokyo, Niigata, and Aomori. A second 
table gives annual imports of red [azuki] beans to Japan from 
1903 to 1907. They are imported mainly from China, Korea, 
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and British India.
 In Chapter 9, titled “Agricultural products in 
commerce,” section 2 is on imports to Japan. A table (p. 
433-34) gives imports of the following grains and seeds (in 
quantity / piculs and value / yen) from 1903 to 1907: Italian 
millet, soja beans, red beans [azuki] (small white), and 
sesame seeds. Another table (p. 438) titled “Miscellaneous” 
includes imports of “bean’s oil cake” for the same period. 
An explanation titled “Soja-beans” (p. 439) states: “Not 
only as foodstuffs, but also as a manure a large quantity of 
beans are consumed each year, as that from China and Korea 
a considerable amount is imported. Besides beans, bean-
cakes are imported from China in large quantity.” Imports of 
sesame seeds, rice, wheat and rape-seed are also discussed on 
the same page. In this same chapter, section 3 is on Exports 
and imports in Formosa. Soy is mentioned on pages 434, 
439, 442, 448, 453-54. “Beans, Soja: The demand for soja 
beans in Formosa is enormous and as the Formosan product 
was not suffi cient to meet the demand, a large amount is 
imported from abroad. Soja beans produced in Manchuria, 
and Chin-kiang [Chinkiang, Zhenjiang] are imported from 
China and Hongkong.” “Oil, Beans [soybean oil]: This 
is principally produced in Manchuria and is brought here 
through China and Hongkong. Originally it was used as an 
illumination, but the demand has greatly increased as it is 
used in making cut tobacco” [to keep it moist]. Ground-nut 
oil is used for the same purpose (p. 453-54).
 Note 4. This is the earliest document seen (Oct. 2003) 
concerning miso in international trade–exported from Japan; 
export statistics are also given.
 Note 5. The preface, by Chuzi [Chuji] Shimooka, 
explains that this book was compiled for the International 
Agricultural Association meeting to be held in Italy in the 
autumn. The compiler did not have time to explain all the 
terms [and units] adequately. Address: Tokyo, Japan.

77. USDA Bureau of Plant Industry, Inventory. 1909. Seeds 
and plants imported during the period from January 1 to 
March 31, 1908. Nos. 21732 to 22510. No. 14. 64 p. Jan. 9. 
Also titled USDA Bureau of Plant Industry, Bulletin No. 137.
• Summary: Soy bean introductions: Glycine hispida 
(Moench) Maxim. [Note the fi rst use of this terminology in 
this publication.]
 21754-21757. “From Paris, France. Purchased from 
Vilmorin-Andrieux & Co. Received January 3, 1908.
 “21754. Yellow seeded.
 “21755. Ogemaw. Extra early, brown seeded.
 “21756. Black seeded.
 “21757. Extra early, black seeded.”
 21818. “From Paris, France. Purchased from Vilmorin-
Andrieux & Co. Received January 17, 1908. Ito San. Called 
by the French, Yellow Etampes.
 21825. “From Hokkaido, Japan. Presented by Mr. K. 
Hashimoto, Kuchchau Agricultural Society, Abutagun. 

Received January 14, 1908. Amherst (?). ‘Used in 
the manufacture of “soy,” “miso,” “tifu” [tofu], etc.’ 
(Hashimoto.)”
 21830/21831. “From Hokkaido, Japan. Presented by the 
Yokohama Nursery Company, Yokohama, Japan. Received 
January 24, 1908.
 “21830. Butterball. Japanese name Akita.
 “21831. Japanese name Rumoi.”
 21946. “From Buitenzorg, Java. Presented by Dr. M. 
Treub, director of the Department of Agriculture. Received 
February 11, 1908. ‘Zwarte kadelee’” [black soybeans].
 21999. “Received through Mr. F.N. Meyer, agricultural 
explorer for this Department at the Plant Introduction 
Garden, Chico, Cal., February 12, 1908. From Boshan, 
Shantung, China. ‘(No. 799a, Sept. 18, 1907.) A rare variety 
of soy bean, sparsely grown near Boshan. Chinese name Ta 
ha tau. Used by the higher classes as a vegetable in soups.’ 
(Meyer.)”
 22311/22312. “From Shanghai, Kiangsu, China. 
Presented by Rev. J.M.W. Farnham, Chinese Tract Society. 
Received March 11, 1908.
 “22311. Black. ‘Similar to Nuttall but larger.’ (Nielsen.)
 “22312. Yellow.”
 22317-22322. “From Erfurt, Germany. Purchased from 
Haage & Schmidt [seedsmen]. Received March 16, 1908.
 “22317. Probably Butterball.
 “22318. ‘Giant Yellow.’ Probably Amherst.
 “22319. Brown.
 “22320. Samarow. Like No. 17260.
 “22321. Probably Cloud.
 “22322. ‘Early Black from Podolia [Ukraine].’ Probably 
Buckshot.”
 22333-22337. “Grown at Arlington Experimental Farm, 
Virginia, season of 1907. Received March 19, 1908.
 “22333. Baird. ‘This variety was mixed with Brownie 
when received from Pingyang [Pyongyang / P’yongyang], 
Korea. This mixture was given S.P.I. No. 6414. The two 
varieties were grown together under these numbers, 9417, 
17256, and Agrost. No. 1542, respectively. The two varieties 
were separated in the 1907 seed from Arlington Farm, and 
Baird given the above new number, Brownie remaining as 
No. 17256.’ (Nielsen).
 “22334. Flat black. ‘Received from Mr. H.B. Derr, 
Agricultural Experiment Station, Champaign, Illinois. The 
original source of the seed is not known. It is quite similar in 
growth to Nuttall, but the seed is not the same shape, being 
fl atter and larger.’ (Nielsen.)
 “22335. Yellow. ‘Received from Mr. H.B. Derr, 
Agricultural Experiment Station, Champaign, Illinois, where 
it was grown as Illinois Medium Yellow. It is very similar to 
Hollybrook, and perhaps is the same, but appears different on 
account of having been grown farther north.’ (Nielsen.)
 “22336. Guelph. ‘Received from Mr. H.B. Derr, 
Agricultural Experiment Station, Champaign, Illinois. 



HISTORY OF SOY IN ITALY (1597-2015)   61

© Copyright Soyinfo Center 2015

Original seed was procured from the Agricultural Experiment 
Station, Wooster, Ohio.’ (Nielsen.)
 “22337. Guelph. ‘Received from Mr. H.B. Derr, 
Agricultural Experiment Station, Champaign, Illinois. 
Original seed was procured from the Agricultural Experiment 
Station, Fayetteville, Arkansas’ (Nielsen.).”
 22379-22381. “From Canton, Kwangtung [province], 
China. Presented by Dr. J.M. Swan, Cooks Hospital. 
Received March 20, 1908.
 “22379. Yellow.
 “22380. Black.
 “22381. Green mixed with yellow and a few brown.”
 22406/22407. “From Hongkong, China. Presented by 
Mr. S.T. Dunn, Botanical and Forestry Department. Received 
March 26, 1908. [Note: It is not clear whether or not they 
were ever cultivated in Hongkong. These two soybeans 
(#22406 and #22407, both black seeded) were later given the 
names “Hongkong” and “Nigra” respectively, and introduced 
to the USA in about 1910].
 “22406. Yellow.
 “22407. Black.”
 22411-22415. “From Naples, Italy. Purchased from 
Dammann & Co. Received March 25, 1908.
 “22411. Samarow.
 “22412. Black. ‘Similar to Cloud.’ (Nielsen.)
 “22413. Brown.
 “22414. Yellow. ‘Similar to Acme.’ (Nielsen.)
 “22415. Giant yellow.”
 “Glycine soja Sieb. & Zucc.” [Note the fi rst mention of 
this species.] 22428. “Grown at Arlington Farm, Virginia, 
season of 1907, under C.V.P. No. 0474. Received March, 
1908. ‘Original seed presented by the Botanic Gardens, 
Tokyo, Japan. A near relative to the soy bean, but a spreading 
or decumbent plant, abundantly provided with large root 
nodules. Has considerable promise as a cover or green 
manure crop.’ (Piper.)”
 22498-22501. “From Hangchow, Chehkiang, China. 
Presented by Dr. D. Duncan Main, through Mr. J.M.W. 
Farnham, Shanghai, China. Received March 26, 1908.
 “22498. Yellow. Similar to No. 18619.
 “22499. Yellow.
 “22500. Green. Similar to No. 17857.
 “22501. Black.”
 22503-22507. “From Yokohama, Japan. Purchased from 
L. Boehmer & Co. Received March 31, 1908. The following 
seeds with Japanese names quoted; varietal descriptions by 
Mr. H.T. Nielsen:
 “22503. ‘Teppo Mame.’ Yellow, similar in appearance to 
Amherst, No. 17275.
 “22504. ‘Kaze Mame.’ Green.
 “22505. ‘Gogwatsu Mame.’ Yellow, similar to 
Haberlandt, No. 17271.
 “22506. ‘Maru Mame.’ Yellow.
 “22507. ‘Vieuri Lei.’ Green, similar to Yosho, No. 

17262.” Address: Washington, DC.

78. Saccardo, Pier Andrea. 1909. Cronologia della fl ora 
Italiana [Chronology of Italian fl ora]. Padova [Padua], Italy: 
Published by the author. Printed by Tipografi a del Seminario. 
xxxvii + 390 p. See p. 173. March. Index. 28 cm. [Ita]
• Summary: Contents: Preface. Explanation of abbreviations. 
Bibliographic catalog of authors cited in this book: Listed 
alphabetically by author, with each author’s works cited 
chronologically. Plants (organized by family, and within 
family by genus).
 In the section on Family 70, Leguminosae, is an entry 
(p. 173) for the genus Soja Moench.–which appears to be 
the second of two subcategories of the genus Vigna Savi–the 
fi rst being Dolichos. The only entry under the genus Soja is: 
“Soja hispida Moench. Native of Japan and Java. Cultivated 
[in Italy] since the mid-1700s and sometimes extensively, 
as in the Trivigiano [a province and city in northeast Italy, 
located about 15 miles northwest of Venice].
 The soybean has been cited as follows (in chronological 
order): 1701–Martini. 1760–Allioni. 1780–Farsetti. 1793–
Zuccagni. 1801–Bonnato. 1807–L. Arduino. 1880–Saccardo. 
Address: Padova, R. Istituto botanico, Italy.

79. Atlanta Constitution (Georgia). 1909. Italy leads 
importers of cotton seed oil. Aug. 9. p. 4.
• Summary: “There has been received by the various 
members of the Cotton Seed Crushers’ Association of 
Georgia copies of the latest report of Special Agent Julian 
L. Brode, who is now investigating the cotton seed products 
markets in Europe,...” It “is replete with interest concerning 
the consumption of cotton seed oil and other cotton seed by-
products in Italy.”
 Italy has the third highest duty on cotton seed oil (after 
Austria-Hungary and Servia [Serbia]). In spite of that, Italy 
is the 2nd largest importer (after Holland) of cottonseed oil 
in Europe. “This is due mainly to the olive soil shortage in 
Italy. During the recent season the Italians have made up the 
greater part of their olive oil shortage from cotton seed oil, 
in preference to other edible oils, such as sesame, arachide 
[peanut], sunfl ower seed, soya bean, cocoanut, etc., all of 
which can be bought cheaper on account of enjoying a lower 
tariff duty.” Italy is the world’s leading producer of olive oil.

80. Christian Science Monitor. 1909. Italy a big cotton seed 
oil importer from this country. Aug. 13. p. 7.
• Summary: This article, which is almost identical to that 
published 4 days earlier by The Atlanta Constitution (Aug. 9, 
p. 4), contains the exact same paragraph concerning “other 
edible oils, such as sesame, arachide [peanut], sunfl ower 
seed, soya bean, cocoanut, etc...”

81. Monthly Consular and Trade Reports (U.S. Bureau of 
Manufactures, Department of Commerce and Labor). 1909. 
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Food and drinks. Cotton-seed products. No. 348. p. 135-42. 
Sept. See p. 136, 140.
• Summary: This report is from Julien Brodé in Trieste: “The 
cotton-seed oil importers of Trieste are much concerned 
over the high tariff on cotton-seed oil imported into Austria-
Hungary, and on account of which very little business has 
been done in this product since the imposition of duty in 
1906. There is not suffi cient olive oil produced in Austria-
Hungary to supply home consumption for edible oils.
 “The defi cit, now that cotton-seed oil is practically 
barred, is mostly supplied by sesame oil, arachide oil, 
sunfl ower-seed oil, rape-seed oil, imported olive oil, and 
some soya-bean oil, on each of which duty is lower than 
imposed on cotton-seed oil.”
 Soya-bean oil has recently been introduced to Trieste, 
Austria-Hungary, two trial shipments having been made from 
Hull, England. “This oil has found favor with importers. It is 
expected soya oil will be admitted at the same rate of duty as 
is charged for corn and sunfl ower oils, namely, 15 crowns.” 
Note: As of 2006, Trieste is a seaport in northeast Italy.
 On p. 138 peanut oil is called “arachide oil.” In 
Germany, cotton-seed meal is competing with “soya-bean 
cake.” Foodstuff dealers are greatly interested in this cake. 
“Extravagant claims are made as to the nutritive value of 
this cake, but it is to be doubted if it can ever become a 
serious competitor of cotton-seed meal as it is very diffi cult 
of digestion, and is said to cause colic. The importers only 
recommend this bean meal when mixed with cotton-seed 
cake” (p. 140).
 Note: The term “bean meal” is almost surely used as 
a synonym for “soya-bean cake.” If it is, this is the earliest 
English-language document seen (Dec. 2005) that uses the 
term “bean meal” in this way; it probably refers to ground, 
defatted soybeans. Address: Washington, DC.

82. Chemist and Druggist (London). 1909. Pharmaceutical 
Society of Great Britain: Evening meeting. 75(25):928-29. 
Dec. 18.
• Summary: At the evening meeting, the “six fi xed vegetable 
oils” were discussed, starting with Olive oil. A table (p. 928) 
gives the iodine absorption range and the saponifi cation 
number for the following: Olive oil, edible (“The annual 
production of olive oil in Italy is 75,000,000 gallons, and in 
Spain 13,000,000. It is often adulterated with less expensive 
oils”). Olive oil, commercial. Sesame oil. Poppy oil. Walnut 
oil. Cottonseed oil. Lard. Arachis [groundnut / peanut] 
oil. Coconut oil. On page 929 “soy-bean oil” is mentioned 
several times.

83. Carson, John M. 1909. Soya bean and products. Special 
Consular Report (U.S. Bureau of Manufactures, Department 
of Commerce and Labor) No. 41. Part 5. 35 p. Erroneously 
numbered Special Consular Reports, Vol. XL.
• Summary: An outstanding, comprehensive report. 

Contents: Introduction. I. Countries of production. China: 
Newchang (Varieties of beans and amount produced {in 
centals [hundredweights; 1 cental = 112 pounds]}, methods 
of cultivating and harvesting, prices and exports, shipments 
to Europe–use by natives), Dalny (Manufacture of bean cake 
and oil, preparing the cake, expressing the oil and wages 
paid, freight charges to Dalny, exports, stock on hand, and 
prices), Chefoo (Beans imported for cake manufacture, 
quantity and value of output, bean vermicelli made by a 
peculiar process [from the small green bean lü tou {mung 
bean}], preparation of beans, drying of product and prices 
[for vermicelli]), Shanghai (Extent of export trade in beans), 
Shantung (manufacture of bean oil and cake, harvesting and 
pressing, shipping and prices), Swatow, Tientsin (Exports 
of raw beans, shipments of bean cake, extent of trade at 
Tientsin). Tables (p. 5) show prices and exports of soya 
beans, bean cake and bean oil at Newchang for the years 
1905-1908. Japan: Cost of production and prices (of soya 
beans, quite detailed), imports of beans and cakes, use of 
the bean as food (shoyu, miso, tofu, koya-tofu, natto, fl our), 
Kobe (Beans as human food {eaten boiled with a little soy 
[sauce], “made into bean curd, and a kind of sauce made of 
wheat, beans, and salt”}–small exports {“The total exports 
of beans, pease, and pulse [incl. soy] in 1908 were valued at 
$25,971, of which about $24,000 worth went to Hawaii, the 
United States, and Canada for use by the Japanese residents 
in those countries as an article of food”}, manufacture of 
cake), Nagasaki (Production of beans, imports of beans–
market prices). Shipments from Vladivostok * [Russia, of 
soybeans probably grown in Manchuria] (Fluctuations in 
prices, shipments during present season, immense shipments 
planned next season (by Mitsui)).
 “It is the intention of Mitsui Bussan Kaisha, the largest 
exporter from this port, to ship about 200,000 tons of beans 
via Vladivostok during 1909 and about double that quantity 
via Dalny. Many large contracts have been made for next 
season, and from present indications a strong effort will be 
made against the control of Mitsui Bussan Kaisha as the 
Chinese are making arrangements to deal direct with the 
European market without the aid of the Japanese” (p. 18).
 Tables show: The quantities and value of soya beans, 
soya-bean cake, and bean oil imported into Japan during 
the year 1908 (p. 15). The soya bean harvests (in bushels) 
reported in various Japanese districts (p. 16).
 II. Markets. Denmark: Experimental imports made, 
views of an importer.
 France: High duties prevent importation of soya beans, 
soya-bean fl our bread used by diabetics, unknown in Calais 
district.
 Germany: Danger of feeding cattle on soya-bean 
products, oil value–prices at Hamburg, comparative food 
value of the bean.
 Italy: Soya beans beans are imported and cultivated (“as 
a feed stuff for live stock”) in only very small quantities. 
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Also gives: prices of soya products–American cotton-
seed oil, not imported into Catania, home products supply 
Piedmont district.
 Netherlands: A great future for the soya-bean trade 
predicted, prices of the bean and bean cake, soya cake as 
cattle feed, manufacture of soya-bean products begun, 
English soya-bean cake defective.
 Norway: Imports of soya-bean meal and cotton-seed 
meal.
 Russia: Beans and products unsatisfactory as feeding 
stuffs.
 Spain: Soya bean unknown in Valencia district [They are 
neither cultivated nor imported in this district].
 Straits Settlements [Singapore and Malaya].
 Sweden: Soya-bean products introduced through 
England. Comparative value of cattle feed [work by Nils 
Hansson of Sweden], comparative prices of feed stuffs. 
Turkey. England: Liverpool (Conversion of the soya 
bean into cake and meal), Plymouth (Soya cake and meal 
extensively consumed), Southampton (The bean appreciated 
as a fattener and as a dairy ration, the soya bean as human 
food [for use in diabetic diets]). Ireland: Chinese bean 
products are favorably received, soya bean introduced in 
Belfast, small imports at Cork. Scotland: Statistics as to 
use in Dunfermline not available, test of feeding value of 
soya cake [by Prof. Douglas A. Gilchrist], Edinburgh mills 
making experiments (based on 1909 report 1909 of U.S. 
Consul Rufus Fleming from Edinburgh).
 III. Competitive American exports. Tables (p. 35) 
show exports for 1907, 1908, and 1909 of cotton-seed 
meal, cotton-seed oil, and cottolene, lardine [not defi ned: 
presumably shortening made from cottonseed oil], etc. to 
major countries, especially in Europe.
 The Introduction notes: “In compliance with requests 
from manufacturers of cotton-seed products in the United 
States, who desired that an investigation be made of the 
production and use of the soya bean and its manufacturers 
in the Far East and of the extent to which they compete with 
American cotton-seed products in the European markets, the 
reports following have been submitted by consular offi cers in 
the various countries concerned...
 “The reports of the consular offi cers have been placed 
in two groups, the fi rst having to do with the countries that 
produce the soya bean and the second with the countries 
that are sought as markets. Statistics as to the imports of 
soya-bean products in many European countries were 
not available at the time the reports were submitted, but 
inasmuch as the prices quoted were generally lower than for 
other seed products, emphasis has been laid on the relative 
merits of the two classes of goods as shown by experiments 
and analyses in these countries. These manufacturers will 
have to work in meeting this new competition.”
 Note 1. This is the earliest document seen (Dec. 2007) 
concerning soybean products (oil or meal) in Turkey, 

Denmark, Ireland, the Middle East, or Sweden (one of two 
documents); soybeans as such have not yet been reported in 
any of these countries. This document contains the earliest 
date seen for soybean products in the Middle East or Turkey 
(1909).
 Note 2. This is the earliest English-language document 
seen (Nov. 2013) that uses the term “soya-bean fl our.” 
Address: Chief of Dep.

84. Wing, Joseph E. 1909. Alfalfa farming in America. 
Chicago, Illinois: Sanders Publishing Co. 480 p. See p. 160. 
Index. 21 cm. [5 ref]
• Summary: The frontispiece (facing the title page) shows a 
portrait of Joseph E. Wing as a fairly young man. This is an 
excellent, detailed book. The lengthy introduction (p. 3-45) 
tells the story of how he discovered alfalfa, and its many 
benefi ts to agriculture. It begins: “In March, 1886, the writer, 
a tall awkward young man fresh from the fi elds of Ohio, was 
traveling by rail through Utah. Near Provo he began to see 
snug farms with trees, meadows, orchards, granaries, and 
haystacks.”
 The green hay in the stacks was freshly cut lucern, or 
alfalfa, which had not spread much east of the valleys of 
Utah. Lucern was the old European word, whereas alfalfa 
was the Spanish word that had come with the crop from Chili 
[Chile] to California. He learned that alfalfa was taken to 
Latin America from Europe (mainly Spain). It came to the 
western United States from Chili by way of California in 
1851–during the Gold Rush.
 Next the boy lived for a time in Salt Lake City and cared 
for his uncle’s cow. She was fed on alfalfa and gave large 
amounts of milk. Then he worked on a cattle ranch along the 
Green River, where it meets the Price River in Utah. There 
he learned more about alfalfa.” Includes long chapters on 
history (p. 46-77), varieties (p. 78-83), habit of growth (p. 
84-96) etc. Joe Wing pioneered the introduction of alfalfa to 
Ohio and the Midwest.
 In the chapter titled “Manures and humus in soil” (p. 
150-75) are sections on cowpeas (the pea vines smother 
weeds), turning under green cowpeas, the soy bean, crimson 
clover, and melilotus or sweet clover. The section on “The 
soy bean” states (p. 160-61): “An easier crop to grow than 
the cowpea is the soy bean, and it is also a soil enricher and 
affords much humus when turned under. Soy beans are of 
many sorts. The large growing kinds, like the Mammoth 
Yellow, make the most vegetation for turning under, while 
the smaller growing sorts make most seed in northern 
latitudes... To get a money crop out of soy beans and yet 
have a lot of humus-making material is easy. One does it 
with hogs, turning them in after the bean crop is mature 
and letting them harvest the beans. Afterward the stems 
remaining with many leaves will be plowed down.
 “Soy beans respond well to fertilization with phosphatic 
fertilizers. The larger grows the soil-building crop, whether 
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of soy beans, cowpeas, crimson clover or anything else, 
the larger the alfalfa will grow after it. Therefore fertilizer 
applied to the cover crop is all to the good.”
 Alfalfa (Medicago sativa) is a deep-rooted European 
leguminous plant grown for hay and forage. Originating in 
Italy, it has two names in English. The older name “lucerne” 
or “lucern,” still the plant’s main name in British English, 
derives from the French luzerne and comes from a river 
valley in northern Italy; it was fi rst used in English in 1626. 
The newer name, alfalfa (fi rst used in 1845) comes from 
the Spanish, and is a modifi cation of the Arabic dialect al-
fasfasah the alfalfa.
 Cow’s who eat alfalfa, give abundant milk. It is easy to 
grow, but the soil must be inoculated the fi rst time it is grown 
in a new fi eld. Immediately after harvest, it is piled in big 
cocks and left there to dry.
 Joe Wing returned home just before Christmas, 1889, 
and his aging father offered him the run-down family farm 
named Woodland Farm (p. 17-21). He hesitated, then decided 
to try an experiment. After some temporary setbacks, he 
found that alfalfa also grew well in Ohio. After years of hard 
work, he made the family farm profi table. He soon came to 
believe that alfalfa, fed to lambs, and grown with corn, could 
rejuvenate old farms in the Midwest. Most Midwestern crops 
are “affected vastly by the vicissitudes of the weather. Alfalfa 
once rooted in dry rich soil has the permanence of the wild 
native things.” The deep roots were unaffected by drouths. 
Manure from the lambs was used to fertilize the fi elds. Joe 
Wing soon devoted his life to sharing what he had learned 
about alfalfa with other farmers in the Midwest.
 “These two crops, corn and alfalfa, constitute almost 
all that is grown on Woodland Farm, excepting a few 
acres of soy beans and the blue grass pastures,...” (p. 44). 
Address: Staff Correspondent of The Breeder’s Gazette, 
[Mechanicsburg, Ohio].

85. Itie, G. 1910. Le soja: Sa culture, son avenir [Soya: Its 
cultivation, its future]. Agriculture Pratique des Pays Chauds 
(Bulletin du Jardin Colonial) 10(82):37-49. Jan. See also: 
10(83):137-44. Feb.; 10(84):231-46. March; 10(85):305-07. 
April; 10(93):485-93. Dec.; 11(94):55-61. 28 cm. [34 ref. 
Fre]
• Summary: A superb series of articles by G. Itié reviewing 
research and current developments with soybeans, and 
especially with soybean production / culture, worldwide. The 
extensive bibliography cites many early and rare works for 
the fi rst time. Interestingly, the series started one year before 
Li Yu-ying wrote his equally excellent series in the same 
journal. The author introduced lots of U.S. soybean research 
to France, citing many U.S. Agricultural Experiment Station 
publications and early work with growing soybeans in the 
tropics.
 Contents: Introduction. The soybean (Glycine hispida 
Maxim.). Vernacular names: In China, Tonkin, Cambodia 

(Sân dêk), India, Burma, Nepal, Ceylon (Bhatwan), Indo-
Malaysia (Katyang-kadeleh), England, USA, Germany, 
Holland, France, Italy. Scientifi c names and synonyms. 
Description of the plant. Varieties, general, and in China, 
India, Hawaii, Japan, USA, Europe (varieties from Hungary, 
Podolia, Etampes-France, Italy). Origin. History. Climate 
and geographical area.
 Concerning the early history in France: “In France it is 
very certain that in 1739 missionary fathers sent the soybean 
to the Jardin des Plantes, along with other plants from China. 
There exists, in any case, in the Museum, a sachet having 
contained seeds from the harvest of 1779, and the soybean 
has been cultivated here in an almost uninterrupted fashion 
since 1834.
 “In France, large scale production of soybeans began 
in 1821 at Champ-Rond, near Etampes, where large yields 
were obtained. But above all, starting in 1855, the Society 
for Acclimatization made great efforts to introduce it. They 
distributed seeds and conducted tests in various regions, but 
the methods of culture were not progressive (advanced), and 
the soybean did not take the place in France that was hoped 
for.”
 A table (p. 490) shows the name, yield (in hectograms/
hectare; 1 hectogram = 100 gm), and source (a U.S. 
agricultural experiment station) for the following soybean 
varieties: Medium Black (12.1, Massachusetts Hatch), Very 
Dwarf Brown (8.4, Indiana), Early Brown (10.54 to 13.58, 
Indiana), Early Green (7.80 to 14.00, Delaware & Virginia), 
Medium Green (12.10 to 36.30, Massachusetts Hatch & 
Illinois), Hollybrook (8.7 to 10.0, Indiana), Guelph (5.70 to 
7, Indiana), Ito San (11.4 to 28.70, Indiana & Wisconsin), 
Japanese Pea (13.20, Virginia), Mammoth Yellow (7.5 
to 18.20, Mississippi), Michigan Green (19.10 to 34.80, 
Wisconsin), Green Samarow (11.00+, Kansas), Tokyo (7+, 
Kansas), Early White (15.90 to 33.00, Massachusetts & 
Illinois), Dwarf Early Yellow (11.00+, Kansas), Early Yellow 
(13.10 to 22.00, Ontario, Canada), Medium Early Yellow 
(8.70 to 33.00, Indiana), Yellow (11.00+, Kansas), No. 9407 
(43.5, Wisconsin), No. 19.186 (28.0, Delaware).
 Other tables show: (1) The chemical composition of 
the stem, leaves, and pods (p. 138-39, 243). (2) Yields with 
different fertilizing methods (p. 139). (3) Number of pods 
and seeds in different varieties of soybeans (p. 236). (4) 
Spacing at different experiment stations for 3 years that gave 
the best yield (p. 239). (5) Number of plants and seeds, and 
yield for 3 different brown or yellow varieties of soybeans 
from China and Manchuria (p. 491). An illustration (p. 40, 
line drawing by A. Berteau) shows a cultivated soybean plant 
and its different parts, including leaves, pods, and fl owers. 
The leaves of the wild soybean, Glycine angustifolia (Miq.), 
are also shown.
 Note: The Jardin Colonial (Colonial Garden) is located 
in Paris, France. Address: Ingenieur d’Agriculture coloniale.
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86. Itie, G. 1910. Le soja: Sa culture, son avenir [Soya: Its 
cultivation, its future]. Agriculture Pratique des Pays Chauds 
(Bulletin du Jardin Colonial) 10(83):137-44. Feb. [17 ref. 
Fre]
• Summary: Contents: Climate and geographical area 
(continued) in Tunis, Italy, Russia, Lithuania, and Dahomey. 
Soil, requirements, fertilizer. Nitrogen fi xation and nodule 
bacteria.
 “The soybean trials conducted in the area around Tunis 
[Tunisia] have failed and it seems that we would be more 
fortunate at Béja [65 miles west of Tunis] or at Mateur [in 
northern Tunisia, about 10 miles SSW of Menzel Bourguiba] 
where the climate is more humid.
 “In Italy (according to Pinolini, and to Ruata and 
Testoni), the soybean has been cultivated successfully at 
Veronese, on the Lombard coast of Lake Maggiore, in 
the province of Mantova, and at Lucese (Lucchese). In 
addition, it has been or is still being cultivated in the regions 
of Liguria, Friuli, Marche, and Emilia. In the area around 
Naples, at San Giovanni and at Teduccio [Tedaccio] it is 
especially cultivated for the seeds by a company [Dammann 
& Co., seedsmen] which does this specifi cally as a business.
 “In Russia, fi nally, after numerous and unsuccessful 
attempts, M. Owinsky [Ovinski] succeeded in acclimatizing 
two varieties (a black and a brown) in Podolie [Podolia], 
for example, where the climate is very warm and dry. In 
Lithuania they grow equally well, but the climate, which 
is colder and more humid, retards the maturity by 10 days. 
From all these cases, one can conclude that the cultivation of 
soybeans, heretofore confi ned almost exclusively to Asia, can 
be grown and be extended to a much wider area. In all our 
colonies where we grow corn, and in Dahomey in particular, 
the soybean will certainly succeed, and when the economic 
circumstances seem favorable, we will decide to grow it.”
 Note 1. This is the earliest document seen (Aug. 2009) 
that clearly refers to the cultivation of soybeans in Tunisia. 
This document contains the earliest date seen for the 
cultivation of soybeans in Tunisia (1909).
 Note 2. This is the earliest document seen (Feb. 2003) 
concerning soybeans in connection with (but not yet in) 
Benin (formerly Dahomey).
 Note 3. This document contains many tables, mostly 
from other sources. Address: Ingenieur d’Agriculture 
coloniale.

87. Brenier, Henri. 1910. La question du soja [The soya 
question]. Bulletin Economique de l’Indochine (Hanoi) 
13(83):105-28. March/April. Series 2. [22 ref. Fre]
• Summary: This is an in-depth look at the relevance of 
the soybean to France, both now and in the future. It is 
prompted by the rapid growth of soybean imports to Europe 
from Manchuria. The author has a good knowledge of the 
literature on soybeans and a familiarity with the crop in the 
fi eld in French Indochina and China.

 Contents: 1. Soybean cultivation: Species and varieties, 
major soybean producing countries (China, Japan, Korea, 
Indochina), other countries (Java and the Dutch East 
Indies, France, USA. The Imperial Institute of London is 
conducting trials in the Cape of Good Hope and Natal [South 
Africa], in British West Africa, and in Gambia), methods of 
cultivation and yield. 2. Commerce: Exports of soybeans 
and soybean cake (beancake, tourteaux de soja) from China 
and especially Manchuria (Newchwang, Dairen/Dalny, 
Antung, Ta tung kow, Suifenho (Suifenhe / Sui-fen-ho)), 
importing countries in 1908 in descending order of amount 
imported (Russian ports on the Pacifi c [Vladivostok, for 
re-export to Europe], Great Britain, France, Holland, Italy, 
Belgium, Germany), prices. 3. Soybean utilization: Chemical 
composition, use as a forage plant and for improving the soil, 
use in human foods (tofu, shoyu, Worcestershire sauce, tuong 
[Annamite soy sauce], miso, natto, soymilk), the soybean 
as an oilseed (yield of oil from various oilseeds), soybean 
cakes. Conclusions.
 Page 109 discusses soybeans in Indochina, according 
to information received from M. Crevost, Curator of the 
Agricultural and Commercial Museum of Hanoi, and from 
the article by Bui-quang-Chiêu (Dec. 1905). The names of 
the soybean are different in the various parts of Indochina. 
In Cochin China (especially in the provinces of Chaudoc 
and Baria), in Annam (sporadically), and in Tonkin it is 
called dau-nanh or dau-tuong (Tuong is a sauce made with 
soybeans, described later under “Uses”). In Cambodia 
(Cambodge) it is called sandek sieng. The variety most 
widely cultivated in Indochina seems to be one with a 
yellowish-white color, more oblong than round, a little 
fl attened (soja platycarpa of Harz [1880, 1885] (?)), different 
therefore from the fi ne (belle) varieties of Manchuria and 
Japan that are well rounded and pure yellow.
 A table (p. 112) shows soy bean grain exports (in 
1,000 metric tons) from different Manchurian ports for the 
years 1905-1908. The author notes that Indochina could be 
exporting soybeans to France. One factor that stimulated the 
large exports of soybeans from Manchuria in 1908 (besides 
an excellent harvest in 1907) was a program to suppress the 
cultivation of opium by expansion of soybean acreage (p. 
113). The author uses the scientifi c name Phaseolus radiatus 
to refer to the petit haricot vert (probably mung bean). He 
observed soybeans planted in mixed culture in Szechuan.
 Page 116 notes that the rise of soybeans in Manchuria 
is due in part to the power of the Japanese commercial 
house Mitsui Bussan Kaisha and the large English oil mills, 
which joined to develop an industry that had not previously 
existed. At the end of 1906, Mitsui, which had a dominant 
commercial role in Southern Manchuria, sent one or two 
trial shipments of soybeans to England. Mitsui was followed 
mainly by the British trading houses (Samuel & Samuel, 
Jardine, Matheson), then by the Germans (Otto Reimers, 
Arnhold Karberg), and the Russians. Continued suppression 
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of opium growing led to further expansion of soybean 
cultivation.
 A table (p. 117) gives the price of soybeans (per picul 
of 300 catties = 180 kg), soybean cake (per 10 cakes of 53 
catties each or 318 kg for the 10), and soybean oil (per picul 
of 100 catties = 60 kg) in New chwang [Newchwang] taels 
and in French francs in the average year from 1882-1891, 
and in the year 1897. Prices were up in 1897.
 Page 124 states: “A factory was recently founded near 
Paris (at Saint Germain en Laye), with Chinese capital, for 
the preparation of a series of products derived from soya: 
milk, “caséo-sojaïne,” cheese [tofu], sauce, and sweet soya 
preserves (confi ture (?) de soja).” A footnote states: “I owe 
this curious piece of information to the amicability of the 
secretary of Ecole française d’Extrême-Orient, Mr. Ch. 
Maybon, who pointed it out in the January 1910 issue of the 
Bulletin de l’Association amicale franco-chinoise.
 A table (p. 125) shows that the soybean gives the lowest 
yield of oil of all major oilseeds: copra (from coconut) yields 
67-70% oil, sesame seeds 50-56%, poppy seed (pavot) 43-
50%, castor oil plant 42-50%, rapeseed (colza) 42-45%, 
linseed 43%, peanuts 35-47%, cottonseed 21-26%, soybeans 
from Manchuria 16-18%.
 Note: This is the earliest document seen (March 2000) 
that describes caséo-sojaïne as a product. Yet this may well 
be a mistake since its source of information is given as 
Bulletin de l’Association Amicale Franco-Chinoise (Jan. 
1910)–which uses the term to refer to a business name. 
Address: Inspecteur-Conseil des Services Agricoles et 
Commerciaux de l’Indochine.

88. Borghesani, Guido. 1910. Ueber das Verhaeltnis der 
Methylpentosane gegenueber den Pentosanen in einigen 
Arten von Pfl anzensamen [On the content of methyl 
pentosan in relation to total pentosans in some varieties of 
plant seeds]. Journal fuer Landwirtschaft 58(1):77-79. May 
17. [5 ref. Ger]
• Summary: Investigating carbohydrates in soybeans, 
the author reports 3.86 to 2.86% of pentosans, also 
methylpentosans; the ratio of pentosans to methylpentosans 
is 6.2 to 1. Address: Bologna, Italy.

89. Takahashi, Teizô. 1910. Yamasa Shoyu Jozosho (The 
“Yamasa” brand soy brewery.) Main offi ce: Choshi, Chiba 
Prefecture (Document part). In: Japan’s Industries: And 
Who’s Who in Japan. 1910. Osaka, Japan: Industrial Japan. 
vi, iii, 687 p., iv p. See p. 156-58. Undated. Translated from 
unpublished Japanese manuscripts. 29 cm. [Eng]
• Summary: “History: The Hamaguchi Soy Company, 
which was formed in 1906, with a capital of ¥500,000, 
is the continuation of a very old fi rm founded 265 years 
ago [i.e., in about 1641] by the brothers Kichiyemon and 
Gihei Hamaguchi, ancestors of the present Mr. Kichiyemon 
Hamaguchi, the proprietor of the fi rm. These two brothers, 

natives of what is now Wakayama Prefecture, settled down 
in Chôshi, and opened a soy brewery, which has gone on 
progressing from that day to this. In 1825, the Yamasa brand 
was one of those accorded the privilege of being called ‘The 
Best Soy’ by the Tokugawa Shogunate.
 Note: This is the earliest document seen (Feb. 2012) 
which states that a brand of soy sauce named Yamasa existed 
as early as 1825. The name of the company that makes this 
brand is not clear. Nor does this article state when the present 
company, Yamasa Shoyu Jozosho, was founded. We believe 
this company was founded in 1928.
 “Mr. Goryo Hamaguchi, the father of the present 
proprietor, after a visit to Europe and America, in 1833, 
introduced some radical changes in the brewing of soy in his 
brewery, by an application of the most scientifi c principles. 
Mr. Kichiyemon Hamaguchi, the present head of the fi rm, 
continued the same enterprising policy of his father, and 
the business began to extend very much in consequence. In 
1894 the fi rm was appointed supplier of soy to the Imperial 
Household by special warrant. On being transformed into 
a partnership concern, the business of the fi rm increased 
considerably, while experts were engaged to conduct 
scientifi c investigations. Dr. Kendo Saito, the well-known 
scientist, was entrusted with the study of soy fermentation.
 “At present the fi rm owns two breweries, installed 
with steam plants, and employing over 600 hands. The 
annual output is approximately 8,000,000 gallons. Tokyo, 
Yokohama, and other large business centres, consume great 
quantities of the ‘Yamasa’ brand, and much of it is exported 
to Great Britain, the United States, Germany, Australia, 
China, Korea, Hawaii, and Vladiovstock. The soy which 
goes abroad is contained in bottles of artistic appearance, 
well packed in boxes. The Hamaguchi Company was the 
pioneer in the export trade of soy, this being due to Mr. 
Goryo Hamaguchi’s tour in 1883, when he made a special 
study of the foreign taste for the Japanese sauce.
 “As above mentioned, ‘Yamasa’ brand soy is supplied to 
the Imperial Household by special warrant. A great honour 
was done the fi rm when His Highness Prince Kan-in, the 
President of the Fifth National Industrial Exhibition, paid 
a visit of inspection to the brewery. In 1907 their Imperial 
Highnesses, Princes Kitashirakawa and Higashikuni went 
over the brewery, and made some observations highly 
complimentary to the proprietor. In the same year a further 
honour was done the proprietor, when he was appointed 
supplier of ‘Yamasa’ soy to His Imperial Highness the Crown 
Prince of Korea.
 “Space does not permit of a full list of the prizes won 
by the company at various exhibitions. ‘Yamasa’ brand soy 
was awarded a fi rst prize at every one of the fi ve National 
Exhibitions which have been held in Japan. Abroad, either 
a gold medal or the Grand Prix was awarded at each of 
the following Exhibitions: Chicago [Illinois / Columbian] 
International Exposition, 1893; Paris International 



HISTORY OF SOY IN ITALY (1597-2015)   67

© Copyright Soyinfo Center 2015

Exhibition, 1899; The Asia Exhibition (Hanoi, French Indo-
China), 1903; St. Louis [Missouri] International Exposition, 
1904; Milan Exhibition [Italy], 1905; and Seattle Exhibition, 
1909.
 “Mr. Kichiyemon Hamaguchi, the President of the 
company, was born in Wakayama Prefecture in 1862, and 
was educated at Keio University. In 1900 he made a tour 
round the world, and since his return has done much to assist 
in extending the nation’s commerce and industry. In order 
to enlarge his business he converted it into a company, and 
owing in great part to his energy and enterprising spirit, the 
company has proved a conspicuous success. Indeed, the 
whole soy industry has profi ted by his labours. A gentleman 
of excellent character and reputation, he has sat in both 
Houses of the Legislature. Mr. Hamaguchi has been ably 
assisted in his work by Mr. Kichibei Hamaguchi, a director, 
and Mr. Tetsujiro Midzushima, the superintendent of the 
works, as well as by an industrious and effi cient staff.”
 Photos show: (1) Yamasa soy in casks and bottles. (2) 
Angled aerial view of “The ‘Yamasa’ Brand Soy Brewery;” 
smoke rises from two tall smokestacks. Address: PhD in 
Agriculture (Nogakuhakushi), Prof. at Tokyo Imperial Univ., 
Japan.

90. Takahashi, Teizô. 1910. Higeta Shoyu Jozosho (The 
“Higeta” brand soy brewery.) Main offi ce: Choshi, Chiba 
Prefecture (Document part). In: Japan’s Industries: And 
Who’s Who in Japan. 1910. Osaka, Japan: Industrial Japan. 
vi, iii, 687 p., iv p. See p. 152-53. Undated. Translated from 
unpublished Japanese manuscripts. 29 cm. [Eng]
• Summary: History: The ‘Higeta’ is one of the brands of soy 
made in Choshi. The concentrated kind of soy from which 
it is derived was fi rst brewed in the second year of Genna 
(1616) by a brewer named Gemba Tanaka. After the quality 
had been greatly improved, a new variety of the brand was 
made in the second year of Bunsei (1819), known as ‘Horai.’ 
When the metropolis was moved from Kyoto to Tokyo in 
1868, the fi rm was honoured by being appointed supplier of 
soy to the Imperial Household. Since then the business has 
greatly increased. In 1898 the fi rm, in conjunction with the 
Iwasaki and Hamaguchi concerns, started an experimental 
laboratory, under superintendence of Dr. Ryojun Tawara, 
and a staff of experts, in which a study was made of soy 
fermentation. As a result of the investigations, much 
improvement was effected in the quality of soy generally. 
In that year, 1898, the Imperial Household ordered a special 
supply of the ‘Higeta’ brand, and this fact, coupled with 
the improved methods of salt refi ning, greatly extended its 
sale. When the grand military manoeuvres were held in the 
vicinity of Kumamoto in 1902, attended by His Majesty 
the Emperor, an order was placed with the fi rm to supply 
the army with bottled soy; to commemorate this honour the 
brewer has sold bottled soy ever since.
 “During the Russo-Japanese war, ‘Higeta’ soy was used 

by the Army Department for seasoning canned foods sent 
to the front. In 1905 a new kind of soy bottle, with a screw 
stopper, was made for the troops. Soy was afterwards sold 
to the public in this form. Since then the fi rm has gone on 
fl ourishing, nothing being left undone to maintain the quality 
of the brand, and improve it if possible.
 “The fi rm possesses two breweries, fi tted up with steam 
engines, and employing altogether 320 workmen. The 
‘Higeta’ brand soy is used all over the country, especially 
at Tokyo and Yokohama. It goes also to the United States, 
Canada, Siberia, China, Korea, Hawaii, the Philippine 
Islands and the Straits Settlements [later Singapore], being 
much appreciated in all these markets.
 “In addition to being suppliers to the Imperial 
Household, the brewer has been honoured in other ways. 
At the Milan Exhibition of 1906, the ‘Higeta’ brand, which 
was selected by the Japanese Department of Agriculture and 
Commerce as a typical soy, was awarded the highest order 
of the Grand Prix; besides this, the soy was presented to 
Their Italian Majesties by the Japanese Commissioner for 
the Exhibition, and they are reported to have expressed to 
him their high appreciation of its fl avour. The following are 
the principal honours conferred upon the fi rm by various 
exhibitions:
 “A First Prize at each of the fi ve National Exhibitions.
 “The Grand Prize at the Chicago [Illinois] Exhibition, 
1890.
 “A Gold Medal at the Asian Exhibition (Hanoi, French 
Indo-China), 1903.
 “The highest Grand Prize at the St. Louis [Missouri] 
Exposition, 1904.
 “The Grand Prize of Honour at the Seattle Exposition, 
1909.
 “Mr. Gemba Tanaka, the proprietor, who was born in 
1871, studied political economy at Keio University. On 
succeeding to the business of his ancestors, he entered into 
his work with enthusiasm, and by his strenuous exertions 
did much to extend the sale of the ‘Higeta’ brand. Owing 
to the esteem in which he is held in the district, Mr. Tanaka 
has been elected to represent the highest taxpayers of his 
prefecture in the House of Peers.”
 A large photo shows “the interior of a Choshi soy 
brewery.”
 Note: This is the earliest document seen (April 2001) 
concerning Higeta Shoyu. Address: PhD in Agriculture 
(Nogakuhakushi), Prof. at Tokyo Imperial Univ., Japan.

91. Piper, Charles V.; Morse, W.J. 1910. The soy bean: 
History, varieties, and fi eld studies. USDA Bureau of Plant 
Industry, Bulletin No. 197. 84 p. Dec. 31. Includes 8 plates 
showing plants, pods, and seeds, and an excellent 6-page 
index. [27 ref]
• Summary: Contents: Botanical history and identity of the 
soy bean. Botanical classifi cations of soy-bean varieties. 
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Varietal characteristics of soy beans: Habit of growth, 
foliage, pubescence, fl owers, pods, seeds. Frost resistance. 
Period of maturity (soybeans were planted at the Arlington 
Experimental Farm, near Washington, DC, from 3 June 
1905 to June 1909). Changes in life period (soybeans were 
planted at the Arlington Farm in 1902). Pollination and 
hybridization. Mutations. Nomenclature and classifi cation. 
Early agricultural history in the United States. Varieties 
introduced in the United States independently of the 
Department of Agriculture or previous to 1898: Enumeration, 
Ito San, Mammoth, Buckshot, Guelph, or Medium Green, 
Butterball, Kingston, Samarow, Eda, Ogemaw, or Ogema.
 Varieties grown in Europe (p. 32-33; Early history, 
Samarow, Etampes, Chernie [from Khabarovsk, Siberia], 
“Yellow Riesen,” Buckshot, “Yellow,” “Brown,” Butterball, 
S.P.I. No. 5039. European seed companies carrying soybeans 
include Dammann & Co., Naples, Italy; Haage & Schmidt, 
Erfurt, Germany; Vilmorin-Andrieux & Co., Paris, France).
 The soy bean in Asia (p. 34-35): Asiatic sources of 
soy beans, list of varieties with SPI numbers from each 
of the following countries and places: Siberia (South 
Usuri [Ussuri], Khabarovsk, Merkoechofka), Manchuria 
(Newchwang, Harbin, Tieling), Korea (Pinyang, Ko-
bau), Japan (Tokyo, Kobe, Yokohama, Hokkaido, Anjo), 
China (many places), Formosa (Taihoku), Cochin China 
(Saigon), India (Darjiling [Darjeeling] and Khasi Hills–
Assam; Pithoragarh–Kumaon Dist.; Safi pur, Hasangani, 
Ranjitpurwa–Unao, Uttar Pradesh; Etawah, Manipuri–Uttar 
Pradesh; Cawnpore, Dehra Dun, United Provinces; and 
Poona Bombay), Java (Buitenzorg), Celebes (Macassar).
 Desirable characters in soy-bean varieties (p. 36-
37): Considerations governing choice, habit of the plant 
(“Erectness of stem with upright or ascending branches is 
a prime requisite of a desirable variety. A tall habit is also 
important, as dwarf varieties usually bear pods very close 
to the ground, so that many will be left on the stubble...”), 
coarseness (a coarse, woody stem makes mowing diffi cult. 
However slender varieties often have small pods and seeds, 
often with vining tips and a tendency to lodge), ability to 
retain leaves, color of the seed (“Yellow or green seeds 
are preferable to darker colors, as the shattered seeds are 
more easily found by hogs pasturing the fi eld or stubble”), 
shattering, resistance to disease (“In sections where 
nematodes and cowpea wilt occur most soy-bean varieties 
are seriously affected by both these diseases”), nonfi lling 
of pods. Synopsis of the groups (plants bushy vs. twining). 
Synopsis of the varieties (within each group lists the total 
number and acquisition numbers of varieties with various 
colored seeds and germs: Group I–190 varieties (seeds straw-
yellow, germ yellow–71 varieties; seeds olive-green, germ 
yellow–45 varieties; seeds chromium-green, germ green–17 
varieties; seeds brown to olive, germ yellow–28 varieties; 
seeds black, germ yellow–18 varieties; seeds black, germ 
green–7 varieties; seeds bicolored, germ yellow–4 varieties). 

Group II–4 varieties. Group III–8 varieties. Group IV–76 
varieties. Group V–7 varieties.
 Of the 285 varieties in the fi ve groups, 152 varieties 
(53.3%) have yellow (straw-yellow or olive-yellow) seeds, 
55 varieties (19.3%) have black seeds, 44 varieties (15.4%) 
have brown seeds, 24 varieties (8.4%) have green seeds, and 
10 varieties (3.5%) are bicolored).
 Catalogue of soy-bean varieties (by S.P.I. number, from 
no. 480 in 1898 to no. 27,501 in 1909; p. 39-74). In 1908 
USDA acquired soybean seeds from Vilmorin-Andrieux & 
Co. (Paris, France), Haage & Schmidt (Erfurt, Germany), 
and Dammann & Co. (Naples, Italy) (p. 57-60).
 The best varieties of soy beans (p. 75, in 7 groups from 
very early to very late). Explanation of plates. Index.
 The “Catalogue of soy-bean varieties” (p. 39) is “a 
complete list of soy beans imported by the United States 
Department of Agriculture, arranged chronologically in 
accordance with the sequential S.P.I. (Seed and Plant 
Introduction) numbers assigned to them by the Offi ce of 
Foreign Seed and Plant Introduction.” These numbers start 
at #480 (imported from South Ussuri, Siberia, in 1898) and 
end at #27501 (imported from Shanghai, Kiangsu, China, 
in 1909). Concerning No. 21825 (p. 58): “From Hokkaido, 
Japan, 1908... This variety is said to be used principally in 
the manufacture of ‘soy,’ ‘miso,’ ‘tifu’ [sic, tofu], etc. It has 
also been obtained again from the same place and grown 
under Nos. 21830 and 21831.”
 “The best varieties of soy beans” (p. 75) lists 35 
varieties, each with a name and S.P.I. number, arranged 
in seven groups based on time to mature, from “Very 
early.–Ogemaw, 17258” to “Very late.–Barchet, 20798; 
Riceland, 20797 (In 1908 at Biloxi, Mississippi, it displayed 
astonishing diversity).” This list is “based primarily on 
the results at Arlington Experimental Farm [in Virginia], 
but those obtained in cooperation with various experiment 
stations have also been given due consideration:
 “Very early.–Ogemaw, 17258.
 “Early.–Early Brown, 25161 (from Indiana Agric. Exp. 
Station, 1909); and Vireo, 22874.
 “Medium early.–Chernie, 18227; Auburn, 21079 A; 
Merko, 20412 (from Merkoechofka, Siberia); Elton, 20406; 
Chestnut, 20405 B.
 “Medium.–Ito San, 17268; Medium Yellow, 17269; 
Tashing, 20854; Shingto, 21079; Swan, 22379; Brindle, 
20407; Sedo, 23229; Lowrie, 22898 A.
 “Medium late.–Brooks, 16789; Flava, 16789 A; Cloud, 
16790; Ebony, 17254; Haberlandt, 17271; Peking, 17852 B; 
Wilson, 19183; Taha, 21999; Austin, 17263.
 “Late.–Mammoth, 17280; Edward, 14953; Acme, 
14954; Flat King, 17252; Tokyo, 17264; Hope, 17267; 
Hollybrook, 17278 (from Arkansas Agric. Exp. Station, 
1904); Farnham, 22312.
 “Very late.–Barchet, 20798; Riceland, 20797.”
 Matsuura (1929 and 1933) cites this as the world’s 
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earliest publication on soybean genetics: “Recording 
segregation of seed- and fl ower-color in its natural hybrids.” 
Page 11 notes that soybeans named “New Japan peas” were 
obtained from Norway (Source: Martens 1869). Page 20 
notes that the Ogemaw variety of soybeans, which takes 
92-97 days to mature, was obtained in 1908 from the Idaho 
Agricultural Experiment Station, where it had been grown 
for several years. Note 1. This document contains the 
earliest date seen for soybeans in Idaho, or the cultivation of 
soybeans in Idaho (about 1906).
 Page 20 also notes that Buckshot variety of soybeans, 
which takes 92 days to mature, was obtained in 1908 from 
the Minnesota Agricultural Experiment Station, where it 
had been grown for several years. This is the second earliest 
document (April 2004) seen concerning the cultivation of 
soybeans in Minnesota. “Potomac Flats” is not mentioned in 
this report.
 Concerning “Habit of Growth” (p. 12-13), the author 
states: “All soy beans are strictly determinate as to growth; 
that is, the plants reach a defi nite size according to the 
environment and then mature and die. The great majority 
of the varieties are erect and branching, with a well-defi ned 
main stem (Plates I and III)... In other varieties the stems and 
branches, especially the elongated terminals, are more or less 
twining, and usually weak, so that the plant is only suberect 
or even procumbent (Plates I-III).”
 Photos show: (1) Plants of a wild soy bean grown in a 
greenhouse in a pot. (Fig. 1) (2) Plants of a wild soy bean 
from Soochow, China, grown at the Arlington Experimental 
Farm.
 (3) Plants of a soy bean from Cawnpore, India. (4) Rows 
of different varieties of soy beans at Arlington Farm.
 (5) Plants of seven varieties of soy beans, showing 
types of habit: Meyer 17852, Peking 17852 B, Austin 
17263, Pingsu 18259, Unnamed 22504, Hollybrook 17278, 
Haberlandt 17271. (6) The same seven varieties shown in 
plate 4 after hanging in a dry room for 6 months.
 (7-8) Eleven soy bean pods, ranging in size and shape.
 (9) 36 varieties of soy bean seeds, showing variation in 
size and form.
 Note 2. This is the most important document ever 
published on early soybean varieties in the USA.
 Note 3. This is the earliest document seen (Oct. 2010) 
that uses the word “determinate” in connection with 
soybeans. Determinate plants terminate main stem elongation 
at, or soon after, the onset of fl owering. Indeterminate 
cultivars continue main stem elongation several weeks after 
beginning fl owering. Determinate / indeterminate is a genetic 
trait.
 Note 4. This is the earliest publication see (Aug. 
2011) written jointly by Piper and Morse, two of the most 
infl uential early advocates of the soybean in the USA. It is 
also the earliest document by or about Morse in connection 
with soybeans. Morse graduated from Cornell University, 

New York, on 20 June 1907 and 2 days later reported for 
duty at the Bureau of Plant Industry in Washington, DC, to 
work under Dr. C.V. Piper.
 Note 5. This is the earliest document seen (Feb. 2004) in 
which Piper or Morse mention miso, tofu, or the use of soy 
beans as a coffee substitute.
 Note 6. This is the second earliest document seen 
(July 1998) that uses the word “shatter” (or “shattered” 
or “shattering”) in connection with soybeans. The earliest 
document (in 1854) used the word “shatter” in a very general 
sense. This document uses it more precisely, as the title of a 
section and for comparing varieties (p. 36): “When grown for 
grain alone, shattering is a serious fault. Some varieties, like 
Guelph, shatter inordinately; others, like Peking, scarcely at 
all... As a rule the varieties with large pods and seeds shatter 
much worse than those with small pods and seeds...”
 Note 7. This is second the earliest English-language 
document seen (Oct. 2004) that uses the term “germ” to refer 
to a part of a soy-bean seed. The germ or embryo is the part 
of the seed inside the seed coat.
 The section titled “Seeds” (p. 15) states: “The germs or 
embryos of soy-bean seeds are yellow, except in the green-
seeded and part of the black-seeded sorts, in which they are 
green.” Address: 1. Agrostologist; 2. Scientifi c Asst., Forage-
Crop Investigations, Bureau of Plant Industry, USDA, 
Washington, DC.

92. Piper, Charles V.; Morse, W.J. 1910. The soy bean: 
History, varieties, and fi eld studies: Varieties introduced 
into the United States independently of the Department of 
Agriculture or previous to 1898 (Document part). USDA 
Bureau of Plant Industry, Bulletin No. 197. p. 27-31. Dec. 
31. [14 ref]
• Summary: “Early agricultural history in the United States: 
The fi rst mention of the soy bean in American literature is 
by Thomas Nuttall, in the New England Farmer, October 
23, 1829. Nuttall grew a variety with red fl owers and 
chocolate-brown seeds in the botanic garden at Cambridge, 
Massachusetts, and from his observations wrote a brief 
account concerning it. He writes:
 “’Its principal recommendation at present is only as a 
luxury, affording the well-known sauce, soy, which at this 
time is only prepared in China and Japan.
 “In the same journal two years later, November 23, 
1831, is an account of the successful culture of the plant at 
Milton, Mass., the seed having been obtained from Nuttall.
 “No further mention of the plant in American literature 
appears until 1853, when a brief account appeared under 
the name ‘Japan pea,’ by A.H. Ernst, Cincinnati, Ohio, as 
follows:
 “’The Japan pea, in which so much interest has been 
manifested in this country for a year or two past, from 
its hardihood to resist drought and frost, together with its 
enormous yield, appears to be highly worthy of the attention 
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of agriculturists. This plant is stated to be of Japan origin, 
having been brought to San Francisco about three years 
since, and thence into Illinois and Ohio. Its habit of growth is 
bushy, upright, woody, and stiff, branching near the ground, 
and attaining a height of three or four feet. The leafl ets are 
large, resembling those of an ordinary bean, occurring in sets 
of three, with long quadrangular stems. The fl owers, which 
are small and white, but rather inconspicuous, sometimes 
having purple centers.’
 “In the following year, 1854, the Perry expedition 
brought back two varieties of ‘soja bean’ from Japan, one 
‘white’ seeded, the other ‘red’ seeded. These, together with 
the Japan pea, were distributed by the Commissioner of 
Patents in 1854, and, thereafter, frequent references to the 
plant occur in agricultural literature under such names as 
Japan pea, Japan bean, and Japanese fodder plants. Most of 
these articles speak of the plant as the Japan pea, none of 
them as the soy or soja bean. It is apparent from the early 
accounts that there were at least two Japan peas, one early 
enough to mature in Connecticut (Patent Offi ce Report, 
1854, p. 194), the other very late (American Agriculturist, 
1857, vol. 16, p. 10). Judging from all the accounts, we 
suspect that the early Japan pea may be the Ito San variety, 
which, however, has red fl owers, while the late variety 
may be the Mammoth. The Ito San is still occasionally 
called the Japan pea, while the introduction and source of 
the Mammoth has never been defi nitely determined. From 
these early accounts the Mammoth may well be the ‘white-
seeded’ soja bean obtained by the Perry expedition. The ‘red-
seeded soja bean’ was perhaps, the Adsuki bean (Phaseolus 
angularis), as no red-seeded soy bean is known.
 “Prof. G.H. Cook, of New Brunswick, N.J., obtained 
seed of the soy bean at the Bavarian Agricultural Station in 
1878. In the same year Mr. James Neilson obtained seeds of 
several varieties at Vienna, Austria. Both of these gentlemen 
planted the seeds and gathered crops of the different varieties 
in 1879. These varieties were without doubt those grown 
and distributed through Europe by Professor Haberlandt, of 
Vienna.
 “A yellow-seeded soy bean was grown at the North 
Carolina Agricultural Experiment Station in 1882 and 
reported on in some detail. The source of the variety is not 
given, but by implication it is the same as the variety stated 
to be grown by a number of persons in the State, and is 
probably the Mammoth.
 “Two varieties, one black seeded, the other with 
white seeds, were grown at the Massachusetts Agricultural 
Experiment Station in 1888.
 “In 1890 Prof. C.C. Georgeson secured three lots of 
soy beans from Japan which were grown at the Kansas 
Agricultural Experiment Station in 1890 and subsequently.
 “Prof. W.P. Brooks, of Amherst, Mass., brought with 
him from Japan in 1889 a number of soy-bean varieties, 
including the Medium Green or Guelph, and the Ito San. It 

is quite certain that other importations of soy beans from 
Asia were made by others, but no defi nite records have been 
found.
 “Since 1890 most of the agricultural experiment stations 
have experimented with soy beans and many bulletins have 
been published dealing wholly or partly with the crop.”
 “Varieties introduced into the United States 
independently of the Department of Agriculture or previous 
to 1898.
 “Enumeration: Previous to the numerous introductions 
by the United States Department of Agriculture beginning in 
1898, there were not more than eight varieties of soy beans 
grown in the United States, namely, Ito San, Mammoth, and 
Butterball, with yellow seeds; Buckshot and Kingston, with 
black seeds; Guelph or Medium Green, with green seeds; 
and Eda and Ogemaw, with brown seeds.” The history of and 
information about each of these eight soybean varieties is 
given in great detail.
 U.S. seedsmen or seed companies which have carried 
these soybeans include: Mr. E.E. Evans, West Branch, 
Michigan (1901); J.M. Thorburn & Co. (1901); W.A. Burpee 
(1902); Hammond Seed Co. (1903); Johnson & Stokes 
(1902); W.T. Wood & Sons, Richmond, Virginia (1889).
 Foreign seedsmen include: Vilmorin-Andrieux & Co., 
Paris, France (1901); Haage & Schmidt, Erfurt, Germany 
(1908); Dammann & Co., Naples, Italy (1908).
 Note: This is the earliest document seen (June 2003) 
stating that soybeans were being sold by W.A. Burpee 
(1902). Address: 1. Agrostologist; 2. Scientifi c Asst., Forage-
Crop Investigations, Bureau of Plant Industry, USDA, 
Washington, DC.

93. Itie, G. 1910. Le soja: Sa culture, son avenir [Soya: Its 
cultivation, its future]. Agriculture Pratique des Pays Chauds 
(Bulletin du Jardin Colonial) 10(93):485-93. Dec. [23 ref. 
Fre]
• Summary: Contents: Mixed cultures (growing soybean 
with other crops, such as corn). Rotations. Yields of soybeans 
(grain/seeds). A table (p. 490) gives the yield (in hectoliters/
hectos per hectare) of 20 soybean varieties at many different 
locations, mostly in the USA, with one in Canada; the 
highest yields range from 33 to 36.3. Eight more small tables 
(p. 492-93) give additional information on soybean seed 
yields from China, Manchuria, Hungary, Germany, Italy, and 
Algeria. Note 1. The author is presently a professor at the 
School of Agriculture in Mexico.
 Note 2. This document contains 10 tables, mostly from 
other sources. Address: Ingenieur d’Agriculture coloniale, 
Professeur à l’École d’Agriculture de Mexico.

94. Dammann & Co. 1910. General price list: Of vegetable, 
farm, tree, conifer, palm, fl ower and other seeds, canna roots, 
Italian fruit trees, novelties of seeds &c. &c. San Giovanni a 
Teduccio (near Naples), Italy. 75 p. 26 cm. [Eng]
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• Summary: The front cover of this catalog (No. 195, for 
1910-11) has a new design and much less text. Instead of the 
lengthy list of awards obtained it states simply: “First class 
awards obtained at the most important expositions.” The 
illustration shows a huge melon (“Melon Non plus ultra”) 
being hoisted up by three ropes. The inside front cover is 
similar. On the rear cover a large illustration shows two cut 
fl owers–Zinnia Crispa grandifl ora.
 The entry for Soja-Beans (p. 1) is similar to that in the 
1907 catalog; the same fi ve varieties are offered but only 
one (Yellow) is sold in cwt [1 cwt = hundredweight = 112 
pounds] quantity; all fi ve now sell for 6 pence per pound. 
Address: San Giovanni a Teduccio (near Naples), Italy.

95. Bontoux, Emile. 1911. Le Soja et ses dérivés [The 
soybean and its products]. Matieres Grasses (Les) 
(Paris) 4(36):2195-99. April 25; 4(37):2239-43. May 25; 
4(39):2326-29. July 25; 4(40):2364-66. Aug. 25; 4(41):2405-
07. Sept. 25. [48 ref. Fre]
• Summary: Contents. Introduction. The plant: origin and 
history, species and varieties, culture, and production: USA, 
Japan, Manchuria, France, England, China, Korea, Indochina 
(it is cultivated for the needs of the population in Cochin 
China {especially in the provinces of Chaudoc and Baria}, 
Annam, Tonkin, Cambodia), Formosa, Java, India, Africa. 
The soybean–a food plant: The plant, the seed, large table 
showing many analyses from many countries of the chemical 
composition of many soybean seed varieties.
 Introduction to food products made from soybeans in 
East Asia. Shoyu [soy sauce] (and koji). Miso. Natto (from 
Japan). Le Tao-yu (a Chinese condiment also widely used 
in Japan. It is a thick, clear liquid [sometimes] made from 
black-seeded soybeans) Tao-tjiung (doujiang, from China). 
Tuong (from Annam). Tofu. Li Yu-ying. Table showing 
composition of powdered soymilk, fresh tofu, and soy fl our.
 The soybean–an oilseed plant. The soybean as an 
oilseed in the Far East. Table showing exports of soybean 
cake and oil from various Manchurian and Chinese ports in 
1908 and 1909. The soybean as an oilseed in Europe and 
the United States. Table showing imports of soybeans to 
various British ports in 1909 and 1910 (the leading port by 
far is Hull, followed in 1909 by Liverpool, London, Bristol 
Channel, Scotland, and Other ports {Rochester, etc.}). Table 
showing exports of soy oil from Great Britain in 1910: To 
Germany, Austria, Australia, USA, Belgium, Denmark, 
Egypt, France, Holland, Italy, the Indies (Indes), Norway, 
Russia, Sweden, other, total (115,372 barrels, each weighing 
175 kg). Discussion of soy oil and cake in most of the above 
countries.
 Trade in soybean seeds: Mitsui Bussan, Manchuria, 
England, China, Japan. Soybean cake.
 Soy oil: Physical and chemical properties. Applications 
and uses as food and in industry: Margarine, for illumination, 
soaps, as a drying oil, paints and varnishes, linoleum, 

artifi cial rubber. An extensive bibliography is at the end of 
the last article in the series.
 Note: This is the earliest document seen (May 2010) 
concerning the cultivation of soybeans in Cambodia. This 
document contains the earliest date seen for the cultivation 
of soybeans in Cambodia (April 1911). Earlier documents 
imply that soybeans were being cultivated in Cambodia by 
1900, and it is highly likely that they were being cultivated 
for at least a century before that time. Address: Ingénieur-
chimiste E.C.I.L., France.

96. USDA Bureau of Plant Industry, Inventory. 1911. Seeds 
and plants imported during the period from April 1 to June 
30, 1910. Nos. 27481 to 28324. No. 23. 88 p. April 29.
• Summary: Soy bean introductions: Glycine hispida 
(Moench) Maxim.
 “27498-27501. Grown at Arlington Experimental 
Farm, Virginia, season of 1909. Numbered for convenience 
in recording distribution, April 14, 1910. Seeds of the 
following. Notes by Prof. C.V. Piper:
 “27498. ‘Chromium green; late. Grown under temporary 
number 0867, from seed found in cowpea No. 23307, from 
Peking, China.’
 “27499. ‘Straw yellow; very late. Grown under 
temporary number 0869, from Mr. W.W. Williams, Ingang, 
Fukien [Fujian], China.’
 “27500. ‘Straw yellow; very late. Grown under 
temporary number 0888, from Rev. J.M.W. Farnham, 
Shanghai, China.’
 “27501. ‘Olive yellow; very late. Grown under 
temporary number 0889, from Rev. J.M.W. Farnham, 
Shanghai, China.’”
 “27531/27537. From San Giovannia Teduccio, near 
Naples, Italy. Purchased from Messrs. Dammann & Co. 
Received April 11, 1910. Seeds of the following:
 “27535. Brown.”
 “27553/27558. From Choon Chun, Korea. Presented by 
Mr. J. Robert Moose. Received April 4, 1910. Seeds of the 
following:
 “27557. Yellow seeded.”
 “27704/27713. From Hankow, China. Presented by Mr. 
A. Sugden. Received April 14, 1910.
 “27707. Yellow seeded.”
 “28048/28058. From Manchuria. Procured by Mr. 
Edward C. Parker, agriculturist, Bureau of Agriculture, 
Industry and Commerce, Mukden, Manchuria. Received 
June 2, 1910. Seeds of the following; descriptive notes by 
Mr. Parker:
 “28049. Large yellow. ‘White Eyebrow soy bean. 
Chinese name, Paimei. A well-known and famous variety of 
the soy bean grown over large areas on the alluvial bottom 
lands of the Liao Ho River in Manchuria. This seed sample 
came from valley lands near Kwangning, 42º north latitude, 
where the variety has been commonly grown for several 
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centuries. Valuable in America as foundation stock for 
selecting and breeding improved varieties of oil-producing 
seeds.’
 “28050. Small yellow. ‘Small, round soybean. Chinese 
name, Chinyuan. This variety is grown in Manchuria as far 
as 47º north latitude. This seed sample came from a district 
northeast of Harbin, Manchuria, 46º north latitude. The beans 
of this variety, grown in northern latitude, are highly prized 
because of their heavy weight and large percent of oil. This 
variety should be especially valuable to plant breeders in the 
upper Mississippi Valley.’
 “28051. Black. ‘Black curd bean. Chinese name, Heitou. 
Commonly grown in central Manchuria. This seed sample 
comes from Mukden, Manchuria, 42º north latitude. These 
beans are principally used for the production of bean curd. 
The beans are soaked, ground into coarse meal, and a fi ltrate 
formed that is coagulated with salt. The coagulated mass 
is pressed into a curd with stones. A meal made from these 
beans is mixed with corn meal for baking cakes.’”
 28052 is Adzuki bean (Phaseolus angularis (Willd)). 
“Red bean. Chinese name, Hungchiangtou. Commonly 
grown in Central Manchuria for human food.”
 28053 is mung bean (Phaseolus radiatus, Lutou) and 
28054 is hemp. The latter is grown in large quantities in 
Manchuria for the production of fi ber. Address: Washington, 
DC.

97. Teichmann, William C. 1911. Soya-bean industry in 
Germany. Daily Consular and Trade Reports (U.S. Bureau 
of Manufactures, Department of Commerce and Labor) 
14(112):680-81. May 13.
• Summary: “The recent arrival at the port of Stettin, by 
direct shipment from Vladivostok, of 4,823 tons of soya 
beans, valued, according to the local press, at $166,600, 
marks the entry into this market of a new raw material for 
industrial exploitation.
 “Following the example of Hamburg manufacturers, 
Stettin capitalists have organised a company with a capital 
of 1,500,000 marks ($357,000) for the utilisation of the 
soya bean for industrial purposes. The removal of the 
German duty on these beans in March, 1910, will develop 
an industry of importance for several reasons: First, as a 
competitor of linseed oil, soya-bean oil can be sold at a price 
one-third lower than the former; second, as a valuable oil 
for soap manufacture, where such oils can be substituted; 
third, for cattle-feed purposes the residue remaining in the 
process of oil extraction can compete with the American 
cottonseed-oil cake. Meal can also be produced therefrom 
which, when mixed in correct proportion with wheat fl our, 
makes an edible bread or biscuit, provided the meal has been 
manufactured by the extraction process, which removes the 8 
per cent of oil present in the ordinary meal.
 “Some analyses have shown the bean to yield as high 
as 23 per cent of oil, but this is exceptional, and the average 

percentage is fi gured to amount to about 17 per cent; loss in 
manufacturing reduces this to 8 or 9 per cent. The ordinary 
meal contains about 8 per cent of oil and 41 per cent of 
protein, but by a refi ning process 90 per cent of this oil can 
be extracted, only 1 per cent of fat remaining in the meal, 
which has about 45 per cent of protein and 28 per cent of 
carbohydrates.”
 “Uses of the bean–Its culture outside of China: In 
Japan soya-bean oil [sic, soy sauce] is still used as a favored 
aromatic constituent of sauces, and enormous quantities 
are said to be absorbed there for this purpose. The bean 
is much used as a spice [sic]. A cheese called tofu is also 
prepared therefrom. The cakes are useful to a certain extent 
as fertilizers and as fodder, although defi nite conclusions as 
to the value of this feed have not yet been reached thus far... 
Scandinavia has become the largest consumer of the cakes 
made in England, Denmark alone having imported about 
150,000 tons during the 1909 season.
 “Efforts to cultivate the soya bean on European soil 
have been made as far back as 40 years ago, especially in 
Germany and Hungary, but as yet without success. Some 
investigations resulted in the alleged discovery that all these 
failures were to be ascribed to the absence of a specifi c 
bacterium, present in the plants in Manchuria but absent 
in those grown in Europe; in fact, not until this so-called 
Knoellchenbakterium [root nodule bacterium] had been 
cultivated in Japan and the seed inoculated therewith was 
the plant brought to growth in Europe. In Italy and southern 
France the cultivation of the bean is said to have shown 
better results than in Germany.
 “The demands made upon the yield in Manchuria, the 
hinterland of Kiaochow, and Shantung have created the 
necessity for the cultivation of this bean in other countries, 
and the Tropics and subtropics, as best adapted, will probably 
take up its production.”
 Note 1. This is the earliest English-language document 
seen (Nov. 2005) that uses the term “cottonseed-oil cake” 
(plural or singular) to refer cotton-seed cake.
 Note 2. Stettin [Sczcecin] is the largest seaport in Poland 
(as of July 2014); it is located on the Baltic Sea and the Oder 
River. Address: Consul, Stettin.

98. Li, Yu-ying; Grandvoinnet, L. 1911. Le soja [The 
soybean]. Agriculture Pratique des Pays Chauds (Bulletin 
du Jardin Colonial) 11(102):177-96. Sept. See also: 
11(103):270-94. Oct.; 11(104):360-75. Nov.; 11(105):459-
74. Dec.; 12(106):28-38. Jan.; 12(107):120-32. Feb.; 
12(108):213-23. March; 12(109):302-08. April. 28 cm. [33 
ref. Fre]
• Summary: This series of articles, published in book form 
in 1912, is one of the earliest, most important, infl uential, 
creative, interesting, and carefully researched documents 
ever written about soybeans and soyfoods. Contents: 
Introduction. Origin and history of the soybean. Soybean 
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culture. 1. Species and varieties of soybeans (botanical 
characteristics, species {vernacular names in Asia}, varieties 
{from China, Japan, India, Indochina, Hawaii, United 
States, and Europe}). 2. Needs of the soybean: Climatic 
(temperature, humidity), geographical area and varieties 
grown (in Asia [Manchuria, Japan, Formosa, Korea, 
Indochina], America, Guyane (“En Guyane, le soja mûrit” 
[ripens or matures]. Note: This probably refers to French 
Guiana [Guyane française], where Sagot and Raoul reported 
in 1893 that soybeans had been grown successfully), Europe 
[France, Italy, Russia], Southeast Asia (Océanie / Oceania) 
[Philippines, Java, Borneo], and Africa [Algeria, Tunisia, 
South Africa]), agrological needs of the soybean (physical, 
chemical).
 “Oceania.–The soybean has been cultivated for a very 
long time in the Philippines, Java, and Borneo” (p. 194).
 Illustrations (line drawings) show: Soybean plant 
with roots (p. 182). Soybean pods and beans (p. 183). A 
table (p. 191) and a graph (p. 192) show trade of soybeans, 
soybean cake, and the total of the two from fi ve Manchurian 
ports (Newchwang, Antung, Ta-tung-ho, Dairen, and 
Suifenho [Suifenhe]) from 1905 to 1909; all have increased 
dramatically. Also contains 12 other tables from other 
sources. Note that this infl uential series of articles, like its 
predecessor by Itie in the same journal, were in large part 
prompted by the huge rise in imports of soybeans to Europe, 
starting in 1908. The contents of these articles is almost 
identical to that of the book by the same name, published in 
1912, which see. Address: 1. Counseiller de 1ere classe au 
Ministère de l’Agriculture de la Chine; 2. Ingénieur agricole 
(G.).

99. Brahm, Carl. 1911. Fette und Wachse [Fats and waxes]. 
In: Emil Abderhalden. 1911. Biochemisches Handlexikon. 
III. Band [Biochemical pocket dictionary. Vol. 3]. Berlin: 
Julius Springer. 341 p. p. 1-224. Index. 26 cm. [5 ref. Ger]
• Summary: In the section on semi-drying oils 
(Halbtrocknende öle, p. 38-74), is a subsection titled 
“Soybean oil” (Sojabohnenöl. Saubohnenöl, p. 49-50). 
Various other names of this oil are: Huile de Soja (French). 
Soa bean oil, Soy bean oil, or Chinese bean oil (English). 
Olio di Soia (Italian). Occurrence: This oil is obtained from 
the seeds of the soybean in China and Japan. The soybean 
plant is cultivated in Japan and China.
 Physical and chemical properties: The color of soybean 
oil is yellowish to brown, with an olive-like smell and a 
pleasant taste. It is used as an edible oil and for making soap, 
and is burned for illumination. One table gives the numerical 
value of six oil constants as recorded by four observers. The 
constants are: Specifi c gravity, solidifying point (8-15ºC), 
saponifi cation value, iodine number, Hehner value (94.28–
95.5), and Maumené test.
 A second table gives the numerical value of three fatty 
acid constants: Solidifying point, melting point, and iodine 

number. Soybean oil consists of the triglycerides of palmitic 
acid, oleic acid, and linolic acid (Linolsäure).
 Note: After this table, half way down p. 50, is a similar 
table for Bohnenöl, which (from its Italian name, Olio de 
fava) appears to be the oil of the broad bean (Vicia faba L.), 
also called faba bean, fava bean, or horse bean. Address: 
Ph.D., Berlin.

100. Guareschi, Icilio. 1911. [Soya and its uses]. In: 
Annual supplement to the Nuova Enciclopedia di Chimica 
Scientifi ca, Tecnologica e Industriale, 1910-11. Torino, Italy. 
See p. 303, 318. [Ita]*
• Summary: The author lived 1847-1918. The fi rst volume or 
edition of this encyclopedia was published in 1889 or 1901.

101. Giornale di Farmacia, di Chimica e di Scienze Affi ni 
(J. of Pharmacy, Chemistry and Related Sciences) (Torino, 
Italy). 1912. Sopra una reazione chromatica dell’olio di soja 
[On a chromatic reaction of soya oil (Abstract)]. 61:495-96. 
[1 ref. Ita]
• Summary: A summary of: Settimj, L. 1912. “Sopra una 
reazione cromatica caratteristica dell’olio di soja [On a 
chromatic or color reaction characteristic of soy oil”]. Annali 
del Laboratorio Chimico Centrale delle Gabelle (Rome) 
6:461-65. Note: This summary says that the author of the 
original article was “L. Settimi.”

102. Giornale di Farmacia, di Chimica e di Scienze Affi ni 
(J. of Pharmacy, Chemistry and Related Sciences) (Torino, 
Italy). 1912. Sull’llio di soja [On soybean oil (Abstract)]. 
61:210-11. [1 ref. Ita]
• Summary: An Italian-language summary of the following 
German-language article: Matthes, H.; Dahle, A. 1911. 
“Ueber Sojabohnenoel.” Archiv der Pharmazie 249(6):424-
35.

103. Settimj, L. 1912. Sopra una reazione cromatica 
caratteristica dell’olio di soja [On a chromatic reaction 
characteristic of soy oil]. Annali del Laboratorio Chimico 
Centrale delle Gabelle (Rome) 6:461-65. (Chem. Abst. 
7:908). [Ita]
• Summary: The soybean seed (semi di soja) is furnished 
by the plant Soja hispida, which is a member of the 
legume family. In Japan, since ancient times, the seeds of 
the soybean have been used to make a fermented paste 
called Miso and an oil called Shoyu (un olio per con lire 
detto Shoyu). In the United States, England, and Germany 
the soybean is used mostly as a source of oil, of which 
it contains 13-19%. During the past year, soy oil in Italy 
(dell’olio di soja in Italia) has assumed a new importance; 
it is coming to be used mainly for the manufacture of soaps 
but also for edible use, mixed with the oil of other seeds 
and olive oil. The Settimi Test is a color test which has 
been proposed for use with vegetable oils, including soy 
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oil. On shaking together a mixture of 5 c.c. of soya bean 
oil, 2 c.c. of CHCL3, and 3 c.c. of a 1:50 aqueous solution 
of uranium nitrate, a distinctly yellow emulsion is obtained. 
This yellow color is permanent. With sesame (sesamo), 
cottonseed (cotone), peanut (arachide), rapeseed (colza) and 
maize (maiz) oil, a white emulsion results. Olive oil gives a 
greenish tint, sometimes also a yellowish tint like that of an 
oil mixed with a little soya oil.
 Note 1. This article was summarized in Chemische 
Umschau auf dem Gebiete der Fette, Oele, Wachse und 
Harze (1913, p. 61), Pharmazeutische Zentralhalle für 
Deutschland (1913, vol. 54, p. 522), and Year-Book of 
Pharmacy (1913, p. 107).
 Note 2. This is the earliest Italian-language document 
seen (Sept. 2006) that mentions soy oil, which it calls olio di 
soja.
 Also discusses: Sesame oil, peanut oil, olive oil, corn 
oil, and colza oil. Address: Rome, Italy.

104. Settimj, L. 1913. Colour reaction of soya bean oil 
(Abstract). Analyst (London) 38(442):36. Jan. [1 ref]
• Summary: An English-language summary of the following 
an Italian-language article: Settimj, L. 1912. “Sopra una 
reazione cromatica caratteristica dell’olio di soja [On a 
chromatic reaction characteristic of soy oil].” Annali del 
Laboratorio Chimico Centrale delle Gabelle (Rome) 6:461-
65.
 In a color test, an intense yellow color is produced by 
shaking a mixture of 5 cc. of soya bean oil with 2 cc. of 
chloroform and 3 cc. of a 2 per cent. solution of uranium 
nitrate. In the case of peanut, rapeseed, cottonseed, corn, 
and sesame oils, the emulsion is white. Olive oil usually 
gives a greenish emulsion, but some specimens give a slight 
yellowish tint similar to that produced by a oil adulterated 
with a small quantity of soya bean oil. The reaction with 
soya bean oil is sensitive, and the yellow coloration persists 
for several days.

105. Chemische Umschau auf dem Gebiete der Fette, Oele, 
Wachse und Harze. 1913. Farbenreaktion von Sojaoel. 
Von L. Letting [Color reaction of soy oil (Abstract by L. 
Letting)]. 20(2):61. Feb. [1 ref. Ger]
• Summary: A German-language summary of the following 
Italian-language article: Settimj, L. 1912. “Sopra una 
reazione cromatica caratteristica dell’olio di soja [On a 
chromatic reaction characteristic of soy oil].” Annali del 
Laboratorio Chimico Centrale delle Gabelle (Rome) 6:461-
65. (Chem. Abst. 7:908).
 An English-language summary also appeared as: 
Settimj, L. 1913. “Colour reaction of soya bean oil.” Analyst 
(London) 38(442):36. Jan.

106. Chemische Revue ueber die Fett- und Harz-Industrie 
(Hamburg, Germany). 1913. Farbenreaktion von Sojaoel 

[On a chromatic reaction characteristic of soy oil (Abstract)]. 
20(3):61. March. [1 ref. Ger]
• Summary: A German-language summary of the following 
Italian-language article: Settimj, L. 1912. “Sopra una 
reazione cromatica caratteristica dell’olio di soja [On a color 
reaction characteristic of soy oil].” Annali del Laboratorio 
Chimico Centrale delle Gabelle (Rome) 6:461-65. (Chem. 
Abst. 7:908).

107. Granato, L. 1913. A soja [The soybean]. Sao Paulo 
Secretaria de Agricultura, Comercio e Obras Pulicas. 
Boletim de Agricultura, Series 14. No. 3. p. 159-67. March. 
Series XIV. [Por]
• Summary: Contents: Names of the soybean: Scientifi c 
and in various foreign countries. Botanical characteristics. 
Soybean cultivation: In Russia, France, Italy, Austria. 
Harvest and yield: In Italy, Hungary, France, in Brazil at 
the Agronomic Institute of Campinas (instituto Agronomico 
de Campinas) where Dutra reported yields of 2,200 to 
2,300 liters/hectare. The soybean as a food: Nutritional 
composition and food value of the seeds of varieties analyzed 
by König, of varieties cultivated in 1899 at the Agronomic 
Institute of Campinas and analyzed by Mr. R. Bolliger. Soja 
as a forage crop. Uses of the soy bean (esp. in Japan and 
China): Miso, tofu (a type of cheese {queijo} called To-fu), 
shoyu, koji, soy fl our (farinha de soja).
 Note 1. This is the earliest Portuguese-language 
document seen (April 2013) that uses the word queijo or the 
word To-fu to refer to tofu.
 Note 2. This is the earliest Portuguese-language 
document seen (Nov. 2013) that mentions soy fl our which it 
calls farinha de soja.
 Three bar charts (p. 165-66) compare the protein 
(albuminoides), oil and fat, and carbohydrate content of the 
soybean with those of other major foodstuffs (of both animal 
and vegetable origin, such as common beans {feijao}, beef, 
eggs, wheat, etc.). Soybeans have the highest content of 
protein, and of oil or fat, of all foods with which they are 
compared.

108. Literary Digest. 1913. Artifi cial meat. 46(21): May 24. 
Whole No. 1205.
• Summary: Excerpt from an article titled “The New 
Artifi cial Foods” in Minerva (Rome, April 1913) which 
begins by discussing soy milk, then states that a Belgian 
chemist named Effront has found a way to use spent brewers’ 
yeast (from brewing beer) to make “Viandine,” which he 
considers to be a complete substitute for meat–but one which 
is much less expensive. Experiments on both a man and on 
rats show that it has the same physiological effect on the 
digestive organs as real meat, and promotes growth as well 
or better than lean beef.

109. Dammann & Co. 1913. General price list: Of vegetable, 



HISTORY OF SOY IN ITALY (1597-2015)   75

© Copyright Soyinfo Center 2015

farm, tree, conifer, palm, fl ower and other seeds, canna roots, 
Italian fruit trees, novelties of seeds &c. &c. San Giovanni a 
Teduccio (near Naples), Italy. 63 p. 26 cm. [Eng]
• Summary: The front cover of this catalog (No. 223, for 
1913-14) is similar to that of the 1910-11 catalog except 
that a photo in a rectangle at the center shows “Caulifl ower 
Damman’s Excelsior. Electro 3/-.” The inside front cover 
is similar. On the rear cover a large photo shows a fl ower–
”Bellis perennis monstrusa. Electro 6/-.”
 The entry for Soja-Beans (p. 1) is similar to that in the 
1910 catalog except that a new, sixth variety is offered: 
“Maculata gigantea Dam. (Electro), large leaves, luxuriant 
growth, numerous pods, seeds very large, yellow with large 
black eye. A fi rst class fodder plant in warmer countries.” 
The seed costs only 1 shilling, 6 pence per lb, about ¼ as 
much as other varieties, which range from 7 to 9 shillings/
lb. An illustration below the description shows the plant 
“Soja maculata gigantea” and one enlarged seed. The 
electro (electrotype reproduction) apparently sells for 5/6 (5 
shillings, 6 pence). Address: San Giovanni a Teduccio (near 
Naples), Italy.

110. Dell’Acqua, -. 1914. Sull’olio de vinaccioli [On the oils 
of grape seeds]. Annali di Chimica Applicata (Rome) 2:295-
301. [1 ref. Ita]
• Summary: Soy oil (olio di soja) is mentioned briefl y on 
pages 299 and 301. Address: Municipal Chemical Lab., 
Padua / Padova [Italy].

111. Mellana, E. 1914. Contributo allo studio degli olii 
induriti [Contributions to the study of hardened oils]. Annali 
di Chimica Applicata (Rome) 1(9-10):381-87. [2 ref. Ita]
• Summary: Investigations were conducted in which 
cottonseed-, soybean- (Soia), kapok-, whale-, and sperm 
whale-oil, were hardened with hydrogen in the presence of 
reduced nickel, and the properties of these hardened products 
were compared with those of the original oils. In addition, 
two samples of oils from a whale and Coryphol from castor 
oil were tested.
 A table (p. 384-85) shows the results. The characteristics 
of hardened soya bean oil are. For the natural oil–Acid 
number: 1.1. Saponifi cation number: 193. Iodine number: 
135.
 For the hardened oil–Properties: White, hard, fragile, 
some deprived of its odor. Melting point: 68ºC. Melting point 
of the fatty acids: 66ºC. Solidifi cation point of the fatty acids: 
61.2º. Acid number: 1.0. Saponifi cation number: 190.9. 
Iodine number 15.2. Acetyl number: Not given. Refraction 
using a butyro refractometer at 60ºC: 42.
 Corresponding values are given for all or most of the 
8 products tested. Traces of nickel were found in some 
samples. Address: Rome. Laboratorio Chimico Centrale delle 
Gabelle.

112. Fruwirth, C. 1915. Die Sojabohne [The soybean]. 
Fuehlings Landwirtschaftliche Zeitung 64(3/4):65-96. Feb. 1 
and 15. [65 ref. Ger]
• Summary: Contents: Introduction (work in East Asia 
and Europe from 1905-10). History. Botanical aspects. 
Varieties. Breeding. Needs of the plant (incl. “heat units,” 
Wärmesumme). Utilization (incl. in German Tofu, Miso, 
Chiang, Schoyu or Sojatunke (shoyu, p. 83), Natto, 
vegetabilische Milch (soymilk), soy sprouts). Measures 
and precautions in cultivating soybeans (incl. yields). The 
soybean as a crop in central Europe. Conclusion.
 Note 1. On p. 83 the term “Sojas” is used to refer to 
soybeans
 Note 2. This is the earliest German-language document 
seen (April 2012) that uses the term Sojatunke to refer to soy 
sauce.
 In 1905 the Japanese made the fi rst attempt to import 
soybeans from Manchuria to Europe, but it failed because 
they did not arrive in good condition. The repetition of the 
attempt in 1908, however, gave good results. Then imports 
of soybeans grew, followed by imports of soybean cake 
(Sojabohnenkuchen). Major importers today are England, 
France, Germany, Denmark, Italy, Belgium, Netherlands, 
Sweden. The high import duty hinders imports to Austria-
Hungary.
 Toward the end of the 1800s in Russia, Owinsky took 
early-ripening soybean varieties from China and Japan and 
requested the expansion of soybean cultivation. In 1899 
in Kiev, Owinsky wrote the name of the soybean as Soja 
hispida praecox (p. 67). Owinsky in Derajne [Derazhne?] 
grew Podolie soybeans (p. 77). Sempolowsky in Derebzin, 
Russian Poland, also grew soybeans. European Russia gets 
soybeans overland (probably from Manchuria). Russia 
was one of the fi rst countries to take an interest in growing 
soybeans after 1908. Russia now grows large amounts of 
soybeans in Podolia. In Germany, Prof. Kallo in Wiesbaden 
was a pioneer who recommended soybeans as an inexpensive 
food for the people. North America fi rst started to import lots 
of soybeans as a source of oil because of a bad cottonseed 
harvest.
 “Since the start of my teaching activities, I have had 
an interest in the soybean plant and have carried on my 
own investigations.” In 1900 the author received 7 soybean 
varieties from L.V. Jurdiewicz from Deraznia in Podolia; 
these had been imported by Owinsky. In 1901 at Hohenheim 
he began to study the time needed for soybeans to mature; 
He found it ranged from 141 to 163 days. He continued this 
research at Hohenheim from 1901 to 1903, getting soybean 
seed yields of up to 1,560 kg/ha. From 1910 to 1914 he 
continued at Waldhof-Amstetten, with 5 varieties. The 
maturity range there was 112-166 days and the yields were 
up to 1,500 kg/ha (about 23 bushels/acre), but the yields of 
many varieties were low, about 300 to 500 kg/ha (4.5 to 7.5 
bu/acre). Yields of soybean straw, however, were up to 3,600 
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kg/ha. Fruwirth uses three terms to refer to soybeans: (1) Die 
Sojabohne; (2) Die Soja; and (3) Sojas, as “Zuechtung von 
Sojas” or “Sojas, meist gemahlte.” There is now a proposal 
to establish a joint stock company for growing soybeans in 
central Europe (probably in Germany), using big money. But 
it may not succeed because soybean yields in Germany and 
Austria are low. Seedsmen who sell soybeans commercially 
in 1915 include: Haage and Schmidt (Erfurt, Germany), 
Vilmorin Andrieux (Paris, France), Dammann & Co. (St. 
Giovanni at Tedaccio, near Naples, Italy), and Wood and Son 
(Richmond, Virginia, USA). The main soybean varieties sold 
by each of these companies are described in detail (p. 73-74).
 Utilization (p. 82): Since soybeans are rich in protein 
and fat, they can be used as a good meat substitute. In 
Europe the use of soybeans for food is still very small. 
“In Europe, the fi rst foods from soybeans were made in 
France, at Vallées near Asnieres: Flour, bread, and cakes for 
diabetics, and cheese. In Germany not long ago the Soyama-
Works at Frankfurt am Main likewise began the production 
of such foods. Similar foods were also made in Romania. 
Soybeans sprouted in the dark yield a bitter-tasting salad. 
Production of vegetable milk started in France at ‘Caséo 
Sojaine’ at Vallées (Seine); and is now being studied by the 
Synthetic Milk Syndicate in England. Using the process 
developed by Fritz Goessel, this Syndicate made 100 liters 
of soymilk from 10 kg of ground soybeans at a factory at 
Liverpool.” “It is in no way certain that soybeans will ever 
be widely used in human foods.”
 A fairly large amount of soybeans are ground for use 
as fodder. The main use is for oil extraction. Yet Haberlandt 
considered that since the soybean contained only about 18% 
fat (range: 13-22%), its use as a source of oil would not be 
economical. The main use of soy oil is in soaps, for which it 
is highly prized. It is also used in making paints as a partial 
substitute for linseed oil. The best quality may be used as 
food. In England soy oil is used for margarine production.
 Conclusion: The soybean originated in central Asia and 
is now widely cultivated in China, Japan, Manchuria, and 
India. Its seeds are rich in protein and, unlike most other 
legumes, also rich in fat. The plant is used in its homeland 
mostly as a source of human foods and seasonings, made 
by fermentation; the oil is used mostly for industrial non-
food purposes. In recent years soybean production has 
expanded signifi cantly in the southern part of the United 
States. There it is used mainly as green fodder, hay, silage, 
and soil building. The main expansion of soybean cultivation 
in Europe has been in Italy, southern France, Hungary, and 
southern Russia. Good early varieties give yields of 1,100 
to 1,300 kg/ha. A large expansion of soybean production 
in central Europe is possible only in southern Austria and 
Hungary, and maybe in a few other places where it is warm. 
But late-maturing soybeans may be grown for forage and 
silage in the cooler parts of Germany and Austria. Address: 
Prof., Dr., Wien (Vienna).

113. Hathaway, Charles M., Jr. 1915. Oil, seed, and 
cake trade of Hull [England]. Commerce Reports [USA] 
(Daily Consular and Trade Reports, Bureau of Foreign 
and Domestic Commerce, Department of Commerce) 
18(107):629. May 7.
• Summary: The section titled “Shipments of soy beans” 
(p. 630) contains a table which gives (based on statistics 
from the Hull Chamber of Commerce), total shipments of 
soya beans, Hull arrivals, and total United Kingdom imports 
for the years 1910 to 1914. The three fi gures (in tons; 1 ton 
= 2,240 lb) in 1910 were 492,000 / 245,829 / 421,539. So 
about 58% of the imports to the UK arrived at Hull. In 1912, 
the three fi gures were considerably lower: 288,000 / 147,317 
/ 188,760 tons. In 1914, in part because of the outbreak of 
World War I, the fi gures fell to their lowest level for the fi ve 
years: 195,000 / 64,511 / 76,644 tons. “Most of the beans in 
1914, as in 193, were used by extractors, not crushers. The 
price has varied from $39.54 to $43.80 spot per long ton.”
 The section titled “Soya and rape oil” includes the prices 
of “Soya-bean oil” during 1914; they started at $6.57 (per 
hundredweight of 112 lb) in January and closed at $6.63 in 
December. “Soya cakes” opened the year at $40.73 per ton 
and closed at $45.60 in December.
 The section titled “Trade statistics” contains a table 
showing “Oils and destinations” by country for the years 
1912 to 1914. Total exports of “soya oil” (in long tons) from 
Hull were 13,405 in 1912, 6,761 in 1913, and 5,277 in 1914. 
The main recipient countries (in approximate descending 
order of amounts received) were Italy, Netherlands, Austria, 
Germany, America, France, Sweden, and Belgium. Note: 
Sweden imported 995 long tons of soya-bean oil from Hull 
in 1912. Address: Consul, Hull, England.

114. Hathaway, Charles M., Jr. 1915. United Kingdom: Hull. 
Supplement to Commerce Reports [USA] (Daily Consular 
and Trade Reports, Bureau of Foreign and Domestic 
Commerce, Department of Commerce) No. 19-l. p. 1-14. 
June 29. See p. 3-6.
• Summary: The city of Hull is located in northeastern 
England, 18 miles up the Humber River–which empties into 
the North Sea. Trade was seriously disturbed by the outbreak 
of war and the closing of the Baltic Sea, since most of Hull’s 
trade is with the northern countries of the Continent of 
Europe. The distinctive industry of Hull is seed crushing and 
oil extracting; the city does half of all such work in the UK, 
producing many different types of oils (including soya bean 
oil) and the residual products, seed cakes and fertilizers.
 A table (p. 3) shows that exports of soya oil to the 
United States were valued at $2,485 in 1913 and $12,328 in 
1914.
 The section titled “Oilseeds, oil and cake” (p. 5) 
contains a table which shows imports of various articles to 
the UK and Hull in 1913 and 1914. Imports of soya beans 
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(in tons) to the UK / Hull were 76,452 / 63,046 in 1913 and 
76,644 / 64,511 in 1914. Thus in these two years, 82.5% and 
84.2% (respectively) of the imports of soya beans to the UK 
went to Hull.
 The section titled “Exports of oils” (p. 6) states: “Of 
soya oil, 5,277 tons were exported, against 6,761 tons in 
1913. As in 1913, Italy was the principal taker. Some soya 
oil was imported from Dalny [Manchuria], but no fi gures are 
available.” Address: Consul, Hull, England.

115. Cronaca Agricola (Torino). 1916. Una nuova pianta 
foraggiera [A new forage plant]. No. 6. March. [Ita]*

116. Beille, L. 1916. Le Soja [Soya]. Gazette Hebdomadaire 
des Sciences Medicales de Bordeaux 37(9):67-70. May 7; 
37(10):73-76. May 21. [4 ref. Fre]
• Summary: “The question of the soybean (haricot Soya or 
Soja) reappears in our scientifi c and medical journals from 
time to time; the importance that this grain has acquired 
in the diet of the essentially vegetarian peoples of the Far 
East, and its richness in oil, albuminous materials, and 
minerals, have long called it to the attention of hygienists. 
Some authors have wanted to portray the soybean as an 
ideal food, a little jewel with a nutritive power comparable 
to that of eggs and meat; others have extolled the milk-like 
emulsion, obtained by grinding soybeans with water, as an 
advantageous substitute for cow’s milk.
 A factory, established on the outskirts of Paris, at 
Vallées (Seine), was able to supply French consumers with 
fl our, cheeses [tofu], sauces, and many other soy-based 
preparations used in China and Japan.
 “Leaving aside the inevitable exaggerations that 
accompany a product which is new to us, but which already 
has an established reputation elsewhere, it is necessary to 
recognize that the chemical composition of the soybean is 
of real interest. The Parisian clientele promptly abandoned 
the sauces, cheeses, and milk made from soya, but they 
appreciated the sprouts, which are still selling well as 
vegetables in the markets of Paris and its suburbs; soy-based 
fl our and biscuits are very well adapted for use in diabetic 
diets.”
 The author then gives an overview of the soybeans from 
a medical viewpoint, including a brief history and review of 
worldwide production and nutritional studies. “In 1779 this 
plant was introduced to France and cultivated in Paris at the 
Jardin du Roi. Since that period, despite the laudable efforts 
of the National Society for Acclimatization, the cultivation 
of the soybean has not gone beyond botanical gardens and 
some experimental fi elds. Nor has it had any more success in 
England or Italy. However in North America it is cultivated 
in all the southern parts of the United States, but as a forage 
plant.”
 Through the merchant and importer Mr. A. Denis of 
Bordeaux, the author obtained two varieties of soybeans, 

one from Manchuria and one from Japan. He conducted a 
nutritional and microscopic analysis of these.
 The author concludes that the soybean has great 
potential as both a food and an in industrial uses, where the 
precipitated protein for example, can be used in place of 
milk casein to make Galalith, artifi cial ivory, glue, and paper 
coating.
 Part II of this article discusses more about the general 
nutritional value of soybeans. He then discusses soy fl our 
(farine de soja; he has a sample produced by the factory at 
Valées), soy milk (lait de soja), tofu (fromage de soja), shoyu 
and various soy-based sauces (such as Tao-Tjung of China, 
or Touong of Indo China).
 “In summary the soybean is of great interest from the 
industrial point of view. The place that it occupies in the oil 
mills of Europe is already important... Its oil, for food or 
industrial uses, and its by-product, soy casein, are likely to 
receive a host of diverse applications. On the other hand, the 
future of the soybean as a food substance in Europe would 
seem to be more modest: its disagreeable taste removes it 
from daily consumption and enables it to be used only as an 
ingredient in mixtures.”
 “If, in Europe, with a few reservations, we can include 
soya in the diet of healthy people, then there will be even 
stronger reasons to give it to sick people. At fi rst glance 
soya, which is rich in fats and protein, with little or no 
carbohydrates, appears to be a food of choice for diabetics. 
And we must recognize that it has attained the greatest 
success among these sick people. But, here again, it would 
be appropriate to give soya in the form of rusks/zwieback 
(biscottes), or mixed with vegetables or fruits; if it is not 
tolerated by sick people in these forms, then we should not 
hesitate to stop using it.” Note: In Europe, rusks are widely 
given to sick people, like chicken soup in the USA. Both 
are considered to be good medicinal foods that are easy to 
digest. Address: Professeur â la Faculté de médecine et de 
pharmacie de Bordeaux.

117. Bulletin Mensuel des Renseignements Agricoles et des 
Maladies des Plantes (Rome). 1916. L’élevage des porcs et 
le pâturage intensif de maïs associé au soja aux Etats-Unis 
[Pig breeding and intensive maize and soya pasturage in the 
United States (Abstract)]. 7(8):1227-29. Aug. [1 ref. Fre]
• Summary: A long French-language summary of the 
following English-language article: Beavers, J.C. 1916. 
“Soybeans with corn.” Breeder’s Gazette 69(22):1160-61. 
June 1.
 Note: This is the French-language edition of 
“International Review of the Science and Practice of 
Agriculture” published by the International Institute of 
Agriculture (Rome, Italy).

118. Piper, C.V.; Morse, W.J. 1916. The soy bean, with 
special reference to its utilization for oil, cake, and other 
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products. USDA Bulletin No. 439. 20 p. Dec. 22. [9 ref]
• Summary: Contents: Introduction. Soy beans in 
Manchuria. Soy beans in Japan. Soy beans in Europe. Soy 
beans in the United States. Methods of oil extraction. Soy-
bean meal as human food. Soy-bean meal as stock feed. 
Soy-bean meal as fertilizer. Uses of soy-bean oil. Analysis of 
important varieties of soy beans. Possibility of developing a 
manufacturing industry with American-grown soy beans.
 “Analyses of important varieties of soy beans (p. 
16-17):... In determining the range in the oil and protein 
contents of over 500 varieties grown in the variety tests at 
Arlington Farm, Virginia, the percentage of oil was found 
to range from 11.8 to 22.5 [Tokyo had 20.7% and Biloxi 
had 20.3% oil] and of protein from 31 to 46.9 [Chiquita had 
46.9% protein]... At the present time the Mammoth Yellow 
variety is the most generally grown throughout the South and 
is the one used in the production of oil. The yellow-seeded 
varieties, which are most suitable for the production of oil 
and meal, contain the highest percentage of oil.
 “Environment has been found to be a potent factor 
in the percentage of oil in the same variety. Considerable 
differences occur in oil content when soybeans are grown 
in different localities. The Haberlandt variety grown in 
Mississippi, North Carolina, Missouri, Virginia, and Ohio 
gave the following percentages of oil, respectively: 25.4, 
22.8, 19.8, 18.3, 17.5; while the Mammoth Yellow variety 
grown in Alabama, South Carolina, Tennessee, North 
Carolina, and Virginia gave, respectively, 21.2, 19.6, 19.5, 
18.4, and 18.8. Variety tests conducted in various parts of 
the country indicate a higher percentage of oil with the same 
variety for southern-grown seed. Similar results have been 
obtained in Manchuria, the North Manchurian beans showing 
an oil content of 15 to 17 percent and the South Manchurian 
beans from 18 to 20 percent.”
 Photos (both by Frank N. Meyer) show: (1) A fl eet of 
junks carrying soy beans to Newchwang, Manchuria.
 (2) Coolies at Newchwang, carrying loads of soy beans 
from junks to big stacks.
 An outline map of the USA (p. 8) shows the area to 
which the soy bean is especially adapted for growing for 
oil production. The area of double hatching shows that it 
is especially well suited to the Deep South. The northern 
boundary of the area where it is “less certain of profi table 
production” includes the southern one-third of Ohio, Indiana, 
and Illinois, and most of Missouri. On the west, the “less 
certain” area includes the eastern one-third of Nebraska, 
Oklahoma, and Texas.
 Tables show: (1) “Exports of soy beans, bean cake, 
and bean oil from the principal ports of South Manchuria 
(Antung, Dairen, Newchwang), 1909 to 1913, inclusive.” (2) 
“Quantity and value of exports of soy beans and soy-bean 
oil from Japan to foreign countries, 1913 and 1914.” The 
countries are: China, United Kingdom, France, Germany, 
Belgium, United States, Hawaii, British America, Australia, 

other countries. (3) “Quantity of imports of soy beans, soy-
bean cake, and soy-bean oil from Dairen, Manchuria, into 
Japan, 1911 to 1914, inclusive. The greatest imports were 
of soy-bean cake, followed by soy beans, with only small 
amounts of oil.
 (4) “Quantity and value of imports of soy beans, bean 
cake, and bean oil by European countries, 1912 to 1914, 
inclusive.” The countries are: Austria, Belgium, France, 
Germany, Italy, Netherlands, Russia, Sweden, United 
Kingdom. In 1912, the UK imported the most soy beans, 
while Netherlands imported the most cake and oil. (5) 
“Quantity and value of imports of soy beans, soy-bean cake 
(Footnote: Includes bean cake [perhaps fermented tofu or 
canned regular tofu], or bean stick [probably dried yuba 
sticks], miso, or similar products, with duty, 40 per cent) and 
soy-bean oil into the United States, 1910 to 1915, inclusive.” 
The quantity of soy bean imports was greatest in 1915 with 
3.837 million lb. The quantity of soy-bean cake imports was 
greatest in 1913 with 7.005 million lb. The quantity of soy-
bean oil imports was greatest in 1911 with 41.106 million lb. 
“Prior to 1914 soy beans were not classifi ed separately in the 
customs returns” (p. 9). (6) “Composition of soy-bean fl our 
in comparison with wheat fl our, corn meal, rye fl our, Graham 
fl our, and whole-wheat fl our.”
 (7) “Value of a short ton of soy-bean cake and other oil 
cakes in the principal European countries” (Incl. cottonseed, 
linseed, peanut {Rufi sque}). Countries: Germany, United 
Kingdom, Netherlands, Denmark, Sweden. (8) “Analyses 
[nutritional composition] of soy-bean meal and other 
important oil meals.” (Incl. Cottonseed, linseed (old and 
new processes), peanut (decorticated), sunfl ower seed). (9) 
“Fertilizing constituents [nitrogen, ammonia, phosphoric 
acid, potash] of soy beans, soy-bean meal, and cottonseed 
meal.”
 (10) Analyses for protein and oil of important varieties 
of soy beans grown at Arlington Farm (Virginia), Newark 
(Delaware), and Agricultural College (Mississippi). The 
varieties are: Mammoth, Hollybrook, Manchu, Haberlandt, 
Medium Yellow, Ito San, Chiquita, Tokyo, Lexington, 
Guelph, Black Eyebrow, Shanghai, Peking, Wilson, 
Biloxi, Barchet, Virginia. Note 1. “At the present time, 
the Mammoth Yellow variety is most generally grown 
throughout the South and is the one used in the production 
of oil” (p. 16). (11) “Acreage, production, and value per 
ton of cottonseed in the boll-weevil states.” “Since the boll 
weevil fi rst entered Texas in 1892,” it has steadily decreased 
production of cottonseed. The soy beans offers a good 
replacement. (12) “Comparative prices per ton of cottonseed 
and soy beans on the European market, 1911 to 1914, 
inclusive.” Soy beans are usually slightly more expensive.
 Note 2. This is the earliest published document seen that 
contains soy-related photos by Frank. N. Meyer.
 Note 3. This is the earliest document seen in which 
William Morse describes soy milk, or mentions natto, or 
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correctly mentions tofu.
 Note 4. This is the earliest document seen (Aug. 2013) 
that mentions the soybean variety Lexington. Address: 1. 
Agrostologist in Charge; 2. Scientifi c Asst. Forage-Crop 
Investigations, USDA, Washington, DC.

119. Piper, C.V.; Morse, W.J. 1916. The soy bean, with 
special reference to its utilization for oil, cake, and other 
products: Soy beans in Japan, in Europe, and in the United 
States (Document part). USDA Bulletin No. 439. 20 p. Dec. 
22. [2 ref]
• Summary: “Soy beans in Japan (p. 4):... In many districts 
it is cultivated not in fi elds by itself, but in rows along 
the edges of rice and wheat fi elds. Although not grown to 
any considerable extent as a main crop by the Japanese 
farmer, the average annual production is about 18,000,000 
bushels. In quality the beans raised in Japan are said to be 
superior to those of Manchuria and Chosen [Korea] and are 
used exclusively in the manufacture of food products. The 
imported beans, of which very large quantities are obtained 
from Manchuria and other Asiatic countries, are used 
principally in the manufacture of bean cake and oil.”
 “The soy bean forms one of the most important articles 
of food in Japan. It is one of the principal ingredients in 
the manufacture of shoyu (soy sauce), miso (bean cheese), 
tofu (bean curd), and natto (steamed beans). The beans are 
also eaten as a vegetable and in soups; sometimes they are 
picked green, boiled, and served cold with soy sauce, and 
sometimes as a salad. A ‘vegetable milk’ is also produced 
from the soy bean, forming the basis for the manufacture 
of the different kinds of vegetable cheese. This milk is used 
fresh and a form of condensed milk is manufactured from it. 
All of these foodstuffs are used daily in Japanese homes and 
for the poorer classes are the principal source of protein. To 
a limited extent, soy beans are used as a horse or cattle feed, 
being sometimes boiled and mixed with straw, barley, and 
bran.”
 “Soy beans in Europe (p. 6): The soy bean was fi rst 
introduced into Europe about 1790 and was grown for a great 
number of years without attracting any attention as a plant of 
much economic importance. In 1875 Professor Haberlandt, 
of Vienna, begun an extensive series of experiments with this 
crop and strongly urged its use as a food plant for man and 
animals. Although interest was increased in its cultivation 
during the experiments, the soy bean failed to become of 
any great importance in Europe. At the present time it is 
cultivated only to a limited extent in Germany, southern 
Russia, France, and Italy.”
 “Soy beans in the United States (p. 7): Although the soy 
bean was mentioned as early as 1804 (Footnote: Willich, 
A.F.M. American Encyclopedia, 1st Amer ed., v. 5, p. 13. 
Philadelphia, 1804), it is only within recent years that it 
has become a crop of importance in the U.S. At the present 
time the soy bean is most largely grown for forage. In a few 

sections, such as eastern North Carolina, however, a very 
profi table industry has developed from the growing of seed... 
The yields of seed to the acre in various sections of the 
United States range from about 15 bushels in the Northern 
States to about 40 bushels in the northern half of the cotton 
belt. The average yield in eastern North Carolina is about 25 
bushels, although many fi elds produce 35 bushels or more 
to the acre...” Note: This is the earliest U.S. document seen 
(June 2003) that cites the 1804 publication by Willich [and 
James Mease] concerning the soybean in Philadelphia. Note 
that this article appeared 112 years after 1804.
 “The fi rst extensive work in the U.S. with the soy bean 
as an oil seed was entered upon about 1910 by an oil mill 
on the Pacifi c coast. The beans, containing from 15-19% of 
oil, were imported from Manchuria, and the importations, 
most of which are used in the manufacture of oil and cake, 
have gradually increased, as shown in Table V. The oil was 
extracted with hydraulic presses, using the same methods 
employed with cottonseed and linseed. It found a ready 
market, as a good demand had been created for this product 
by soap and paint manufacturers, which up to this time had 
been supplied by importation from Asiatic countries and 
England. The soy cake, ground into meal, was placed on the 
market under a trade name and was soon recognized as a 
valuable feed by dairymen and poultrymen. The use of the 
cake has been confi ned almost wholly to the Western States, 
owing principally to the high cost of transportation.”
 “An industry which promises to be of importance in 
a further utilization of the soy bean is the manufacture 
of ‘vegetable milk.’ At the present time a factory in New 
York State is being equipped for this purpose.” Address: 1. 
Agrostologist in Charge; 2. Scientifi c Asst. Forage-Crop 
Investigations, USDA, Washington, DC.

120. Vinall, H.N. 1917. Foxtail millet: Its culture in the 
United States. Farmers’ Bulletin (USDA) No. 793. 28 p. 
March. See p. 21-22.
• Summary: “The name millet is applied to a number of 
cultivated annual grasses, some of which are used largely 
as forage crops and others as cereals... The main groups, as 
shown in Table I, are foxtail millet, proso (or broom-corn 
millet [broomcorn]), penicillaria (or pearl millet), barnyard 
(or Japanese) millet, and ragi (or fi nger millet).”
 Table I gives the common and scientifi c names of ten 
groups of millets. Where there are synonyms, the preferred 
name is given fi rst, both in the common and botanical 
names: (1) Foxtail millet, Italian millet: Chaetochola italica 
(L.) Scribner, Setaria italica Beauv. (2) Proso, broom-corn 
millet, hog millet, Russian millet: Panicum miliaceum L. 
(3) Barnyard millet, Japanese millet, Sanwa millet, billion-
dollar grass: Echinochloa frumentacea (Roxb.) Link, 
Panicum frumentaceum Roxb. (4) Pearl millet, penicillaria, 
cat-tail millet, Egyptian millet: Pennisetum glaucum (L.) R. 
Br., Pennisetum typhoideum Rich. (5) Ragi, fi nger millet, 
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coracan: Eleusine coracana (L.) Gaertn. (6) Shama millet, 
jungle rice: Echinochloa colona (L.) Link. (7) Texas millet, 
Colorado grass: Panicum texanum Buckl. (8) Kutki millet: 
Panicum psilopodium Trin. (9) Koda millet: Paspalum 
scorbiculatum L. (10) Little millet: Panicum milliare 
Lamarck.”
 The section titled “Growing millets in mixtures with 
legumes” (p. 21-22) discusses soy beans. “Millets are 
sometimes used in mixtures with cowpeas or soy beans as 
a soiling or hay crop for dairy cows. This practice is more 
often followed in the Southern States than in those farther 
north... care must be used in selecting the varieties of millet 
and cowpeas or soy beans, so that the two constituents of the 
mixture will arrive at maturity at about the same time.” With 
Common millet, use an early variety of soy beans. With the 
German millet, use Peking or Wilson soy beans.
 “Mixtures of millet and legumes produce a hay of 
better quality than the millet alone, so far as feeding value 
is concerned, since the legumes add the necessary protein 
element to the hay.” Most of the mixtures are broadcast by 
hand and covered with a harrow–especially if labor is scarce 
and the time for seeding is short. In the more humid districts, 
use 12-15 pounds of millet with 45-60 pounds of soy-bean 
seed. In the semiarid districts, 8-10 pounds of millet with 40-
45 pounds of soy-bean seed is better.
 Experiments have shown that better yields are obtained 
in most cases where the two crops are grown separately–
rather than mixed. After harvesting, they can be fed 
alternately or mixed at feeding time, to obtain the same 
advantage in feed quality. Address: Agronomist, Offi ce of 
Forage-Crop Investigations [USDA].

121. Saccardo, Pier Andrea. 1917. Notae mycologieae. Series 
XXIII. Fungi Philippinenses a cl. Prof. C.F. Baker collecti 
et communicati [Notes on mycology. Series 23. Fungi of 
the Philippines collected and communicated by Prof. C.F. 
Baker]. Atti della Accademia Scientifi ca Veneto-Trentino-
Istriana 10:57-94. 3rd Series. [Ita]
• Summary: Includes a technical description of Trotteria 
venturioides n. sp. found on “Glycines (Soja) hispidae” at 
Los Baños, Philippines, in Sept. 1915.
 Note: The title pages states that volume 10, for the years 
1917, 1918, and 1919, was published in 1919. Address: 
Baker: Prof. of Agronomy at the School of Agriculture at Los 
Baños, Philippines. Also director of the Singapore botanical 
garden (Malacca).

122. Bottari, Paolo. 1918. La soja ed il latte di soja [The 
soybean and soymilk]. Cronaca Agricola (Torino) No. 1. Jan. 
17; No. 3. Feb. 4. [Ita]*
• Summary: Discusses soymilk experiments as the Bonafous 
Institute in 1916 and 1917.
 Note: This is the earliest Italian-language document seen 
(Aug. 2013) that mentions soymilk, which it calls latte di 

soja.

123. Thurston, Azor. 1918. Soya bean oil. Midland Druggist 
and Pharmaceutical Review 52(5):202-03. May. [3 ref]
• Summary: This oil is called huile de soja in French, 
Sojabohnenoel in German, and olio di Soia in Italian. “Soya 
beans are cultivated in Russia, Japan, China and the Southern 
part of the United States. Constants: Refractive index at 
20ºC, 1.4768; specifi c gravity at 25ºC, 0.9194; solidifi cation 
value, -15 to -16ºC; saponifi cation value, 191 to 194; iodine 
value, 130 to 135; Reichert-Meissl value, 0.45 to 0.69. 
Principal components: Glycerides of oleic, linolic, stearic 
and palmitic acids.” After discussing the oil’s preparation, 
properties, and tests of purity, the author describes its 
uses: “Soya bean oil is used in soap making, in paints and 
varnishes as well as in making waterproof clothing. It is used 
as an edible oil in the manufacture of lard substitutes and 
oleomargarine. It is used to a limited extent as a lubricant 
and burning oil. ‘German Coffee Berry’ is a species of soya 
bean the seed of which, being parched and ground, is used 
as coffee. As a by-product the soya-bean meal is a valuable 
stock food.” He then discusses natto, based on a 1912 article 
by S. Muramatsu. He adds, incorrectly, that “Tofu is a liquid 
preparation resembling cow’s milk and manufactured from 
soya beans.”
 Note: Azor Thurston lived 1861-1922. Address: Ohio 
State Univ.

124. International Institute of Agriculture, Bureau of 
Statistics (Rome), Review. 1918. International trade in 
concentrated cattle foods. No. 4. 72 p. Nov. [1 ref]
• Summary: This is the IIA’s fourth review on concentrated 
cattle foods. “The fi rst three reviews were published in 
the International Review of the Science and Practice of 
Agriculture, in the numbers of April 1915, 1916, and 1917.” 
This publication is divided into six chapters. In Chapter 4, 
titled “Oil seeds and oilcake” the section on “Soya beans and 
soya cake” contains statistics on three subjects: Production, 
trade, and prices. Tables show: (1) “Produce in soya cake 
in the importing countries (estimated on the basis of the 
quantities of soya beans available) (p. 51). Figures are 
given in quintals for the years 1913-1917 for the following 
countries: Denmark, Great Britain and Ireland, Netherlands, 
Russia (including Asiatic provinces), China, Formosa, Japan, 
Dutch India (Java and Madura), and New Zealand. The top 3 
countries in 1917 are: Japan 727,418. Denmark 284,000, and 
Great Britain and Ireland 223,969. However in 1915 Great 
Britain and Ireland produced 1,513,059. Note: 1 quintal = 
100 kg.
 (2) “Foreign trade in soya cake” (p. 51). Statistics are 
given in quintals for the years 1913-1917. Import fi gures are 
given for Denmark, Canada (incl. soya beans), Formosa, and 
Japan. Japan was by far the biggest importer, with 9,912,850 
quintals in 1917. Export fi gures are given for Denmark, 
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Great Britain, and China. China was by far the biggest 
exporter with 7,034,459 quintals in 1916.
 Canadian imports of soya cake (including soya beans) 
was as follows (in quintals) for each fi nancial year (p. 51): 
2.345 in 1913. 2.412 in 1914. 1.121 in 1915. 1.358 in 1916. 
4.730 in 1917. Note: This is the earliest document seen (Jan. 
2010) that gives Canadian trade statistics for soybeans or 
soy products. This document contains the earliest date seen 
(1913) for trade of such products to or from Canada.
 (3) “Foreign trade in soya beans” (p. 51). Statistics are 
given in quintals for the years 1913-1917. Import fi gures are 
given for Denmark, Great Britain and Ireland, Netherlands, 
Russia (incl. Asiatic provinces), Sweden, Formosa, 
Japan, and Dutch India (both Java and Madura, and Other 
possessions). The biggest importers in 1917 were: Japan 
841,942, and Great Britain and Ireland 254,510. Export 
fi gures are given for Netherlands, China, Formosa, and 
Japan. China was by far the biggest exporter with 5,315,324 
quintals in 1916.
 (4) Foreign trade in sundry and unspecifi ed oilcakes 
(p. 62). Gives imports statistics for soya cake by Roumania 
[Romania]: 79,378 quintals in 1913, 36,650 quintals in 1914, 
5,554 quintals in 1915. Gives export statistics for soya cake 
by Russia: 54 quintals in 1913.
 (5) “Prices of sundry oilcakes at the close of each 
week” (p. 55-56). For soya cake, the prices are given at 
Copenhagen, Denmark, for 1917 and 1918 in gold francs. 
The price rose by about 41% between Jan. 1917 and Jan. 
1918 from 46.47 to 62.16 gold francs.
 (6) “Other vegetable products” (p. 71). In 1913 Denmark 
exported 1,390 quintals of soya meal.
 This document also contains extensive information on 
groundnuts and groundnut cake, sesamum and sesamum 
cake, etc.
 Note 1. This is the earliest English-language document 
seen (Aug. 2000) that contains the word “oilcakes.” Note 
2. This is the earliest English-language document seen 
(Jan. 2001) that uses the word “quintals” (or “quintal”) in 
connection with soybeans. Address: Rome, Italy.

125. Bottari, Paulo. 1918. La soja hispida [The soybean]. 
Torino, Italy: Istituto Bonafous. [Ita]*
Address: Italy.

126. Bulletin Mensuel des Renseignements Agricoles et des 
Maladies des Plantes (Rome). 1919. L’industrie des huiles 
de graines en Italie [The oilseed industry in Italy]. 10(7-
9):1035-37. No. 990. July/Sept. [1 ref. Fre]
• Summary: In addition to olive oil, Italy produces 
signifi cant quantities of other edible oils from oilseeds: 
220,000 to 230,000 quintals per year, but these seeds are 
largely imported from abroad.
 Indigenous seeds that are also used to make edible 
oils include those of colza / rapeseed, navette / rapeseed, 

and peanuts (l’arachide). Italy also extracts corn oil / corn 
germ oil (l’huile des germes de maïs) and the oil from nuts 
and from grape seeds. Under current conditions of Italian 
agriculture the following crops have little or no importance: 
sesame, sunfl owers, poppies, and soybeans. The estimated 
total amount of oils obtained from seeds grown in Italy does 
not exceed 50,000 to 60,000 quintals. (Note: 1 quintal = 100 
kg).
 The quantity of edible oils made in Italy from imported 
oilseeds is signifi cant. There are 6 large factories in Italy 
which process a total of 400,000 quintals of oilseeds (mainly 
peanuts and colza / rapeseed), four other smaller factories 
which process 20,000 quintals of seeds (peanuts and 
sesame), and fi nally small factories that make corn oil, but 
that are mainly “cake factories” (fabriques de tourteaux), 
their main goal being to make maize cakes (tourteaux de 
maïs) destined for livestock feeding.
 A table shows the movement of oilseed cakes, including 
those from peanuts, copra, colza, linseed, castor, sesame 
seeds, maize, and other. Peanut cake production is 5,000 
quintals, with no imports or exports. Sesame cake production 
in Italy is 140,000 quintals, plus 20,000 quintals of imports 
and 100,000 quintals of exports; therefore 60,000 quintals 
destined for consumption in Italy. Soy is not mentioned in 
the table.
 Although Italy is a large producer of olive oil, the 
numbers given above show that the oilseed crushing industry 
is also of major importance in Italy.

127. Bulletin Mensuel des Renseignements Agricoles et des 
Maladies des Plantes (Rome). 1919. Résultats d’essais de 
culture du soya au Jardin colonial de Palerme [Results of 
soybean cultural trials at the colonial garden in Palermo 
(Sicily, Italy) (Abstract)]. 10(7-9):911. No. 872. July/Sept. [1 
ref. Fre]
• Summary: A French-language summary of the following 
Italian-language article: Mattei, G.E. 1919. “La soja ed i suoi 
prodotti” [The soybean and its products]. Bollettino di Studi 
ed Informazioni del Regio Giardino Coloniale di Palermo 
5(1/2):1-34.

128. Bean-Bag (The) (St. Louis, Missouri). 1919. Price of 
soy beans. 2(5):48. Oct.
• Summary: “The Manchuria Daily News, Dairen, for May 
28, stated, owing to large exports to Europe, the price of soy 
beans advanced 33.33 per cent from May 15 to May 27. The 
beans are being sent mainly to Italy and Germany, 44,000 to 
800,000 pounds having been contracted for. This rise in the 
price affected the price of soybean oil, of which the United 
States imported 336,824,646 pounds, valued at $32,827,460 
during the fi scal year ended June 30, 1918.”

129. Gasca, Enrico. 1919. Il latte vegetale [Vegetable milk]. 
Igiene e Vita (Rome) No. 11. [Ita]*
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• Summary: Note: This is the earliest Italian-language 
document seen (Aug. 2013) that uses the term latte vegetale 
to refer to soymilk.

130. Calvino, Mario. 1919. La soya [The soybean]. Informe 
de la Estacion Experimental Agronomica (Santiago de las 
Vegas, Cuba). p. 98-103. For the years 1917-1918. [1 ref. 
Spa]
• Summary: This report, which describes the fi rst soybean 
experiments in Cuba, begins by discussing the composition 
of the seed, and its various uses in China, Japan, and Europe 
(including for manufacture of soaps and as a drying oil 
in paints, and as foods such as whole dry soybeans, soy 
coffee, roasted soybeans [soynuts] {“Se comen también 
tostados...”}). In China they are sprouted in darkness and 
the white sprouts, up to 3 cm long, make an excellent green 
vegetable.”
 Note. This is the earliest Spanish-language document 
seen (Jan. 2013) that mentions soy sprouts, which it calls sus 
gérmenes blancos. From soybeans the Chinese also make a 
special soy cheese (un queso especial), a type of milk (una 
especie de leche), and other drinks. The author then states: 
“We thought it would be useful to test varieties of soya 
suited for hot/tropical countries, and we were able to obtain 
two types of Japanese soybeans, those that gave satisfactory 
results without having been inoculated.
 “Since these soybean types did not fi nd suitable 
bacteria for the purpose of being inoculated naturally in 
our terrain, I asked the Mulford house (casa de Mulford) 
for a special bacterial strain for soy (Soya) and proceeded 
with the artifi cial inoculation of the seed. The result has 
been magnifi cent, as one can see in the accompanying 
photographs.
 “Now we have inoculated land, with which we have 
been able to ensure the most success for our crop. The 
harvest [yield] during this fi rst year in Cuba was 2,000 kg/
ha of seed. We have also found that it is best to cultivate soya 
in rows 60 cm apart, with the seeds planted 10 cm apart in 
each row. This is very dense planting, but it is better to thin 
the plants than to transplant in others to get the desired plant 
density. Transplanting is often unsuccessful, and if a crop is 
not planted evenly the fi rst time, it is diffi cult to make it even 
later by transplanting.
 “I have had a chemical analysis done of the soybean 
seeds from our crop. The report prepared by the Department 
of Chemistry shows that they contain 10.4% water, 41.95% 
protein, 17.5% oil, 2.45% carbohydrates, 2.5% fi ber, and 
5.2% ash. The analyst was F. Dominguez.” An analysis 
is also given of assimilable or digestive elements in the 
soybean from a book by R. Gouin titled Alimentation 
rationelle des animaux domestique [Rational feeding of 
domestic animals]. Three full-page photos show soybean 
plants: (1) Root nodules on a soybean plant grown in Cuba 
without the use of inoculant (p. 99). (2) Two soybean plants 

grown at the agronomic station that contain many pods 
(p. 101). (3) Four soybean plants with roots; two were 
inoculated and bear nodules (p. 103).
 Note 1. This is the earliest Spanish-language document 
seen that refers to soynuts. Note 2. This experiment station 
is under the Secretary of Agriculture, Commerce and Labor 
(Secretaria de Agricultura, Comercio y Trabajo). This 515-
page report is published in Havana by Alvarez López y Cie. 
Address: Director, Estacion Experimental Agronomica, 
Doctor en Ciencias Agricolas de la Universidad de Pisa 
[Italy].

131. Catalano, G. 1919. Contenuti cellulari dei semi di Soja 
hispida Monch [The cellular contents of soybean seeds]. 
Bollettino di Studi ed Informazioni del Regio Giardino 
Coloniale di Palermo 5(1/2):88-92. [2 ref. Ita]
• Summary: Discusses the structure of the soybean seed 
and its cells, based in part on research by Blondel (1911). 
Note: This article was reprinted in the Nov. 1991 issue of 
Il Giornale della Soia (p. 17-18). Photos in the 1991 issue 
show: Soy beans. A close-up of soy bean pods on stems with 
leaves. Address: Dott., R. Orto Botanico di Palermo, Italy.

132. Gervaso, Ottavio. Uffi cio tecnico per l’agricoltura e 
le industrie agrarie [Technical Offi ce for Agriculture and 
Agrarian Industry]. 1919. Industria olearia: Produzione e 
commercio [The oilseed industry {in Italy}: Production and 
commerce]. Rome, Italy: Comitato Nazionale per le Tariffe 
Doganali e per i Tratatti di Commercio [Committee for 
customs tariffs commercial treaties]. 111 p. See Vol. 2, p. 19-
21. Regime dognale (Prof. Salvatore Mondini). [Ita]*
• Summary: This is one volume in a monographic series 
put out by the Comitato nazionale per le tariffe doganali e 
per i tratatti di commercio [Committee for customs tariffs, 
commercial treaties]. It is owned by the library of the 
Accademia dei Georgofi li in Florence (www.georgofi li. it/
biblioteca).
 For a good summary, see: Bulletin Mensuel des 
Renseignements Agricoles et des Maladies des Plantes 
(Rome). 1919. L’industrie des huiles de graines en Italie 
[The oilseed industry in Italy]. 10(7-9):1035-37. No. 990. 
July/Sept. Address: PhD, Rome, Italy.

133. Mattei, G.E. 1919. La soja ed i suoi prodotti [The 
soybean and its products]. Bollettino di Studi ed Informazioni 
del Regio Giardino Coloniale di Palermo 5(1/2):1-34. [40 
ref. Ita]
• Summary: This article contains one of the best histories 
seen to date of the soybean in Italy, from 1760 to 1813. 
Contents: Brief history of the soybean. History of its 
taxonomic classifi cation. Botanical description of the wild 
and domestic soybean. Varieties. Introduction of the soybean 
to Europe (especially France and Italy). The question of the 
root nodule bacteria. Cultural requirements. Importance / 
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value of the production. Utilization of the seeds. Soy fl our 
(Farina di soja). Soymilk (latte di soja). Soy cheese [tofu] 
(formaggio di soja). Soy oil (olio di soja). Soy cakes (panelli 
di soja). Other Japanese preparations: Miso, shoyu, koji. 
Opportunities for soybean cultivation in Italy. Results of 
cultural trials at the Colonial Garden (Giardino Coloniale) in 
Italy.
 “Introduction of the soybean into Europe: The soybean 
(La Soja) was long confi ned to East Asia, and it is only 
towards the 17th century that it appears in the Indian 
Archipelago; in fact, if it had existed in the Pacifi c islands 
at the time of Cook’s voyage, Forster surely would have 
reported it. Its introduction to the East Indies is even more 
recent. Roxburgh mentions its cultivation in the Botanical 
Gardens of Calcutta from seeds acquired from the Moluccas, 
in 1798. On the other hand, as Alphonse de Candolle 
observes, if its cultivation were ages-old, it would have 
spread long ago toward the West to Syria and Egypt, which 
did not occur.
 “Its introduction to France is said to date back to 
1739, when certain missionaries sent soybean seeds, from 
China, to the Jardin des Plantes in Paris: the uncertainty 
however arises as to whether, even before this time, it was 
cultivated in Europe, since, as Saccardo points out, it appears 
that essays (saggi) on the plant exist in the Herbarium of 
Bartolomeo Martini of Verona, Italy, written (composto) in 
1701.
 “In any event, concerning France, the soybean is 
reported as being grown extensively in about 1821 at 
Champ-Rond near Etampes; it seems, however, that 
subsequently its cultivation was nearly lost; in fact, 
Lachaume, in the Revue Horticole of 1857 [pages 568-70. 
Nov. 16], reports it as a new introduction, thanks to the 
French Consul in Shanghai, and he describes and illustrates 
it.
 “As for Italy, Pinolini [1905] dates the soybean to 1848 
[sic, 1840]. It is possible that its cultivation as an agricultural 
plant began to spread from that date, but the existence of 
the soybean in Italy antedates this date by at least a century. 
Saccardo says in fact: ‘cultivated since the mid-18th century, 
and at times extensively, as in the Treviso region.’
 “With the existence, as I have stated, of essays on 
the soybean in the Herbarium of Bartolomeo Martini of 
Verona, an herbarium written in 1701, one might suspect 
that from that time the soybean was being cultivated in the 
Verona region; but who could have brought the seeds? And 
if this were the case, why do we not fi nd any reports of it 
in somewhat later authors? Or was the above-mentioned 
essay brought directly from the Orient. It should be noted 
that Kaempfer’s voyage to Japan dates to 1690, and we 
have the fi rst accurate reports on the soybean in 1712 with 
Kaempfer’s own publication. Should we perhaps believe 
that some study, brought back by Kaempfer, was given to 
Martini? He might have obtained it from Zannichelli who, as 

Targioni-Tozzetti relates, in the life of Micheli, carried on a 
correspondence with Martini himself? Assuredly Kaempfer 
had to regard a plant which is used for so many purposes in 
Japan as important and it is possible he brought back essays 
about it, and perhaps even seeds.
 “In any event, the Jardin des Plantes in Paris, after 
1739, must have distributed seeds to various botanical 
institutions, including Italian. In fact, from the old Catalogs 
(Cataloghi) of the fi rst Italian botanical gardens and from 
the pertinent Index seminum, we see that in the second half 
of the 18th century, the soybean is being cultivated almost 
everywhere: in 1760 Allioni mentions its cultivation in the 
Botanical Gardens of Turin; in 1780 Abbot (l’Abate) Farsetti 
introduced it to his Santa Maria di Sala garden near Venice; 
in 1785 Scopoli mentions it in Pavia; in 1787 Guatteri 
records it in Parma; in 1790, with the Botanical Gardens 
barely established, Tineo was cultivating it in Palermo, as 
results [show] from the Catalogue published in precisely 
that year; in 1793 Zuccagni refers to it in Florence; in 1798 
Durazzo had introduced it into his garden Dello Zerbino near 
Genoa; in 1801 Tilli mentions it in Pisa; in 1805 Graefer 
refers to it in Caserta; in 1807 Arduino introduced it to the 
Agricultural Gardens (Orto Agrario) of Padua; in 1811 
Fabriani refers to it in Modena; in 1813 Tenora points it out 
in Naples, and the same may be said for other more recent 
reports. From this we see that, at the end of the 18th century, 
the soybean was already cultivated throughout Italy, not for 
agricultural but for scientifi c purposes, that is, in Botanical 
Gardens.
 “Perhaps this information escaped those, like Pinolini, 
who did research on the soybean as an agricultural plant 
because, in all works dealing with plants cultivated at that 
time, the soybean is found under the name of Dolichos soja, 
the generic name Soja, of Moench or Savi, not yet having 
been adopted.”
 In 1918 a soybean cultural trial was conducted at the 
Colonial Garden, Palermo, on a plot of 350 square meters; 
smaller experiments had been conducted in previous years. A 
variety was chosen which had almost spherical seed and was 
greenish yellow in color. The seeds were planted on March 
29, in furrows at a spacing of 30 x 40 cm.; they germinated 
regularly about 10 days later. The plants were hoed twice to 
reduce weeds and irrigated eight times from the end of May 
until the end of August. Flowering began in early July and 
the seed was harvested on Nov. 15. The entire vegetative 
period was, therefore, 7½ months. The plants reached an 
average height of 90 cm. Their growth was luxuriant and 
there was a normal development of nodules on the roots. 
From this plot of 350 square meters, 51 kg of clean seed was 
harvested; this corresponds to a yield of about 1,450 kg/ha, 
which is considered quite satisfactory and could be increased 
by manuring. The beans, when cooked in different ways, 
were found to have an agreeable taste.
 Talk with Ted Hymowitz, soybean geneticist, Univ. 
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of Illinois. 2003. Aug. 18. Caution! It is not clear whether 
the early dates for soybean in Italy in this article are based 
on herbarium specimens or living plants. With herbarium 
specimens, it is easy to make errors.
 Note 1. This document contains the earliest solid dates 
and the second earliest overall dates seen for soybeans in 
Italy, or the cultivation of soybeans in Italy (1760). The 
source of these soybeans is unknown. Yet note that the 
earliest possible date that the soybean was cultivated in 
France was about 1740. Perhaps there was some connection 
between the earliest possible soybean cultivation in France 
and in Italy.
 Note 2. This is the earliest Italian-language document 
seen (April 2013) that uses the term formaggio di soja to 
refer to tofu.
 Note 3. This is the earliest Italian-language document 
seen (Nov. 2013) that uses the term Farinha di soja 
(regardless of capitalization) to refer to soy fl our.
 Note 4. This article was reprinted in the Nov. 1991 
issue of Il Giornale della Soia (p. 11-16). Address: Royal 
Botanical Garden (R. [Regio] Orto Botanico), Palermo, Italy.

134. Dall’Acqua, G. 1920. [Differentiation of soy-bean oil 
from others by the electrical method]. Giornale di Chimica 
Applicata (Rome) 1:48-53. Feb. (Chem. Abst. 14:2558-59). 
[Ita]*
• Summary: Various characteristics of soybean, maize, 
and grapeseed oils are compared. Comparatively small 
differences are shown by the molecular weights in freezing 
benzene, or by refractive indices or their temperature 
coeffi cients, of the oils themselves or their fatty acids. 
Discharge of an electroscope of the Elster and Geitel type, 
however, occupies only a fraction of a second when taking 
place through soybean oil and from 15-100 seconds with 
various other oils or their fatty acids; in the case of a very old 
sample of soybean oil, which was profoundly changed, 1.6 
seconds was required.
 Note: In 1919 this journal merged with the short-lived 
(1919-1920) Giornale di Chimica Industriale to become 
Giornale di Chimica Industriale ed Applicata. Address: 
Padua, Physikal. Inst. of the University.

135. Kline, Charles E. 1920. Oil-bearing seeds and nuts in 
the Shanghai District of China. Commerce Reports [USA] 
(Daily Consular and Trade Reports, Bureau of Foreign and 
Domestic Commerce, Department of Commerce) 23(98):519-
22. April 26.
• Summary: The chief plants yielding vegetable oils in China 
are [soy] beans, cotton seed, peanuts, rapeseed, sesamum 
seed, tea seed, and woodnuts (fi lberts).
 The number of oil mills in China is increasing, and those 
in northern China treat mainly soya beans, while those in 
central China produce the other varieties of oil mentioned. 
The oil mills do not work year round, since there is not 

suffi cient seed available, and also since the high summer 
temperatures cause the oil to become rancid.
 The total capacity of oil mills in Shanghai is 5,400 
piculs/day (321 tons/day).
 Tables show: (1, p. 520) The quantities of oil, oilseeds, 
and oil cake exported from the port of Shanghai during the 
years 1917 and 1918. 1 picul = 133.33 lb. For [soy] bean oil: 
In 1917–2,351 piculs worth $26,482. In 1918–5,771 piculs 
worth $71,601. For [soy] bean cake: In 1917–11,213 piculs 
worth $27,246. In 1918–282 piculs worth $800.
 (2, p. 520) The quantities of oil and cake exported from 
China to the countries of destination; the year (or years) 
is not given. Both the weight (in piculs; 1 picul = 133.33 
lb) and value (in dollars) are given for each destination. In 
descending order of weight exported:
 [Soy] bean oil–United States (incl. Hawaii) 2,136,746 
piculs. Japan (incl. Formosa [Taiwan]) 87,673. Korea 23,611, 
Russia 19,802. Canada 4,001. France 2,132.
 Note: This is the earliest document seen (May 2014) that 
gives statistics for trade (imports or exports) of soybeans, soy 
oil, or soybean meal with Taiwan.
 [Soy] bean cake: Japan (incl. Formosa) 15,150,706 
piculs worth $33,383,750. Korea 635,362 piculs worth 
$1,292,174. Russia 578,960 piculs worth $968,829. Siam 
1,412 piculs worth $4,625. United States (incl. Hawaii) 27 
piculs worth $54. Canada 9 piculs worth $17.
 (3, p. 521) Ocean freight rates from Shanghai to various 
ports. Figures are given for bean oil and bean cake in 1917, 
1918, and 1919 shipped to San Francisco [California], 
London, and Marseille, Naples & Venice (Italy). Present 
prices (total) are about fi ve times as great as those at the 
beginning of the war. Address: Vice Consul, Shanghai 
[China].

136. Rock, Joseph F. 1920. The leguminous plants of 
Hawaii: Being an account of the native, introduced and 
naturalized trees, shrubs, vines and herbs, belonging to the 
family Leguminosae. Honolulu, Hawaii: Experiment Station 
of the Hawaiian Sugar Planters’ Association. x + 234 p. 
Illust. Index. 25 cm. [1 soy ref]
• Summary: The section on the genus Glycine (p. 176-77) 
begins with a botanical description of the genus. “About 
fi fteen species in tropical Africa, Asia, and Australia. Most 
cultivated species is Glycine max (Linn.) Merrill.” Listing 
of fi ve changes in the botanical name of the soybean (1753-
1917). Botanical description of the soy bean. General 
description: “The common Soy bean, a native of India and 
eastern Asia, but now widely cultivated... It was introduced 
into England in 1790 and into Italy in 1848. The seeds of the 
Soy bean vary greatly in color, yellow, red, brown, black, 
green, or variegated.” Note: This is the earliest English-
language document seen (Sept. 2004) that uses the word 
“variegated” (or “variegation”) to describe the color of 
soybean seeds.
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 A good source of information is P. de Sornay’s Green 
Manures and Manuring in the Tropics (1916), which has 
concise information on cultivation, yield, etc.
 Contains many full-page black-and-white photos, but 
none of the soy bean. Also discusses: Alfalfa (p. 141). Peanut 
(p. 156). Kudzu (Pueraria, p. 203, 205). Address: Prof. of 
Systematic Botany, College of Hawaii, Consulting Botanist, 
Board of Agriculture and Forestry.

137. Dall’Acqua, G. 1920. Unterscheidung von Sojaoel auf 
elektrischen Wege [Differentiation of soy-bean oil from 
others by the electrical method (Abstract)]. Chemisches 
Zentralblatt. IV(5):193. Aug. 4. [1 ref. Ger]
• Summary: A German-language summary of an Italian-
language article published in 1920 in Giornale di Chimica 
Applicata (Rome) 1:48-53. Feb. (Chem. Abst. 14:2558-59).

138. Gasca, Enrico. 1920. Ancora del latte vegetale / di soja 
[More on vegetable milk]. Igiene e Vita (Rome) No. 10. Oct. 
[Ita]
• Summary: Milk obtained from the maceration and 
subsequent emulsion of the seeds of a Mongolian plant 
that has acclimated and is now cultivated among us. The 
aforementioned milk has the chemical composition of 
sensory characters that are very similar to true animal milk. 
Experiments have already been carried out with success in 
corpore vile [on a worthless body], that is, on a livestock 
farm at the Bonafous Agricultural Institute of Turin, but as 
far as is known, its use has not yet been tried on the human 
animal and even more specifi cally upon children.
 In agreement with Prof. Muggia, our talented 
collaborator and noted pediatrician, and thanks to the kind 
authorization on the part of the Director of the Bonafous 
Institute, Lt. Col. Bottari, with a certain quantity of soybeans 
we began this summer the administration of the milk that 
was obtained from this vegetable to some nursing babies 
who demonstrated themselves to be intolerant to mother’s 
milk and more particularly to cow’s milk. And in some cases 
of diarrhea, the ordinary nourishment was substituted with 
soy milk.
 This is not the suitable place for relating the technical 
details; on the other hand, when a greater abundance of data 
are collected, it may be that either Prof. Muggia or myself 
or both of us in collaboration will decide to present them to 
our colleagues. For now, what is important to me is only to 
indicate how the experiment turned out in general.
 Soy milk–when prepared under the proper instructions, 
often at the home itself of the nursing babies through the 
accurate work of the mothers who were instructed for that 
purpose–has thus far turned out to be perfectly tolerated, 
both by the ventricle and by the intestine of the tender 
creatures, even when just a few days old. Since children, 
even small ones, already have their caprices in terms of 
taste, I can assure the reader that up to a certain age (seven 

to eight months), soy milk was unanimously accepted by the 
palates that were already very fussy in other circumstances, 
and at an older age, there was some little grimace and in 
just one case, the child absolutely could not be induced to 
accept the substitute that was presented to it. It is true that 
this, too, has a certain grassy fl avor, but when all is said 
and done, it is not unpleasant and a way of removing it is 
being studied. I would like to cite one case that is especially 
interesting: a poor child less than a month old, unfortunately 
abandoned by its mother and in the hands of an extremely 
poor grandmother and thus in the grasp of all of the hostile 
forces that there can be against a newborn: ignorance, fi lth, 
destitution, misunderstood affection of the grandmother. I 
was called to see the child in the saddest conditions, which 
caused it to be said to the little woman, `There is nothing 
left except to close the eyes.’ Athrepsia, a disastrous state 
of the gastrointestinal system, an absolute intolerance to 
any milk at any dilution. This a summary of the scene. In 
articulo mortis [At the point of death], I tried soy milk which 
from the very outset was well tolerated in small doses which 
I then increased little by little. The child did not grow in 
terms of weight for two months, but it ceased to decrease. It 
was overcome by a grave case of bronchitis from which it 
recovered; and for a month now it has been growing 8 to 15 
grams per day, that is, less than normal, but it is growing and 
is more lively. Of course it is not a beautiful child, and even 
if it survives, it will never be so, but it has trudged forward 
for three months when it didn’t have even twenty-four hours 
to live. The grandmother says that it has been brought back 
from the dead. I have now begun to administer cow’s milk 
and soy milk in alternation to it; sometimes I make a mixture 
of them, and it tolerates everything well.
 Note: Much of this article is reproduced in Bottari 
(1923, p. 58-60). The author, Dr. Gasca, discusses the work 
of Dr. Alberto Muggia, Professor of Clinical Pediatrics at the 
University of Turin (Torino), and the work of the Bonafous 
Institute. More on this subject will be found in the November 
1919 issue of this same journal Hygiene and Life (Igiene e 
vita).
 Translated by Philip Isenberg Oct. 2014. Address: M.D 
[Italy].

139. Muggia, Alberto. 1920. Contributo alla cura della 
peritonite tubercolare nei bambini [Contribution to the cure 
of tubercular peritonitis in infants]. Gazzetta degli Ospedali e 
delle Cliniche No. 98. [Ita]*
Address: Prof., Docente Clinica Pediatrica Università di 
Torino, Turin, Italy.

140. Page, Thomas Walker; Lewis, D.J.; Culbertson, W.S.; 
Costigan, E.P. 1920. Survey of the American soya-bean 
oil industry. Washington, DC: U.S. Government Printing 
Offi ce. Prepared by the United States Tariff Commission and 
printed for use of Committee on Ways and Means, House of 
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Representatives. 22 p. 24 cm.
• Summary: Across the top of almost every page is printed 
“Tariff information survey.”
 Contents: Summary. Summary table. General 
information: Description, uses, methods of production 
(domestic production and consumption), domestic exports, 
foreign production and international trade, imports, prices, 
competitive conditions, and tariff history. Production in the 
United States (alternative). Imports by country. Imports 
for consumption (soya bean oil cake). Domestic exports. 
Prices: Soya bean oil (Dairen, Manchuria), soya bean oil 
(New York), soya bean oil cake (Dairen). Rates of duty. 
Miscellaneous.
 Tables show: (1) Domestic soya-bean oil production, 
imports for consumption, domestic exports and value of 
imports for consumption for the calendar years 1910-1920 
(p. 8). (2) Soya-bean oil production in the United States in 
pounds, 1914, 1916-1919 (p. 16). (3) Soya-bean oil imports 
by countries 1912-1920. Statistics on quantity and value of 
imports to the USA from Belgium, England, China, Japan, 
Canada, Manchuria, all others (p. 16). (4) Revenue on soya-
bean oil imports for consumption, 1910-1920 (p. 17). (5) 
Revenue on soya bean oil cake imports for consumption, 
1912-1919. (6) Quantity and value of domestic exports of 
soya bean oil for 6 months ending Dec. 31, 1919. Exported 
to: Austria-Hungary, Belgium, Denmark, France, Germany, 
Italy, Netherlands, Sweden, United Kingdom, Canada, all 
other (p. 17). The largest amount was exported to the United 
Kingdom. (7) Spot prices of wholesale soya-bean oil at 
Dairen, Manchuria, 1918 and 1919. (8) Prices of Manchurian 
soya-bean oil in New York, 1913-1919. Data from War 
Industries Price Bulletin No. 49. (9) Prices of soya-bean 
cake in Dairen, 1918-1919. Data from Manchuria Daily 
News. (10) Rates of duty on soya-bean oil, 1883-1913 (p. 
18). (11) Consumption of fats and oils by the lard-substitute 
industry, 1912, 1914, 1916, 1917. Includes soya-bean oil and 
peanut oil. (12) Consumption of fats and oils by the soap 
industry, 1912, 1914, 1916, 1917. Includes soya-bean oil and 
peanut oil (p. 19-20). (13) Consumption of fats and oils by 
the oleomargarine industry, 1912, 1914, 1916-1918. Includes 
soya-bean oil and peanut oil (p. 20). (14) Approximate net 
import and crush of soya beans in Europe, 1908-1913. Incl. 
United Kingdom, Germany, Netherlands, Denmark. (15) 
Exports of soya beans (international trade), 1911-1918. (16) 
Imports of soya beans (international trade), 1911-1919. (17) 
Exports of soya bean oil (international trade) 1911-1919. (18) 
Imports of soya bean oil (international trade), 1911-1919 (p. 
21). (19) Foreign exports of soya bean oil from the United 
States, 1912-1919. Gives quantity and value exported to 
Canada, Mexico, British West Indies, Belgium, Netherlands, 
Sweden, France, England, Austria-Hungary (p. 22). In 1919, 
2,060 pounds worth $258 were exported to Mexico. Note: 
This is the earliest document seen (Feb. 2009) that gives 
statistics for trade (imports or exports) of soybeans, soy oil, 

or soybean meal to Mexico or Central America. Address: 
Chairman, U.S. Tariff Commission, Washington, DC.

141. Adkins, Dorothy Margaret. 1921. The soya-bean 
problem. Science Progress (London) 15(59):445-51. Jan. [9 
ref]
• Summary: This is a popular article. Contents: Introduction. 
Practical applications of the bean: Food uses include 
Tofu, or bean cheese (Japanese), Miso similar to chiang 
(Chinese), Shoyu (Japanese) and chiang-yu (Chinese), Natto 
(Japanese), whole dry soya-beans, soya-beans canned as 
a green vegetable (see description below), vegetable milk, 
soya-beans roasted, ground and used as a coffee substitute 
in Switzerland and the USA, soya fl our, soya in diabetic 
diets and macaroni. Utilisation of soya-bean oil: In Italy, 
China, Manchuria. Utilisation of soya-bean cake and meal: 
As fertilizer in China and Japan, for feeding stock. Food 
value of the bean. The cultivation of the soya bean: China, 
Japan, United States, Australia (New South Wales), South 
Africa, West Indies, British East Africa, West Africa, Burmah 
[Burma], England.
 “In Japan beans are germinated until the sprouts are 
about fi ve inches long, and eaten with vinegar; beans, 
germinated and treated with brine, have also been noted in 
Spain.” Note: It is not stated clearly that these beans in Japan 
or Spain are soya beans.
 “Soya-beans may be cooked and used in the same way 
as haricot-beans, and may also be picked when young and 
treated like green peas, in which condition they may be 
canned.”
 “In South Africa success has been achieved in growing 
the plant; in 1910 the outlook was so hopeful that a project 
for constructing oil mills was suggested. Unfortunately the 
bean was not taken up by farmers, who preferred to cultivate 
maize, as it was an easier crop to produce. Thus no extensive 
culture of the bean was attempted, and the subject was 
dropped.
 “In other parts of the Empire, for example the West 
Indies, British East Africa and West Africa, trials of soya-
beans have proved successful, but in no district have 
promising early experiments been followed by tests on a 
larger scale.”
 “In certain parts of India, for example Burmah, soya-
beans are grown on a large scale and are consumed by the 
natives.”
 Note: “Lower Burma is a historical region, referring to 
the part of Burma annexed by the British Empire after the 
Second Anglo-Burmese War, which took place in 1852... 
Lower Burma was centered at Rangoon, and composed of 
all of the coast of modern Burma, and also the lower basin 
of the Irrawaddy River, including Prome. The area was also 
known as British Burma” (Source: Wikipedia, Oct. 2010). 
Address: Royal Holloway College, London.
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142. J. of the Society of Chemical Industry (London). 1921. 
Soya bean oil: Characterization of–electrically (Abstract). 
40(5):153A. March 15. [1 ref]
• Summary: An English-language summary of the 
following Italian-language article: Dall’Acqua, G. 1920. 
[“Differentiation of soy-bean oil from others by the electrical 
method”]. Giornale di Chimica Applicata 1:48-53.

143. Muggia, Alberto; Gasca, Enrico. 1921. Il latte vegetale 
di soia nell’alimentazione e nella terapia delle malattie 
gastro-enteriche dei bambini [Soymilk for feeding and 
treating infants with gastro-enteric illnesses]. Gazzetta degli 
Ospedali e delle Cliniche 42(30):356-58. April 14. [10 ref. 
Ita; eng]
• Summary: Discusses soybean milk in feeding and in 
the treatment of gastro-enteritic illnesses in infants. “A 
suspension of soy-bean fl our (farina di soja) can be prepared 
which is stable, and which has a nutritive value closely 
approaching to that of cow milk. Comparative analyses 
are given. To prepare a liter of ‘vegetable milk,’ 150-160 
gm of the beans are steeped in tepid water for 12-24 hours, 
which causes considerable swelling. They are then carefully 
crushed, l liter of water is added, little by little, and the whole 
then boiled 15 minutes, and fi ltered through sterilized gauze, 
forming a white emulsion. If the taste is not agreeable it can 
be improved by the addition of a small amount of real milk. 
The suspension coagulates under much the same conditions 
as real milk, and similar precautions in its handling must be 
observed. Figures are given showing marked improvement 
and gain in weight of infants in whose diet the suspension 
was substituted wholly or in part for true milk. This was 
especially noticeable in gastrointestinal disorders, or where 
human or cow milk was not well tolerated. ‘What is most 
important from our point of view, is that the soy-bean milk, 
in the cases observed by us, shows itself to be more easily 
tolerated than the milk of animals, and sometimes more 
easily than human milk. The experiments will be continued 
on a larger scale and under more exact biochemical control, 
and we believe that we shall be able to show that in many 
affections of the digestive system of infants where there 
is evidence of intolerance toward animal milk, we shall 
be able to substitute the soy-bean milk wholly or partially, 
not only without inconvenience, but with improvement in 
the local condition of the digestive organs, and improved 
general conditions of the child.’ The use of soy-bean fl our in 
preparing food for diabetics, industrial uses of the oil, and of 
the ‘vegetable casein’ (la caseina di soja) are also suggested. 
References to the literature are given.”
 Note 1. This is the earliest Italian-language document 
seen (Aug. 2003) that uses the term caseina di soja to refer 
to isolated soy protein.
 Note 2. This is the earliest Italian-language document 
seen (Aug. 2013) that uses the term latte vegetale di soja or 
the term latte de soia to refer to soymilk. As of Aug. 2013 

latte di soia is the modern Italian term for soymilk. However, 
the term latte di soia appears only once in this article; the 
term latte di soja is used more than 10 times. Address: 1. 
Prof., Docente Clinica Pediatrica Università di Torino; 2. 
Dott., Direttore Generale del Dispensario per lattanti di 
Torino. Both: Torino, Italy.

144. Soysota: New U.S. domestic soybean variety. 1921. 
Seed color: Brown, hilum brown.
• Summary: Sources: Morse, W.J. 1921. Re: Soybean 
varieties. Letter to J.C. Hackleman, Dep. of Agronomy, 
Univ. of Illinois, Urbana, Illinois, April 29. 2 p. Hackleman 
has requested numerous soybean varieties for trials. Morse, 
of the USDA, lists (by seed-coat color) those which are 
available, including Soysota (which is yellow).
 Lloyd, W.H. 1921. “Possibilities of the soybean: 
Farmers from three states gather to study and learn this 
promising legume.” Ohio Farmer 148(12):255, 275. Sept. 
17. See p. 255. Forty soybean varieties were being grown 
and studied in the variety plots on the Johnson seed farms 
[at Stryker] in Williams County, Ohio. One of these varieties 
was Soysota.
 Wentz, J.B.; Stewart, R.T. 1924. “Hybrid vigor 
in soybeans.” J. of the American Society of Agronomy 
16(8):534-40. Aug. See p. 535. “These hybrids were made 
in the summer of 1922 by William T.H. Ho (Footnote: 
A graduate student in the department). Nine different 
varieties were used in the crosses reported, in the following 
combinations.” Soysota was used once as a female and twice 
as a male.
 Morse, W.J. 1927. “Soy beans: Culture and varieties.” 
USDA Farmers’ Bulletin No. 1520. 34 p. April. See p. 
10. “Soysota.–Introduced by the Minnesota Agricultural 
Experiment Station. Plants slender, erect, bushy, maturing in 
about 100 days; pubescence tawny; fl owers purple, 30 to 35 
days to fl ower; pods 2 to 3 seeded; seeds brown with brown 
hilum, about 4,900 to the pound; germ yellow; oil 17.6%.”
 Bernard, R.L.; Juvik, G.A.; Nelson, R.L. 1987. “USDA 
soybean germplasm collection inventory.” Vol. 1. INTSOY 
Series No. 30. p. 18-19. Soysota is in the USDA Germplasm 
Collection. Maturity group: I. Year named or released: by 
1923. Developer or sponsor: Minnesota AES (Agric. Exp. 
Station). Literature: 06. Source and other information: 
From Daumann and Company, Naples, Italy, in 1910. Prior 
designation: PI 28019. Address: USA.

145. Manvilli, Venanzio. 1921. La coltivazione della soja 
in Piemonte: Esperienze e richerche eseguite nell’Istituto 
Agricolo Bonafous durante l’anno 1920 [The cultivation of 
soy in Piedmont: Experiments and research conducted at the 
Bonafous Agricultural Institute during the year 1920]. Italia 
Agricola (L’): Giornale di Agricoltura 58(9):266-79. Sept. 
15. [9 ref. Ita]
• Summary: Contents: Botanical characteristics. Origin and 
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history of the cultivation of the soybean in Italy. Cultural 
value of the soybean. Species and varieties of cultivated 
soybeans. The need for soybeans as foods. Soybeans planted 
in mixtures with other plants.
 Varieties cultivated: Butter Ball, Dwarf Early Yellow, 
Riceland, Early Brown, Guelph, Tokyo, Ito San or Yellow 
d’Etampes, Mammoth Yellow.
 Photos show: (1) Two varieties of germinating soybean 
seed; early yellow and late green (p. 267). (2) Two soybean 
plants with different growth habits (p. 269). (2) Three 
soybean plants with different growth habits (p. 271). (3) 
A fi eld of corn grown with soybeans. Address: R. Istituto 
Tecnico, Turin [Torino], Italy.

146. Grinenco, Ivan; Capone, Giorgio. eds. 1921. Produits 
oléagineux et huiles végétales: Etude statistique sur leur 
production et leur movement commercial [Oleaginous 
products and vegetable oils: Statistical study on their 
production and trade]. Rome, Italy: Institute Internationale 
d’Agriculture, Service de la Statistique Générale. xxxii + 
421p. See p. XX-XXI, 140-41, 144-47, 442-43, 480-81. Sept. 
15. Index in front. [Fre]
• Summary: In Sept. 1921 the IIA (Institute Internationale 
d’Agriculture) published this monograph in French. Two 
years later, by popular demand, an updated English-language 
edition was published. Contents: Introduction. Northern 
hemisphere: Europe, America, Asia, Africa, Oceania 
(Hawaii, Guam). Southern hemisphere: America, Asia, 
Africa, Oceania. Recapitulative tables of commerce, 1910-
19. Note 1. All import and export statistics are given in 
quintals. 1 quintal = 100 kg.
 The soybean (introductory information, p. xxii-xxiii, 
xxxii). Northern hemisphere–Europe. Germany (imports of 
soybean and soy oil 1910-14, p. 4). Denmark (production 
of soy oil in 1917, p. 17; imports and exports of soybeans 
and soy oil 1910-19, p. 18-20). France (imports and exports 
of soybeans and soy oil 1910-19, p. 28-31). Great Britain 
and Ireland (treated as one country; imports, exports, and 
reexports of soybeans and soy oil 1910-19, p. 32-35). 
Norway (imports of soybeans 1910-19, p. 47). Netherlands 
(Pays-Bas, imports and exports of soybeans and soy oil 
1910-19, p. 49-52). Romania (In 1915 production of 
soybeans on 3 hectares was 3,600 liters). Russia (in Europe 
and Asia, imports of soy oil 1909-17, p. 70-71). Sweden 
(imports and exports of soybeans and soy oil 1910-19, p. 74-
76).
 Note 2. This is the earliest document seen (Jan. 2009) 
that gives soybean production or area statistics for Eastern 
Europe.
 America: Canada (imports of coconut, palm, and soy 
oil {combined} for the production of soap {in hectoliters} 
1915-19, p. 88-89). Cuba (various attempts have been made 
to introduce the soybean, p. 94).
 United States (area and production in 1909 {659 ha}, 

then from 1917-1920, p. 97-98). An overview of soybeans 
in the USA (p. 103, 105) states that the soybean, known 
in the USA since 1804, has become of great economic 
importance during the past few years. It is becoming 
popular mainly as a forage plant, but also for its seeds, for 
extraction of oil, and for making other products. Statistics 
have been published regularly since 1917. The census for 
1909 showed 659 hectares cultivated in soybeans. During 
the years from 1917 to 1919 the cultivated area surpassed 
60,000 ha. The three main states for soybean cultivation are 
North Carolina, Virginia, and Mississippi, which in 1919 
cultivated respectively 33,185, 12,141, and 3,238 hectares; 
this was almost 75% of the total cultivated to soybeans in the 
USA. In 1910, the seeds were used for the extraction of oil 
in the USA, and for the fi rst time the seeds were imported 
from Manchuria. In 1915, domestically grown soybean were 
used as a source of oil. This industry is developing rapidly, 
because the extraction of the oil is easily adapted to existing 
facilities that press oil from cottonseed and linseed. A table 
(p. 106) shows production of 16 vegetable oils in the USA 
from 1912 to 1917. Soybean oil production (in quintals) has 
increased from 12,537 in 1914, to 44,996 in 1916, to 190,843 
in 1917. Figures are also given for peanut oil, sesame oil, 
etc. Other tables (p. 108-10) show imports, exports, and 
reexports of soybeans and soy oil from 1910 to 1919.
 Asia: China (exports of soybeans and soy oil 1910-19, 
p. 161-62). French Indo-China (overview, esp. Cambodia 
and Tonkin, p. 187). Japan (area planted and production of 
soybeans 1877-1919, p. 190; overview, p. 191; production 
of soy oil 1909-18, p. 192; imports and exports of soybeans 
and soy oil 1910-19, p. 192-93). Korea (area planted and 
production of soybeans 1909-1918, p. 194; imports and 
exports of soybeans and soy oil 1909-11, p. 195). Formosa 
[Taiwan] (area planted and production of soybeans 1901-06, 
p. 196; imports and exports of soybeans and soy oil 1909-
17, p. 197. In 1901 10,888 ha produced 8,056,400 liters of 
soybeans. In 1904 21,960 ha produced 24,401,700 liters of 
soybeans). Note 3. This is the earliest document seen (Jan. 
2005) that gives soybean production or area statistics for 
Formosa (Taiwan; ceded to Japan in 1895 after Japan won 
the Sino-Japanese War).
 Kwantung [Kwantung Leased Territory in Manchuria] 
(area planted and production of soybeans 1911-17, p. 198. In 
1911 14,627 ha of soybeans produced 102,112 quintals. In 
1916 29,902 ha produced 153,995 quintals of soybeans).
 Africa: Algeria (in recent years, trials have been made to 
introduce soybean culture to Algeria, p. 238). Egypt (imports 
of soy oil 1919, p. 244-47).
 Southern hemisphere–America: (Note 4. Soy is 
not mentioned at Argentina, Brazil, or any other South 
American country). Asia: Netherlands Indies. (A) In Java 
and Madura, the area planted to soybeans was 162,800 ha 
in 1916, 175,696 ha in 1917, and 157,844 ha in 1918. Gives 
imports of soy oil (1,085 quintals in 1914) and exports of 
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soybeans (46 quintals in 1913) (p. 297-98). (B) In outlying 
territories, gives imports of soybeans from 1913 to 1919 (p. 
299). Africa: Southern Rhodesia (attempts have been made 
to introduce soybeans and several other oil plants from 
temperate climates, p. 317). Oceania: Soy is not mentioned 
at Australia, New Zealand, British New Guinea, former 
German New Guinea [later Papua New Guinea], or any 
other country in southern Oceania. (p. 297). Recapitulative 
tables–Imports and exports from 1910-1919. Soybeans, p. 
368-69. Peanuts, p. 370-75. Sesame seeds, p. 376-79. Palm 
fruits (Amandes de palme, from which palm oil is obtained), 
p. 392-93. Peanut oil, p. 414-17. Corn oil, p. 416-17. Sesame 
oil, p. 418-19. Soy oil, p. 420-21. Other oils covered in detail 
by this book are: Cottonseed, hempseed, linseed, rapeseed 
(colza and navette), poppy (pavot or oeilette), castor, olive, 
coconut, palm, and other–non-specifi ed. Address: 1. Doctor 
of Agronomics; 2. Doctor of Economics. Both: IIA, Rome, 
Italy.

147. Resto del Carlino. 1921. Il pane dell’avvenire [The 
bread of the future]. No. 241. Oct. 6. First page. Thursday. 
[Ita]*

148. Illustrazione del Popolo (Torino). 1921. Una 
rivoluzione... alimentare, la manna che ritorna [A food 
revolution: Manna returns]. Dec. 11. p. 2. [Ita]*

149. Rouest, Leon. 1921. Le soja et son lait végétal: 
Applications agricoles et industrielles [The soybean and its 
vegetable milk: Agricultural and industrial applications]. 
Carcassone (Aude), France: Lucie-Grazaille. 157 p. Illust. 
No index. 25 cm. [42 ref. Fre]
• Summary: Contents: Preface, by Louis Forest. 
Introduction–What is soya? 1. History of the dissemination 
of soya: In 1712 the naturalist Kaempfer introduced soya, 
introduction of soya to France and Europe, soya is cultivated 
in Austria in 1875 by Prof. Haberlandt, soya is the object 
of many trials in France from 1876 to 1881, the study and 
acclimatization of soya becomes widespread, the causes of 
setbacks in the cultivation of soya.
 2. Cultivation of soya: Botanical characteristics of soya, 
the varieties of soya, Chinese varieties and soya in China, 
Japanese varieties and soya in Japan, American varieties 
and soya in America (varieties: Mammoth, Hollybrook, Ito 
San, Guelph, Haberlandt, Medium Yellow, Wilson, Peking, 
Tokio, Mandchu [Manchu], Black Eyebrow, Barchet), soya 
in Europe–France and Italy, seven varieties of soya tested 
in France, soya in the experimental farms for new crops 
(les Fermes Expérimentales de Néoculture; Many varieties 
from the USA were tested, including Manchu, Wilson Five, 
Haberlandt, Tokio, Virginia, Hato [Hahto], Early Medium 
Green), the cultural and geographical appearance of soya, its 
production worldwide, planting soybeans, heat units (degré 
thermique) and the germination of soya, the importance 

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

during World War I, the Rouest family moved from Alsace to 
Paris. Mr. Rouest brought soybeans from Africa and adapted 
them to France. He paid for the publication of this book.
 Note 2. On the title page of this particular book is 
the signature “L. Rouest” following the inscription “A M. 
Meuninier, Hommages de l’auteur.” Address: Directeur des 
Fermes Expérimentales de Néoculture, Carcassonne (Aude), 
France.

150. Rouest, Leon. 1921. Le soja et son lait végétal: 
Applications agricoles et industrielles [The soybean and its 
vegetable milk. Agricultural and industrial applications]. 
Carcassone (Aude), France: Lucie-Grazaille. 157 p. Illust. 
No index. 25 cm. [42 ref. Fre]
• Summary: This is a summary of interesting points 
throughout this book. The main early use of soy in Europe 
was more therapeutic than nutritional (p. 3); it was used 
mainly in diabetic diets.
 Nothing remains of the early trials conducted 20 years 
ago in France and Austria. The reasons for the crop’s failure 
were lack of understanding of the laws of acclimatization 
and genetics, and the fact that soya (soja) was introduced as 
a new food legume, when actually it can only be utilized as 
a forage plant and industrially (for oil, cakes, and casein). 
Later, when the plant has been adapted, when it is understood 
that soya is not being propagated to competed with other 
dry legumes, that it is not being cultivated to extract from 
the seeds a vegetable milk for people, but simply as a forage 
plant–and the most remarkable one that exists (p. 3).
 The English are trying to acclimatize soya to their 
colonies, especially those in southern Africa. In 1908 some 
200,000 tonnes (metric tons) of soybeans were exported 
from China [including Manchuria] to Europe, followed 
by 500,000 tonnes in 1909. One can extract from soybean 
seeds a vegetable milk (lait végétal) which has the same 
value as animal milk for use in raising young animals. Its 
seeds and forage are also fi ne for raising farm animals and 
for industrial products. The author thanks all those who 
have helped him to acclimatize the soybean to France and to 
create new varieties of soya in France (p. 4).
 Introduction of the soybean to France and to Europe (p. 
6-7): A good but brief review of the literature on this subject. 
In 1739 Buffon was made director of the Jardin des Plants 
in Paris. Shortly thereafter, Christian missionaries in China 
sent him specimens of seeds and plants. The soybean must 
have been among them. The soybean has very probably been 
cultivated at the Museum since 1779, certainly in 1779 and 
later from 1834 to 1880. In 1855 Baron de Montigny was 
charged by the Society for Acclimatization to distribute fi ve 
varieties of soya sent from China by Mr. Montigny; these 
were from northern China. The plants fi rst bore seeds in 
France in 1854; their acclimatization is assured. In 1857 Mr. 
Lachaume transmitted to the Society for Acclimatization 
details of the success he obtained at Vitry-sur-Seine with 
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soy culture. The seeds were planted in 1856. In 1858 a 
report to the Society for Acclimatization indicated that the 
acclimatization of the soybean was complete. In 1859 Mr. 
de Vilmorin reported on cultural trials sent from China by 
Mr. Perny. The varieties matured too late. The same year Dr. 
Turrel harvested soybeans at Toulon. In 1862 the Society 
for Acclimatization received seeds from Mr. Guillemin; 
the yellow soybean was said to be used for making tofu. 
Following the events of 1870, the cultivation of the soybean 
in France was apparently discontinued. Note 1. The brief 
war of 1870 between France and Bismark’s Germany ended 
in France’s defeat and the ceding to Germany of Alsace-
Lorraine.
 In the long section on Prof. Haberlandt’s work with 
soya, starting with his cultivation of it there in 1875, is 
a quotation from him: “I don’t know, in this history of 
cultivation, any example of a plant which has, in so few 
years and to such a high degree, excited such general 
interest” (p. 8).
 From 1876 to 1881, the soybean was the object of 
numerous trials in France by the Society of Horticulture 
at Etampes (Seine-et-Oise). During this same period, one 
Dr. H. failed with varieties sent from Japan but succeeded 
in cultivating a yellow soybean sent from China, and used 
the latter to make his own tofu (fromage végétal) for use at 
home. In 1880 Messrs. Vilmorin-Andrieux introduced in 
their catalog a species cultivated in Austria-Hungary (p. 17-
18).
 In 1878, Japan, China, and the Indies (les Indes) 
presented all the varieties of Soya at the Universal 
Exposition, and their seeds fi lled more than 20 boxes. In 
1880 the National Society for Acclimatization was able 
to distribute soy in France and tests were conducted in 24 
regions; they were largely successful, especially in central 
and southern France (p. 19-22).
 Tests were then abandoned from this time until about 
1888, when the soybean started to grow in the southern states 
of the USA. That same year Messrs. Lecerf and Dujardin-
Beaumetz fi rst had the idea of using soy bread in diabetic 
diets (p. 22).
 Causes of setbacks in soybean culture (p. 24-27): First, 
the varieties used matured too late and were not acclimatized 
in a progressive manner. We must choose varieties from 
northern China and adapt them to the south of France (le 
Midi) [which is on the same latitude as Toronto, central 
Wisconsin, or southern Minnesota]. From these, we must 
develop hybrids, and gradually move them northward.
 The soybean has been ostracized in France. Major 
commercial, fi nancial, and social interests have viewed 
with terror the production of an inexpensive food and have 
retreated into the egotistical “Malthusian agriculture.” This is 
the truth! (p. 26).
 Soy cheese is even feared by the cheese industry in 
France. They ask if they should abandon their excellent 

cheeses in order to adopt a vegetal cheese (fromage végétal).
 A long quotation from the Chinese Imperial 
Encyclopedia of Agriculture (p. 34) gives the various colors 
of soybeans, including black, white, grey, and even some 
speckled / mottled with blue. The black ones can be used 
for medicine. And they are used as an ingredient in the 
condiment called fermented black soybeans (Chi [douchi]), 
made of soybeans, ginger, and salt.
 In 1910-1913 a factory named “La Caséo-Sojaïne” was 
installed near Paris. I (Rouest) visited this factory in which 
were installed all the modern conveniences (tout le confort 
moderne), and presented the best guarantees of hygiene. The 
milk was fi ltered using a fi lter press similar to those used in 
sugar factories (p. 99).
 Note 2. Rouest has borrowed a great deal of material 
from earlier publications by Li Yu-ying, usually without 
acknowledgment and often arriving at very different 
conclusions, especially on the question of using soya to make 
human foods (Li) vs. foods and milk for animals (Rouest).
 Rouest strongly recommends the use of soymilk to 
feed young domesticated animals. For us, soy will not 
replace green beans, milk or cheese. During World War 
I, the Germans were actively involved with the study of 
soymilk. A translation of an article from the Schweizerische 
Milchzeitung (Nov. 1918) tells how to make soymilk 
and tofu (p. 102). By using soymilk, there is no fear of 
transmitting tuberculosis. Address: Directeur des Fermes 
Expérimentales de Néoculture, Carcassonne (Aude), France.

151. Trans-Pacifi c. 1922. C.E.R. [Chinese Eastern Railway] 
competes again for bean business: Railroad reported to be 
taking all possible steps to facilitate shipments–New storage 
tanks erected at Vladivostok. 6:88-89. Feb.
• Summary: “Harbin, one of the main soya bean purchasing 
centers and an important point for manufacture of bean oil 
and cake, has seldom witnessed as great a depression as that 
which has prevailed during the last few months.”
 “The situation in respect to bean oil presents quite 
a severe crisis... Export to the United States has been 
practically done away with owing to the high duty charged 
under the provisions of the Emergency Tariff, which remains 
effective.”
 “While exports to the United States have thus practically 
ceased since the end of the war, those to Europe, particularly 
such points as Genoa [Italy], Rotterdam [Netherlands], 
Hamburg [Germany] and London [England], suffer from 
lack of tank steamers.”
 “An interesting situation is being created by the revival 
of competition in the bean and bean products transportation 
business between the Chinese Eastern and the South 
Manchuria railways. Until recently most of the freight was 
shipped to Dairen, few caring to employ the Vladivostok 
route owing to the unsettled political conditions prevailing in 
the districts through which it passes.” Address: Tokyo.
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152. Guillaumin, A. 1922. Les variétés de soya d’Extrème-
Orient: Origine probable du soya [The varieties of soybeans 
in East Asia: The probable origin of the soybean]. Revue de 
Botanique Appliquee & d’Agriculture Coloniale 2(10):254-
58. June 30. [10 ref. Fre]
• Summary: “The soybean (Le Soya; Glycine Soja Sieb. et 
Zucc., Dolichos Soja L, Soja hispida Moench, S. angustifolio 
Miq.) has been cultivated in the Far East since antiquity. 
Shen-Nung (le Shénon), written up by Houandi in about 
3,000 to 3,500 years before Jesus-Christ, already mentioned 
the soybean. Since then, its culture has expanded to 
Indochina, India, Malaysia, Europe, America, and Africa.
 “Long ago, in Austria and in France, varieties such 
as Soja d’Etampes, were selected for their high yield. In 
America, efforts have long been made to obtain, for the 
diverse climates, both forage varieties and seed varieties. 
And the U.S. Department of Agriculture has assembled in 
its test fi elds more than 500 varieties, of which about 20 are 
currently in commerce. Among the forage varieties are (Ball 
1907): Early Brown, Black Eye Brown, Peking, Wilson Five, 
Virginia, Barchet, Biloxi, Laredo, Atoo San [sic, Ito San?], 
Tarheel Black, and Wisconsin Early Black. Among those 
grown for their seeds are: Ito San, Manchu, Elton, Medium 
Yellow, Mikado, Hollybrook, Haberlandt, Mammoth, Tokyo, 
Guelph, Austin, Easy Cook, Morse, Hahto, Early Medium 
Green, Mandarin, and Chiquita.
 Note 1. This is the earliest document seen (Aug. 
2013) that mentions the soybean variety Black Eye Brown. 
However, it does not appear in Ball (1907) as stated, nor 
does any name even vaguely resembling it appear. The Black 
Eye Brown variety is mentioned in only 3 known documents, 
all published in France in 1922.
 “Note that the forage varieties all have black- or dark-
colored seeds, whereas the seed varieties have yellow or 
greenish seeds.
 “In Turkestan it seems that the only varieties are ovoid 
(5.7 x 3.7 mm), brilliant yellow, with brown hilum and 
traversed longitudinally by a bright line.” Note 2. Turkistan 
or Turkestan is an historical region of Central Asia, usually 
thought to comprise Turkmenistan, Uzbekistan, Kyrgyzstan, 
Tajikistan, southern Kazakhstan, western China, and 
northeast Afghanistan.
 Note 3. This is the earliest document seen (April 2008) 
concerning soybeans in Turkestan, or the cultivation of 
soybeans in Turkestan (not including Chinese Turkestan). 
This document contains the earliest date seen for soybeans 
in Turkestan, or the cultivation of soybeans in Turkestan (not 
including Chinese Turkestan) (1922). The source of these 
soybeans is unknown. Unfortunately, it is not clear in which 
part of Turkestan the soybeans were grown.
 “In India, soybeans are cultivated in the United 
Provinces and at the foot of the Hamalayas from Kashmir 
to Darjeeling.” David Hooper (1912) distinguished fi ve 

different soybean races in India.
 “In Cambodia, the only known variety is ovoid (6.3 x 
4.2 cm), dull yellow, brown hilum, with a long, clear white 
line, known as Sandek sieng in Cambodian and dau nanh 
in Annamite. It is cultivated along the steep banks of the 
Mekong River.
 “In Cochin China, the soybean is cultivated only on the 
red soils of the provinces of Chau-doc, Baria, and Bien-Hoa; 
in the western provinces, cultivation is insignifi cant and the 
seeds come from Cambodia. It seems that there is only one 
variety, closely related to that of Cambodia, called dau nanh 
or dau-xa, but it is not well established / widely grown, for it 
bears black or brown seeds.
 “In the province of Baria one can obtain two harvests in 
a wet year–one in September, the other in December-January. 
In the province of Bien-Hoa, there is only harvest.
 “In Annam, there is one variety similar to that cultivated 
in the lower parts of the provinces of Bin-dinh, Thua-hien, 
Dong-hoï, and Tanh-hoa.
 In Tonkin, the soybean is known as dau tuong; in 
the [Mekong] delta, one can distinguish a small, ovoid 
variety (5.1 x 3 mm), with a yellow seed coat and a hilum 
surrounded by a brownish black aura that sometimes 
overfl ows the sides. In the region of Lang-son, on the 
plateaus 100-500 meters in height, it is replaced by a larger 
variety, ovoid (7.1 x 5 mm), dull yellow, and a hilum that is 
uncolored [pale] or brownish; one variety is also cultivated at 
Lao-kay.
 “In Laos, the soybean is known as Mok toua kon and 
Ta tone, according to Dr. Spire, but precise information is 
lacking.
 In the territory of Kwang-cho-wan (French: Kouang-
tchéou-wan, in southeast China) the soybean is cultivated 
in the region of Taï ping, at an altitude of 30 meters. It is 
planted in the spring and harvested in the summer. One can 
distinguish two varieties here. One is very elongated (8 
mm x 4.6 mm), dull yellow with a very clear brown hilum, 
called Wong tao or Wong tao tsaï in Cantonese. The other 
is small, fl at (6.4 mm x 3.7 mm), dull black, with a large 
hilum, called Hat tao in Cantonese; it is absolutely the same 
as the variety Nigra cultivated at the botanical gardens of 
Cluz (Romania), and in Trieste (Italy), but different from that 
which is cultivated under this name at the botanical gardens 
of Cracow / Krakow (French: Cracovie) (Poland), Tabor 
(Czechoslovakia), and Delft (Netherlands), which is fatter, 
more round (7 mm x 4.8 mm) and of a velvety black color.
 Note 4. This is the earliest document seen (Feb. 2005) 
concerning the cultivation of soybeans in Czechoslovakia 
(which became a country in 1918). This document contains 
the earliest date seen for the cultivation of soybeans in 
Czechoslovakia (June 1922). The source of these soybeans is 
unknown.
 “In China, in Szechwan, only the yellow and green 
varieties are known. In the region of Shanghai, R.P. Courtois, 
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of the Museum of Zi-ka-wei, has assembled an important 
collection of soybean varieties. Descriptions are given of 
varieties with the following colors and names: (1) Yellow: 
Ta hoang téou (large, yellow, almost round), Kiu hoang 
téou (ovoid, brilliant yellow). (2) Green: Tsing pi téou 
(roundish, 7.1 x 5.5 mm, clear green with clear hilum). (3) 
Brown: Large, ovoid (9.1 x 6.4 mm), reddish brown, with 
a slightly clearer hilum; no name given. (4) Black: Many 
varieties. (4A) Large ovoid seeds (9 x 4.3 mm), with large 
hilum; indigenous name unknown; (4B) A little smaller and 
bulging (8.3 x 5.4 mm), with ornate hilum and a longitudinal 
white line, named Ta hé téou; (4C) Ovoid (8.1 x 4.7 mm) 
with a wide hilum traversed by a white line, called Hé téou; 
(4D) Small (6.7 x 3.1 mm) and brownish black named Siao 
hé téou; (4E) And fi nally a very small, fl at (6 x 2.7 mm), 
brownish black named Ni téou. By their shape, form, and 
color, the seeds of these last appear very similar to the 
American variety Laredo.”
 “In Europe, soya has its apostles, but it will never 
amount to anything more here than a small-time vegetable. 
Despite the Caséosojaïne at Vallées near Paris, France (Li 
Yu-ying, 1911) and the Soyama Werke at Bockenheim, 
Germany (1914), the milk, cream, butter, and cheese [tofu] 
made from soya will never be more than ersatz. The “soy 
bread” is only good for diabetics and the “soy ham” (jambon 
de Soja) in nothing but a weak imitation of pork. Soybeans 
themselves are indigestible and require a very long time 
to cook–even the yellow or white varieties. Soy sprouts 
(germes de Soja), which enjoyed some popularity before the 
war and deserved it, for they are a nice hors d’oeuvre, are 
actually nothing but mung bean sprouts.”
 Based on other sources (most of which are cited), the 
writer also discusses the soybean varieties of Manchuria 
(Hosie 1901), and Japan (Lemarié 1910), and discusses 
soybeans briefl y in Korea, Philippines, Netherlands Indies.
 In Europe, the soybean has its apostles: Caséosojaïne at 
Vallé near Paris (1911), and Soyama werke at Bockenheim 
(Germany) (1914). The latter makes milk, cream, butter 
and cheese (le fromage de Soja [tofu]), which are nothing 
but imitations. Soy bread has a good taste, especially for 
diabetics. Soy ham (jambon de Soja) is but a vague imitation 
of the pork product. The seeds, themselves, are hard to digest 
and take a very long time to cook, even the yellow or white 
varieties. As for the soy sprouts (germes de Soja), which 
enjoyed some popularity before the war, which they deserved 
as an agreeable hors d’oeuvre, they are nothing but young 
mung bean sprouts (de jeunes germinations du Haricot 
Mungo).
 Also mentions foods such as soy sauce, fermented tofu, 
and tofu, made from soybeans in India, Indo-China, China, 
and Japan. Tofu is known as dau phu in Annamite, tao fou 
in, Cantonese, téou fou in Chinese, and to fou in Japanese. 
A signifi cant amount was being exported from China before 
the war. In Manchuria soybeans occupy 1/5 of the cultivated 

land. Speculates on the origin of the soybean. Address: Asst. 
to the Crop Service, Museum of Natural History (Assistant 
du Service de culture au Muséum d’histoire naturelle).

153. Relazione sul primo triennio di vita della stazione 
[Report on the fi rst three years in the life of the Bari 
Agricultural Station]. 1922. Bari, Italy: Stazione Agraria 
Sperimentale–Bari. 94 p. See p. 41-43. [Ita]
• Summary: The section titled “Grain Legumes” 
(Leguminose da Granella) (p. 41-43) states that in 1920-
1921 soybeans (actually yellow soybeans, soia gialla) were 
fi rst cultivated with success at the Bari agricultural station. 
Prof. Borzi, director of the Colonial Garden at Palermo, was 
actively interested in soybeans. Address: Stazione Agraria 
Sperimentale, Bari, Italy.

154. Thurston, Azor. 1922. Pharmaceutical and food 
analysis: A manual of standard methods for the analysis of 
oils, fats and waxes, and substances in which they exist; 
together with allied products. New York, NY: D. Van 
Nostrand Co. xiii + 416 p. Index. 24 cm. [14 soy ref]
• Summary: A table titled “Non-offi cial oils” (p. 159-60) 
lists 16 such oils and for each gives its chief components 
and constants. For soya bean oil (from Soja hispida) the 
chief components are oleic, linolic, stearic and palmitic 
acids. The constants are: Specifi c gravity at 25ºC: 09194. 
Refractive index at 20ºC: 1.4768. Iodine value: 130 to 135. 
Saponifi cation value: 191 to 194. Uses: Used for edible 
purposes, soap and paint manufacturing.
 An “offi cial oil” is one described by the U.S. 
Pharmacopeia or the National Formulary. Almond oil and 
sesame oil are offi cial oils; peanut oil and soya bean oil 
are not. For soya bean oil (from Soja hispida) the chief 
components are oleic, linolic, stearic and palmitic acids. 
Used for edible purposes, soap and paint manufacturing.
 In Chapter 5, titled “Oils, fats and waxes” is a long 
section titled “Soya bean oil” (p. 173-75). Contents: Various 
names: English–Soja bean oil, soy-bean oil. German–
Sojabohnenöl. Italian–Olio di Soia. It is a fi xed oil, not a 
volatile oil.
 U.S. imports of soya bean oil from 1918 to 1920. For the 
year ending June 30, 1918: 336.82 million lb. For the year 
ending June 30, 1919: 195.80 million lb. For the year ending 
June 30, 1920: 112.21 million lb.
 U.S. production of soya bean oil in 1919: 149.04 
million lb. Constants. Principal components. Preparation and 
yield. Properties and tests. Uses (Soap making, paints and 
varnishes, waterproof clothing. Edible oil in the manufacture 
of lard substitutes and oleomargarine. Used to a limited 
extent as a lubricant and burning oil. “German Coffee Berry” 
is a variety of soya bean, the seed of which, being parched 
and ground, is used like coffee). By-products (Soya bean 
meal is a valuable stock food). Natto (based on Muramatsu 
1912). Soya bean chocolate (based on Li 1911).
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 A table (p. 259) shows that dried soya beans contain 
anti-beri-beri, anti-xerophthalmia, and anti-scurvy vitamines.
 Also discusses: Hydrogenation and hydrogenized oils (p. 
60-63). Oleum amygdalae expressum (Expressed olive oil; 
p. 86-88). Adulteration of olive oil (p. 110; In the USA it is 
largely adulterated with cottonseed oil; sesame oil, sunfl ower 
oil, corn oil, peanut oil, and minerals are occasionally 
used. The constants of arachis oil and olive oil are nearly 
the same). Oleum sesami (Gingili oil, teel oil, benne oil; p. 
118-21). Peanut oil / arachis oil and peanut butter (p. 159, 
168-73). Oleomargarine (p. 252-60; incl. nut margarines and 
“vitamines”). Azor Thurston lived 1861-1922. Address: Late 
Chemist to the Ohio State Pure Food and Drug Commission.

155. U.S. Tariff Commission. 1922. Summary of 
tariff information, 1921, relative to the bill H.R. 7456. 
Washington, DC: Government Printing Offi ce. 1625 p. See p. 
152, 786-87, 802-03.
• Summary: “The principal sources of information have 
been the commodity surveys and reports of the Tariff 
Commission, especially the ‘Summary of Tariff Information, 
1920.’ The material in the latter has been amplifi ed and 
brought up to date.”
 Soybeans are more specifi cally dealt with in the 1920 
Summary. Soybean oil, however, is considered in H.R. 7456.
 The section titled “Soya-bean oil” (p. 152-53) states: 
“Description and uses... This oil “is a semi-drying oil used 
in paint either as a substitute for or mixed with linseed oil. 
Its greatest use is in soap making, for which it has largely 
replace cottonseed oil, but the purifi ed oil is edible. After the 
oil is expressed the cake becomes a feed for dairy cattle or a 
fertilizer.
 “Production of soya beans has increased greatly, but 
only a small portion of the crop is used for oil. In 1915 
approximately 100,000 bushels of American-grown beans 
were pressed for oil. The domestic output of oil (inedible 
and edible) increased from 2, 764,000 pounds in 1914 to 
42,074,000 pounds in 1917 and 79,861,000 pounds in 1918. 
Reports of the Bureau of the Census show that no crude 
soya-bean oil has been produced either from domestic or 
imported beans in this country from 1919 to September 30, 
1921, inclusive. The oil is imported in the crude state and 
refi ned in this country.
 “Imports have increased from 16,360,452 pounds in 
1914 to 336,824,646 pounds in 1918, the great bulk coming 
from China and Japan. Imports since 1917, almost wholly 
from Kwangtung, China proper, and Japan, have been as 
follows:”
 A table shows that imports fell rapidly after 1918 (and 
the end of World War I) to 195.8 million lb in 1919, 112.5 
million lb in 1920, and only 16.3 million lb in the fi rst 9 
months of 1921. The value per pound plunged from $0.11 in 
1918 to $0.04 in 1921.
 Exports since 1918 have been chiefl y to Italy, France, 

and Austria. A table shows the quantities: 27.7 million lb in 
the last 6 months of 1919, 43.5 million lb in 1920, but only 
1.93 million lb in the fi rst 9 months of 1921.
 “Important changes in classifi cation.–Soya-bean oil 
was exempt from duty under the Act of 1913 (par. 561); it is 
dutiable under the emergency tariff act of 1921 (par. 11).”
 The next section, titled “Hempseed oil” (p. 152) states 
that this oil is obtained from the seeds of the hemp plant, 
cultivated in France, Belgium, Germany, southern Italy, 
Turkey, Algeria, North America, India, Manchuria, and 
Japan. It is used mainly in paint as a drying oil.
 Soya beans are also mentioned under “Beans” (p. 786). 
Under “Beans, prepared or preserved” (p. 787) we read: 
“Soya beans are also made into various food preparations, 
especially for use by orientals.” A table shows that imports 
of such soya beans increased from 1.43 million lb in 1918 to 
3.4 million lb in the fi rst 9 months of 1921.
 The section on “Vegetables prepared or preserved” (p. 
802-03) states: “Bean stick [probably dried yuba sticks] or 
bean cake is an oriental food product made from ground 
and fermented soya beans. Miso is a cooked and fermented 
combination of rice and soya beans, generally used in 
making soup.” “Imports of bean stick or bean cake and miso 
were valued at $73,097 in 1914, soya bean cake constituting 
about 40%. Edible bean cake and miso are imported to meet 
the demand of the oriental population.” A table shows that 
there was a 25% duty on such products and imports and 
value dropped from 1918 to 1921. Address: Washington, DC.

156. Piper, Charles V.; Morse, William J. 1923. The soybean. 
New York, NY: McGraw-Hill Book Company, Inc. xv + 329 
p. Feb. Illust. Index. 24 cm. Reprinted unrevised in 1943 by 
Peter Smith Publishers, New York. [563 ref]
• Summary: This is the fi rst comprehensive book about the 
soybean written in English, and the most important book 
on soybeans and soyfoods written in its time. Contains an 
excellent review of the world literature on soybeans and 
soyfoods with a bibliography on soy that is larger than 
any published prior to that time (563 references), a good 
description of the present status of the soybean worldwide 
based on the authors’ extensive contacts, and a great deal 
of original information. It quickly became a key source 
for people and organizations working with soybeans and 
soyfoods in all countries, and a major factor in the expansion 
of the soybean in the western world. Because of its scope 
and infl uence, Soyfoods Center considers the year of its 
publication to mark the end of the “Early Years” of the 
soybean worldwide. It remained in print until about 1986.
 Contents: Preface. 1. Introduction: Name of the plant, 
origin, literature, use by the Chinese and Japanese, present 
importance, future prospects in the U.S., recognition 
of the possibilities. 2. The commercial status of the 
soybean: Manchuria and China, Japan, Europe, U.S., other 
countries, summary of imports and exports of soybeans and 
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soybean oil. 3. Botanical history of the soybean: History 
prior to Linnaeus’ “Species Plantarum” 1753, Linnaeus’ 
misunderstandings of the soybean, Prain’s elucidation, other 
and the correct botanical name.
 4. Agricultural history of the soybean: Vernacular 
names of the soybean, China, Korea, and Japan, India and 
neighboring regions, Cochin China, Malayan region, early 
introduction into the United States, later U.S. introductions, 
the early introduced varieties (grown in the USA by 
1898–Ito San, Mammoth, Buckshot, Guelph or Medium 
Green, Butterball, Kingston, Samarow, Eda, Ogemaw or 
Ogema), soybean in Europe, varieties grown in Europe 
and identifi cation, Hawaiian Islands, Australia, Africa, 
Argentina (p. 50), Canada (“Soybeans are grown in very 
small quantities in Canada and then usually as a forage 
crop”), Philippines, Egypt, Cuba (p. 52), British Guiana, 
Mauritius (p. 53), present culture distribution. 5. Culture of 
the soybean: Climatic adaptations, soil preferences, water 
requirement, preparation of seed bed, time of planting, 
methods and rate of seeding, seeding for pasturage, depth 
of seeding, inoculation, fertilizer reactions, cultivation, 
soybeans in mixtures (with cowpeas, sorghums, Sudan grass, 
Johnson grass, millet, corn, or sunfl owers and corn).
 6. Harvesting and storage of soybeans: harvesting 
soybeans for hay, silage, for the seed, seed yields, proportion 
of straw to seed, storing seed, separation of cracked from 
whole soybean seed, viability of soybean seed, pedigreed, 
inspected, registered, and certifi ed seed. 7. Composition 
of the soybean: Proportions of stems, leaves and pods, 
composition of plant and seed, nutritive and mineral 
constituents, forms of nitrogen in soybean nodules, factors 
affecting oil content of seed. 8. Utilization of the soybean: 
Diversity of uses (a chart, p. 129, shows 59 products that can 
be made from soybean seeds, and 6 more that can be made 
from soybean plants), soybeans for green manure, pasturage, 
soiling, ensilage, hay, straw.
 9. Varieties: Japanese classifi cation of varieties, 
classifi cation of varieties in Manchuria (3 yellow, 2 green, 
3 black), botanical classifi cations, vital characteristics, 
descriptions of important varieties (43 varieties and 
7 synonyms), key for identifi cation, breeding and 
improvement, genetic behavior, oil content.
 10. Structure of soybean seeds. 11. Soybean oil: 
Methods of extraction [Manchurian, and solvent], American 
oil mills, methods of shipping and marketing, prices, 
utilization in soap manufacture, food, paint manufacture, 
miscellaneous. 12. Soybean cake or meal: Feeding value, 
composition, use for feeding for dairy cows, cattle, swine, 
sheep, poultry, digestibility, injurious effects, fertilizer.
 13. Soybean products for human food: Food value of the 
soybean, digestibility of the soybean and its products, mature 
or dry soybeans, immature or green soybeans (a “nutritious 
green vegetable”), soybean fl our, digestibility of soybean 
fl our, soybean bran (p. 225-26), soybean sprouts, soybean 

coffee, soybean or vegetable milk [soymilk] (preparation, 
composition, residue from the manufacture of vegetable 
milk [okara], utilization of soybean milk, condensed 
vegetable milk, vegetable milk powder, fermented vegetable 
milk), vegetable casein, tofu or soybean curd (names and 
brief history, method of manufacture, coagulating agents, 
manufacturing yields, digestibility, utilization of bean curd 
and manufactured products, bean curd brains or tofu nao, dry 
bean curd or tofu khan, thousand folds {chien chang tofu}, 
fried bean curd {tza tofu}, Fragrant dry bean curd {hsiang 
khan}, frozen tofu {kori tofu}, Chinese preparation, various 
dishes), natto, hamananatto [hamanatto], yuba, miso, shoyu 
[soy sauce], confections. 14. Table dishes of soybeans and 
soybean products: mature or dry beans, fl our, tofu, sprouts 
(86 recipes). 15. Enemies of the soybean: bacterial, mosaic, 
fungous [fungus], and nematode diseases, insects, rodents. 
This last chapter is a comprehensive review of the literature 
on soybean diseases and insects published before 1922.
 The Preface begins: “The soybean, also known as soya 
or soja bean, has assumed great importance in recent years 
and offers far-reaching possibilities of the future, particularly 
in the United States. It is, therefore, desirable to bring 
together in a single volume the accumulated information 
concerning this crop...
 “The aim has been to present the information so as 
to make it useful from both agricultural and commercial 
standpoints, not omitting, however, much that is mainly of 
historical or botanical interest...”
 The introduction begins: “There is a wide and growing 
belief that the soybean is destined to become one of the 
leading farm crops in the United States.”
 Note 1. C.V. Piper lived 1867-1926. Note 2. This is the 
earliest English-language document seen (July 2003) that 
uses the term “soybean bran” to refer to soy bran.
 Note 3. This is the earliest document seen (July 2003) 
in which Piper or Morse describe natto, Hamananatto 
[Hamanatto], yuba, or miso.
 Note 4. This book was published by March 1923 (See 
Ohio Farmer, 10 March 1923, p. 313).
 Note: The word “Russia” appears on 3 pages of this 
book in connection with soybeans: p. 18 (in 1912, 1913, 
and 1914 Russia imported soybeans, soybean cake, and 
soybean oil), p. 54 (cultivated in “southern Russia {Podolia, 
Samarow}”), p. 227 (“In Japan and southern Russia soybean 
coffee is prepared and put up in small packages for the 
market”).
 Note 1. The terms “Soviet Union” or “USSR” do not 
appear in this book–even though the Soviet Union was 
established in Dec. 1922.
 Note 2. Podolia is in today’s Ukraine. Address: 1. 
Agrostologist; 2. Agronomist. Both: United States Dep. of 
Agriculture, Washington, DC.

157. Piper, Charles V.; Morse, William J. 1923. Introduction 
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of the soybean to Europe (Document part). In: Piper and 
Morse. 1923. The Soybean. New York: McGraw-Hill. xv + 
329 p. See p. 45-47.
• Summary: “The soybean has been grown experimentally 
at least in most of the European countries but in general the 
climatic conditions are not well suited to its culture. Some 
measure of success has been had however in south Europe, 
but the crop has never become of much importance.
 “France: Paillieux (1880) has traced in detail the records 
of early attempts to introduce the culture of the soybean 
into France. Packets of soybean seeds from missionaries in 
China were received at the Jardin des Plantes, Paris, in 1739 
and at frequent later dates beginning with 1834. The plants 
were very probably grown at the botanical garden since 
1740, certainly so in 1779, and from 1834 to 1880 without 
interruption. In 1821, an unusually warm season, a Chinese 
variety had matured seed at Champ-Rond near Etampes. 
Beginning with 1855 the Société d’Acclimatation distributed 
numerous packets of seed, but did not succeed in establishing 
a permanent culture of the plant. In 1868 M. Chauvin 
cultivated several varieties at Cote d’Or, and the culture there 
has since continued. In 1874 the Society of horticulture of 
Etampes began experiments that continued until 1880. In 
1879 a Chinese variety matured well at Marseilles. In 1880 
Vilmorin-Andrieux & Company introduced into France one 
of the varieties tested by Haberlandt in Austria, which variety 
has proven well adapted to French conditions. This variety is 
presumably that now known in France as ‘Yellow Etampes’ 
which is the same as that known in the United States as ‘Ito 
San.’
 “The soybean is now rather widely grown in France but 
apparently is not an important crop. No defi nite statistics 
of its culture seem to have been published. Presumably it 
is grown more as a garden vegetable than as a fi eld crop. 
Apparently only four varieties were cultivated in France 
before 1910 namely: Yellow Etampes (= Ito San); Early 
Black from Podolia (= Chernie); Brown (= Ogemaw); and 
Extra Early Black (= Wisconsin Black). All of these are short 
season varieties, indicating that the later sorts will not mature 
in France.
 “Italy: The cultivation of the soybean in Italy dates from 
about 1840. [Question: What is the source of this date?] At 
the present time it is grown sparingly in the compartments of 
Liguria, Emilia, Marches, and near Naples. In no part of Italy 
does it seem to be a crop of prime importance.
 “Austria and Germany: A great impetus was given to 
the culture of the soybean in Europe by the experiments of 
Prof. Friedrich Haberlandt (1878) of Vienna, in 1875 and 
subsequent years. Haberlandt obtained seed of nineteen 
varieties at the Vienna exposition in 1873. These were as 
follows:” Five yellow-seeded, three black-seeded, three 
green-seeded, and two brown-red-seeded varieties from 
China. One yellow-seeded and three black-seeded varieties 
from Japan. One black-seeded variety from Trans-Caucasia. 

One green-seeded variety from Tunis.
 “Of these only four varieties matured at Vienna in 
1875, namely, two yellow-seeded, one black-seeded and one 
brown-red-seeded, all from China. The black-seed sort was 
so late that it matured but few seeds. Of the other varieties 
some did not even come into bloom, while the remainder 
produced blossoms or young pods too late in the fall to 
mature.
 “In 1876 the two yellow and the brown varieties were 
tested by cooperators in Hungary, Bohemia, Steirmark 
[Steiermark, Austria], Bukowina [an area divided between 
Romania and the USSR after 1945], Moravia, and Silesia, 
favorable results being secured in each case.
 “In 1877 seeds of all four varieties were distributed to 
148 cooperators, mostly in Austria-Hungary, but some in 
Germany and Russian Poland, and one each in Switzerland 
and Holland. Most of the tests gave promising results.
 “Haberlandt (1878) published the results of his 
investigations in much detail, and his results had great 
infl uence in stimulating further investigations. All of the 
varieties that Haberlandt was able to mature were short 
season varieties, which in general are far less productive than 
later sorts.
 “England: According to Aiton (1812) the soybean 
was grown as early as 1790 at the Royal Botanic Gardens, 
Kew, but merely as a botanical curiosity. The soybean has 
apparently never been grown as a crop in England, where 
indeed only the earliest varieties would be expected to 
mature.
 “Investigations on the adaptability of the soybean have 
been carried on by Dr. J.L. North of the Royal Botanic 
Gardens during recent years. Early varieties were introduced 
from numerous sources. With careful selections two or three 
quite promising early strains have been obtained which 
mature fully and give good yields of seed under English 
conditions.”

158. Piper, Charles V.; Morse, William J. 1923. Soybean 
varieties grown in Europe and the identifi cations of those 
grown by Haberlandt (Document part). In: Piper and Morse. 
1923. The Soybean. New York: McGraw-Hill. xv + 329 p. 
See p. 47-49.
• Summary: “Seeds of soybeans were secured by the U.S. 
Department of Agriculture from various European sources, 
including fi ve packets from Dr. E. Von Tschermak of 
Vienna, said to be the progeny of those used by Haberlandt 
in his experiments. These were tested one or more years at 
Arlington Farm, Virginia, and their identities established as 
follows:
 “Samarow: Seed obtained from Dammann & Co., 
Naples, Italy, No. 224411, and identical with No. 17260, 
which last was introduced by Thorburn & Co. [of New York] 
from Italy. Also No. 01597 from Von Tschermak, Vienna, 
said to be one of Haberlandt’s varieties, but this is probably 
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an error as Haberlandt mentions no green-seeded sort that 
matured in his experiments.
 “Etampes: Seed from Vilmorin-Andrieux & Co., Paris, 
France, No. 21818, proved identical with Ito-San. Also 
advertised by other Europeans, usually as Yellow Etampes.
 “Wisconsin Black: Seed was received from Vilmorin-
Andrieux & Co. as ‘Early Black from Podolia,’ No. 21757 
and No. 21756; from Haage & Schmidt, Erfurt, Germany, 
as No. 22321; from Dammann & Co., as ‘Black,’ of 
Haberlandt’s experiments; and No. 5039 from Vilmorin-
Andrieux as ‘Extra Early Black Seeded.’ This last is the 
original importation of the variety later named Wisconsin 
Black, S.P.I. No. 25468, which is now commercially handled 
by a few seedsmen.
 “’Yellow Riesen’: Seed obtained from Haage & 
Schmidt, No. 22318. The variety is very similar to 
Mammoth, but somewhat later. No. 22317, ‘Yellow,’ from 
the same source, has indistinguishable seeds, but did not 
germinate.
 “Buckshot: No. 22322, obtained from Haage & Schmidt, 
is indistinguishable from the Buckshot variety, S.P.I. No. 
17251. It was received as ‘Early Black from Podolia,’ but 
is not the same as the variety received under the name from 
another source. Seeds of this variety were also mixed in the 
brown seed from the Botanical Garden of Bremen, Germany, 
and grown as No. 25212A.
 “’Yellow’: This variety was received from Dammann & 
Co., No. 22414, and Vilmorin-Andrieux & Co., No. 21754, 
the two being identical and different from any others yet 
received. It is a small, early variety, maturing at Arlington in 
ninety days. No. 17276, without name, from Havre, France, 
is a very similar but distinct variety, matched exactly by No. 
01594 from Von Tschermak, Vienna, said to be the progeny 
of one of the yellows used in Haberlandt’s experiments.
 “’Brown’: Seed under this name was obtained from 
Dammann & Co., No. 22413, Haage & Schmidt, No. 22319, 
and Vilmorin-Andrieux & Co., No. 21755. These seeds are 
indistinguishable, but only No. 21755 grew. The original 
seed of this is much smaller than Ogemaw, but in 1909 
both the seeds and plants could not be distinguished from 
Ogemaw from Michigan. No. 25212, from the Botanical 
Garden, Bremen, Germany, also with brown seeds, was 
likewise indistinguishable from Ogemaw in 1909, though 
the original seeds were different both from No. 21755 and 
from Ogemaw. Finally two lots of seed, Nos. 01595 and 
01598, from Von Tschermak, Vienna, said to be the brown of 
Haberlandt’s experiments, also proved to be Ogemaw.
 “Butterball: The variety secured from Dammann & Co., 
No. 22415, as ‘Giant Yellow,’ could not be distinguished 
from S.P.I. No. 17274, Butterball.
 “There are no authentic records of a few of the earliest 
S.P.I. importations from Europe, so that nothing defi nite 
can be said as to their identity. Among these are No. 1492 
(brown-seeded), No. 1493 (black seeded), and No. 2156, 

Yellow Etampes, all from France. From these data it would 
appear that in 1909 at least ten varieties of soybeans were 
more or less grown in Europe.
 “The four varieties used by Haberlandt in his trials 
include with scarcely a doubt Wisconsin Black, Ogemaw, 
and No. 17276, ‘Yellow.’ What the other yellow seeded 
sort may have been is doubtful. It could scarcely have been 
Etampes or Ito San, as that variety could hardly be expected 
to mature in Vienna.”
 Note: Prof. Haberlandt’s work is also discussed in this 
book on pages 157 (heat units) and 218 (use of the soybean 
as a food for humans and animals).

159. Piper, Charles V.; Morse, William J. 1923. Vernacular 
names of the soybean (Document part). In: Piper and Morse. 
1923. The Soybean. New York: McGraw-Hill. xv + 329 p. 
See p. 35-36.
• Summary: Name–Locality.
 An-ing–Naga Hills, Assam.
 Bhat–United Provinces, India.
 Bhatmas–United Provinces, India.
 Bhatnas or Bhatwas–Nepal.
 Bhatwan–Ceylon.
 Bhatwas–United Provinces, India; Nepal.
 Bhetmas–Bengal, India.
 Bhut–Punjab, India.
 Botumash, Bhativas or Bhatmais–Buthia, India.
 Buncae–Ceylon.
 Cadelee–Amboina.
 Chlai–Bengal, India.
 Coffee Bean–United States.
 Dau nanh–Annam; Cochin China; Tonkin.
 Dau tuong–Tonkin, French Indo-China.
 Daidzu–Japan; Tonkin.
 Disomhorac–Santhal, India.
 Gari-kalai–Bengal, India.
 Hoam teu–Cochin China.
 Japan pea–United States.
 Kajuna–Nepal.
 Kajang koro–Celebes.
 Katjang boelec–Java; Sunda.
 Katjang-djepoen–Java; Sunda.
 Khujoon–N. W. [North-West] Provinces, India.
 Kije–Naga Hills, Assam.
 Lasi–Kachin, Burma.
 Lasi Shapre turu–Bhamo, Burma.
 Lasi N’Loi–Myitkyina, Burma.
 Lasi N’Hti–Myitkyina, Burma.
 Mame–Japan.
 Patani–India.
 Patani-jokra–Assam.
 Pe-kyat-pyin–Burma.
 Pe-nga-pi–Burma.
 Pois oléagineux de Chine–France.
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 Ram kurthi–Bengal, India.
 Ryambai-ktung–Khasi Hills, Burma.
 Salyang (Selliyang)–Sikkim.
 San-dek-sieng–Cambodia, French Indo-China.
 Sandek an gen sar–Cambodia.
 Silliangdun–Sikkim.
 Soia–France; Italy.
 Soja–France; United States.
 Sojaboon–Holland.
 Sojabohn–Germany.
 Sou–China.
 Soy–United States.
 Soya–United States; England.
 Stock pea–United States.
 Sudza–Naga Hills, Assam.
 Ta teou–China.
 Teou–Tonkin.
 Tzuda–Naga Hills, Assam.
 Yeou–China.
 Geographical notes: Assam: A state in northeast India 
bordering to the north on Bhutan and Arunachal Pradesh.
 Bengal: A former province in northeast British India, 
now a region encompassing West Bengal (in India), and 
Bangladesh; the capital is Calcutta.
 United Provinces (in full United Provinces of Agra and 
Oudh) are now called Uttar Pradesh, a state in north India 
bordering to the north on Nepal.

160. Loreti di Imola, Mario. 1923. Esperienze sul lattante del 
latte di Soja hispida [Experiments with feeding unweaned 
infants with soymilk]. Thesis, Univ. of Bologna (Università 
di Bologna), Faculty of Medicine and Surgery (Facoltà di 
Medicina e Chirurgia). 56 p. July. 30 cm. [10 ref. Ita]
• Summary: Soymilk, which is properly prepared, is 
shown to be an advantageous substitute for cow’s milk in 
feeding infants with symptoms of exudative diathesis and 
spasmophilia.
 Contents: Preparations and products derived from soya 
(p. 3): whole dry soybeans, soy fl our and bread, (la farina 
di soja), miso, to-fu [tofu], shoyu, soymilk (il latte di soja). 
Chemical study of the food value of soja and products (p. 6): 
Analysis of the seeds by König, by Maurel, by Gautier, by 
Pinolini, by Balland, by Ruata and Testoni. Tables comparing 
cow’s milk, mother’s milk, and soymilk (p. 16, 19, 24, 26). 
Comments of Prof. Malacarne and Tamassini Guido (p. 
22). Results of biology and physiological chemistry (p. 27). 
Conclusions of this research (p. 29): Soymilk is prepared 
easily and rapidly fermented without acidifi cation. This 
soymilk has many fi ne properties. Exudative diathesis and 
hyperventilation syndrome (p. 32): exudative diathesis or 
anti-infl ammatory activity. hyperventilation syndrome, 
Causistry (case-based reasoning) (p. 39). Conclusions (p. 
52). Tables (p. 54-55) summarize the results.
 Note: Hervé Berbille, who discovered this thesis and 

kindly sent a copy to Soyinfo Center says (Sept. 2010): “I am 
almost sure this is the fi rst study in Europe about the use of 
soybeans for infant nutrition.” Address: Faculty of Medicine 
and Surgery (Facoltà di Medicina et Chirurgia), Univ. of 
Bologna, Italy.

161. Androvic, Edwino. 1923. Studi teorici e pratici sull’olio 
di semi di cotone e di semi di soya. I. [Theoretical and 
practical studies on the oil from cottonseeds and soybeans. 
I]. Zara [Zadar]: Stab. Tip. di Spiridione Artale. 52 p. [3 ref. 
Ita]
• Summary: Part II is “Hydrogenation of Vegetable Oils.” 
Part III is “Artifi cial Edible Oils.” Both in Italian. Androvic 
wrote these studies based on research in the U.S. at Cudahy 
Packing Co. in Omaha, Nebraska.
 Note: In 1920, Zadar (a port on the Adriatic Sea, called 
Zara in Italian) was ceded to Italy by the Treaty of Rapallo. 
It was made a free port in 1923, then in 1947 it was returned 
to Yugoslavia by a treaty. Address: Dottore in Chimica, R. 
Universita Degli Studi, Rome, Italy and Cudahy Packing 
Co., Omaha, Nebraska.

162. Bottari, Fulvio. 1923. La soja nella storia, 
nell’agricoltura e nelle applicazioni alimentari ed industriali 
[The soybean in history, in agriculture, and in food and 
industrial applications]. Torino & Genova, Italy: S. Lattes & 
Co. 243 p. Preface by Prof. Oreste Mattriolo (R. Università 
di Torino). With 34 illust. 22 cm. [25 ref. Ita]
• Summary: This is the fi rst major book in Italian about the 
soybean.
 Contents: Preface. Reason for the work; its scope 
and limits. Part I: The origin and history of the soybean. 
Reason for this history, the origin of the soybean and its 
early dissemination, soya (including production statistics) 
in Oriental countries (China, Manchuria, Japan, Formosa, 
Korea, French Indochina), how the soybean was introduced 
to Europe, the cultivation of soya in France, Soya in 
England, Austria, Germany, Denmark, Holland, Russia, 
Sweden, Alsace-Lorraine (now in northeast France), Spain, 
Italy, America, Conclusion.
 Part II: Cultivation of soya.
 Part III: Soya in the feeding and nutrition of humans and 
animals. 1. The analysis and physiology of metabolism as an 
element in the study of nutrition. 2. Soybean forage in the 
feeding of animals. 3. Soybeans (il grano di soja) and soy 
products in the feeding of humans and animals: Commercial 
and nutritional value and digestibility of the soybean, how 
to prepare and cook whole soybeans, soy broth, thick soups, 
salads, and meat dishes, soy purée (puré di soja), soybean 
cakes (torté di soja), soybean sprouts (germi di soja), roasted 
soybeans (grano di soja come frutta secca), soy coffee (caffé 
di soja), soy chocolate (cioccolata di soja), soy confections 
(confetture di soja), special soy sweets and chocolates for 
diabetics and tuberculosis patients, the soybean as a feed for 
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animals.
 Note 1. This is the earliest Italian-language document 
seen (Nov. 2012) that mentions soy coffee, which it calls 
caffé di soja.
 4. Flour, pasta, and bread in feeding. 5. Soymilk (il latte 
di soja) and its use in the feeding of animals and humans. 6. 
Tofu (il formaggio di soja). 7. Soy oil and oil-cakes (panelli). 
8. Condiments and sauces: Natto, miso, soy sauce (le salse, 
called Schogon [sic] in Japan, Tsinag-Yeou [sic] or Tao-yu in 
China, Ketjap in Java, and Tuong in Annam). 9. Enzymes (I 
fermenti, incl. urease). 10. Conclusions.
 Part IV: Industrial applications of soya.
 Part V: General conclusions.
 The fi rst test of the lactation of calves with soymilk was 
conducted in the winter of 1916-17 by the Bonafous Institute 
in Turin. The results were splendid, and have encouraged 
eminent pediatricians such as Dr. Casalini, Prof. Dr. Alberto 
Muggia (teacher of clinical pediatrics at the University of 
Turin), and Dr. Enrico Gasca (vice director general of infants 
at Turin) to extend their experiments (p. 6).
 A table (p. 31) shows soybean and cotton hectarage and 
production in Korea from 1909 to 1917. Soybean hectarage 
increased from 277,776 ha to a record 487,134 ha. Soybean 
production grew from 1,991,126 quintals (1 quintal = 100 kg 
or 0.1 metric tons) to a record 3,816,498 quintals.
 Page 35: “Prof. Rouest of Luxey (Landes) in France 
wrote us on 30 Nov. 1921. ‘I have fi nished only the period 
of acclimatization of the soybean. It remains for me to 
propagate it a little everywhere. The experiments of 1921 
were extended in all the Departments, being viewed from an 
industrial and commercial point of view. I must now study 
which variety adapts among those I am cultivating. Soy fl our 
will not be able to be made until we have many thousands of 
hectares under cultivation, and then we will be able to think 
of other applications as well... Actually the fi rm Hendebert 
de Lion sells its fl our, originating in China, at 10 French 
francs per kg, a prohibitive price.’”
 Page 206: At the pediatric congress held in Milan in 
Sept. 1922, the question of lactation (feeding children) with 
vegetable milk was discussed in a favorable way, proposed 
by Prof. Muggia and sustained by the illustrious Prof. 
Berghius, Director of the Pediatric Clinic of the University 
of Padua, and by Prof. Francioni of Bologna. We can also 
add that experiments on lactation are proceeding in Italy at 
the pediatric clinics of Turin, Bologna, Padua, Genoa, and 
Florence, and also at the Infant’s Dispensary in Turin.
 Photos and tables are discussed in a separate record.
 A diagram (p. 227) compares the chemical composition 
of animal casein and vegetable casein.
 Note 2. Quite a bit of the historical and non-Italian 
information in this book comes from Léon Rouest’s 1921 
book Le soja et son lait végétal: Applications agricoles et 
industrielles.
 Note 3. This is the earliest Italian-language document 

seen (Jan. 2012) that mentions natto, of which it says: “il 
Natto in Giappone che corrisponde al Tao-Teche della Cina.”
 Note 4. This is the earliest Italian-language document 
seen (Jan. 2013) that mentions soy sprouts, which it calls 
germi di soja. Address: Dr. of Economic and Commercial 
Science, Turin [Torino], Italy.

163. Bottari, Fulvio. 1923. La soja nella storia, 
nell’agricoltura e nelle applicazioni alimentari ed industriali 
[The soybean in history, in agriculture, and in food and 
industrial applications (Photos and tables–Document part)]. 
Torino & Genova, Italy: S. Lattes & Co. 243 p. Preface by 
Prof. Oreste Mattriolo (R. Università di Torino). With 34 
illust. 22 cm. [25 ref. Ita]
• Summary: Photos show: (0) An infant fed soymilk in Turin 
in 1921, together with a table showing its weight gain from 
18 July 1921 until 14 Jan. 1922 (p. 7). (Figs. 1-3) Three 
different varieties of soybean plants (p. 70-71). (4) The 
leaves of 3 different varieties of soybean plants (p. 72). (5) 
Close-up of the stem and pods of a soybean plant (p. 73). (6) 
Beans and pods of soybeans (p. 74).
 (7-8) Different stages of germinating soybean seeds (p. 
75). (9) Close-up of soybean roots and nodules (p. 76).
 (10-12) Fields of soybeans at the “Istituto Bonafous” (p. 
106, 108, 113). (13-14) Field of soybeans grown with corn 
(p. 122, 123). (15-18) Cellular transverse section through a 
soybean (facing p. 152).
 (20-21) Soy fl our and wheat fl our, each in a sack and 
loose (p. 177). (22) Pasta made from soy (p. 181). (23-
28) Bread and baguettes / breadsticks made with various 
percentages of soy (Pane di soja) (p. 183-89).
 (29-30) Soy bran and wheat bran, each in a sack and 
loose (p. 191). (31) Two bottles of soymilk (p. 194). (32) 
Two bottles of soy oil (p. 214).
 Tables show: (1) Imports and exports of soybean seeds 
from 1910 to 1919 by various countries, Imports into Europe 
(Denmark, France, Great Britain and Ireland, Norway, the 
Low Countries {Netherlands, Belgium, Luxembourg}, 
Sweden), into Asia (Netherlands Indies {today’s Indonesia}, 
Java & Madura, External Possessions, Japan, Formosa). 
Exports from Europe (France, Great Britain and Ireland, the 
Low Countries), from Asia (China, Japan, Formosa) (p. 3).
 (2) Imports and exports of soybean oil from 1910 to 
1919 by various countries, Imports into Europe (Denmark, 
Germany, Denmark, France, Great Britain and Ireland, 
the Low Countries {Netherlands, Belgium, Luxembourg}, 
Russia {both European and Asiatic} Sweden), into North 
America (Canada, United States), into Asia (Netherlands 
Indies {today’s Indonesia}, Java & Madura, Japan, 
Formosa), into Africa (Egypt). Exports from Europe 
(Denmark, France, Great Britain and Ireland {re-export}, 
the Low Countries, Sweden), from North America (United 
states, re-export), from Asia (China, Japan) (p. 4).
 (3) The weight gained by a baby fed soymilk at the 
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dispensary of Lattanti at Torino. The trial ran from 18 July 
1921 to 14 Jan. 1922. The baby’s weight increased from 
3,000 gm to 6,140 gm (p. 7).
 (4) Production of soybeans in China in 1916 and 1917 
by color. And production of soybean cakes and soy oil in 
China in 1916 and 1917 (p. 21).
 (5) Exports of soybeans and soybean cakes from 
Manchuria yearly from 1905 to 1908 (data from Rouest) (p. 
23).
 (6) Area and production of oilseed plants (cotton, 
linseed, colza/canola, peanut, and soya) in Japan from 1877 
to 1920. Soy is by far the greatest, and both the area and 
production of soybeans increase during this time (p. 26).
 (7) Production of the principal vegetable oils (colza/
canola, sesame, cotton, linseed, soya, peanut, coconut) in 
Japan from 1886 to 1918.
 (8) Area and production of major oilseeds (cotton, soja) 
in Korea from 1909 to 1917 (p. 31). Soybean hectarage 
increased from 277,776 ha to a record 487,134 ha. Soybean 
production grew from 1,991,126 quintals (1 quintal = 100 kg 
or 0.1 metric tons) to a record 3,816,498 quintals.
 (9) Imports of soybean oil to England from 1910 to 1919 
(p. 38). (10) Imports of soybean oil to Denmark from 1910 
to 1919 (p. 46). (11) Imports of oilseeds (copra, soya, peanut, 
sesame, linseed, colza / canola & mustard seed) to Denmark 
in 1917 (p. 46).
 (12) Exports of soybean oil from Denmark from 1910 
to 1919 (p. 47). (13) Imports of soybean oil to the Low 
Countries from 1911 to 1919 (p. 47). (14) Imports of soybean 
oil to Russia from 1909 to 1915 (p. 48). (15) Imports of 
soybean oil and cottonseed oil to Sweden from 1912 to 1919 
(p. 48). (16) Imports of soybean oil to Alsace Lorraine from 
1913 to 1919 (p. 49). (17) Area of oilseeds and production 
of oil in Italy from 1909-1920 (p. 50). The area was about 
constant and the production of oil increased. (18) Median 
annual production of oil in Italy from 1870-1874 to 1920 
(p. 50). Production decreased. (19) Trial comparing the 
nutritional value of cow’s milk and vegetal milk (soymilk). 
The name of each of the 8 calves is given (p. 56-57). (20) 
Area and production of soybeans in the United States from 
1909, and 1917-1919.
 (21) Imports of various vegetable oils (olive, palm, 
coconut, soya) to the United States from 1910 to 1919 (p. 
63).
 (22) Cultivation of soybeans in Spain as described by 
Coll. D. Santiago Felice Valderrama of Montilla. The fi ve 
columns are: (a) Classifi cation, from 0 to 10. (b) Provenance 
/ Source (China). (c) Seed color. (d) Development (large, 
medium, small). (e) Maturity date (Late, semi-late, early, 
etc.) (p. 85).
 (23) Fertilizer tests with Soja hispida, The fi ve columns 
are: (a) Parcel number, 1-9. (b) Fertilizers used and dosage. 
(c) Stems, kg per 50 square meters. (d) Production of pods, 
kg per 50 square meters. (e) Grain, kg per 50 square meters 

(p. 95).
 (24) Chemical composition of soybeans grown in 
Vienna, yellow from Mongolia, Yellow from China, reddish 
brown from China. Composition is given for both the 
original seed and for its progeny (p. 98).
 (25) Weight of soybean stems, pods, and seeds of 
soybeans grown by Prof. Manvilli of the Bonafous Institute 
(p. 98).
 (26-28) Effect of planting distance and pattern on the 
weight of soybean stems, pods, and seeds (p. 102, 105).
 (29) Effect of place of origin and variety on the time to 
germination, time of fl owering and formation of the pods. 
The soybeans came from Tunisia, China, Ceylon, New 
South Wales, Podolia and Lithuania, France, Northwestern 
Italy (Piemonte, [Piedmont]), United States, Indochina 
[Cambodia, Laos, Vietnam, Burma, Siam, Peninsular 
Malaysia, Singapore], and India (p. 109).
 (30-31) The effect of applying electrical voltage to 
soybean plants on the yield of stems, pods, and seed (p. 110-
111).
 (32) Ito San Soybean production per ha in Connecticut 
from 1877 to 1918 (p. 120).
 (33) The yield of protein and oil from common beans, 
peas and soybeans (p. 121).
 (34) The yield of various minerals from the stem, leaves, 
pods, seeds and entire plant (p. 121).
 (35) Chemical analysis of the soybean plant, on both an 
“as is” and a dry basis, in the stem, foliage, pods, and entire 
plant (p. 141).
 (36) Composition of the soybean–various parts from 
various places. entire plant, forage after the plant blooms and 
sets pods, hay from Japan, hay from Massachusetts, straw 
from Massachusetts (p. 142).
 (37) Nutritive elements in hay from different types of 
plants, both green and dry, for crude substance and digestible 
portion (p. 143).
 (38) Distribution of the various nutritive components 
in the various parts of the soybean seed. The parts are entire 
seed, cotyledons, embryo, seedcoat (scorza) (p. 145).
 (39) Complex analysis of the seed of the soybean (in 
parts per 100) (p. 146).
 (40) Analysis of the seed of various colors of soybean by 
various researchers, incl. Dr. Emil Pott, Meissl & Böcker, & 
Pellet.
 (41) Nutritional composition, both crude substance and 
digestible portion, of various protein sources: beef, common 
beans, lentils, peas, broad/fava beans, soybeans (p. 149).
 (42) Protein content of various basic protein sources, 
incl. meat, peas, broad beans and soya (p. 155). (43) Bar 
graph. The soybean as a source of nutrients, compared with 
other legumes, wheat fl our, soy fl our, wheat pasta, soy pasta, 
75% wheat + 25% soy pasta, wheat bread, soy bread, 75% 
wheat + 25% soy bread, cow’s milk, soymilk, mother’s milk 
(p. 159).
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 (44) Chemical composition of soybean hay according to 
Oscar Kellner 1885, p. 82 (p. 162).
 (45)
 (45) Chemical composition of soybean hay according to 
Emil Pott 1907 (Vol. 2, p. 3) (p. 163).
 (46) Composition of soybean straw, according to Emil 
Pott (p. 165).
 (47) Chemical composition of soybean pods according 
to Emil Pott (p. 165).
 (48) Nutritional composition of soy coffee from Tyrol 
and Dalmatia (p. 171).
 (49) Nutritional composition of soy jams (confetture di 
soja).
 (50) Nutritional composition of soy fl our compared with 
the fl our of various cereals (p. 176).
 (51) Nutritional composition of various types of soy 
pasta: 100% soy, 25% soy, pasta from Naples (p. 182).
 (52) Nutritional composition of soy bread, four analyses, 
compared with two analyses of wheat bread (p. 185).
 (53) Nutritional composition of soymilk made from 
whole soybeans or soy fl our (p. 195).
 (54-55) Nutritional composition of soymilk, 7 analyses, 
compared with mother’s milk, cow’s milk and goat’s milk (p. 
200-201).
 (56) Nutritional composition of okara (the residue from 
making soymilk), various analyses (p. 207).
 (57-58) Nutritional composition of soybean oil vs. 
cottonseed oil, and according to fi ve different analysts (p. 
213).
 (59) Nutritional composition of soybean cake according 
to fi ve different analysts (p. 215).
 (60) A diagram compares the chemical composition of 
animal casein and vegetable casein (p. 227).
 (61) A table compares the chemical composition of 
animal casein and vegetable casein (p. 228). Address: Dr. of 
Economic and Commercial Science, Turin [Torino], Italy.

164. Bottari, Fulvio. 1923. Spagna [History of the soybean 
in Italy (Document part)]. In: Fulvio Bottari. 1923. La Soja 
nella Storia, nell’Agricoltura e nelle Applicazioni Alimentari 
ed Industriali [The Soybean in History, in Agriculture, and in 
Food and Industrial Applications]. Torino & Genova, Italy: 
S. Lattes & Co. 243 p. See p. 50-58. [25 ref. Ita]
• Summary: While every hope of ours for the economic 
recovery of the Nation is directed at agriculture, it seems that 
every element is adverse to it, and it is a painful thing to have 
to read in the statistics how the production curves do not 
rise as would be in our wishes, and that on the contrary, for 
many products that constitute our main riches and for which 
our lands are called “the gardens of the world”, there is an 
alarming contraction or at the very least a stagnation that is 
not comforting.
 For the cultivation of oil, as well, there is an appreciable 
decrease which should not be there, given the abundant profi t 

margin that is offered by the growing demand: [1]
 Table 17: Area of oilseeds and production of oil in Italy 
from 1909-1920 (p. 50). The area was about constant and the 
production of oil increased.
 The observation is all the more grave if the attention is 
extended to previous decades: [2]
 Table 18: Average annual production of oil in Italy from 
1870-1874 to 1920 (p. 50). The rows are the volume in units 
of 100 kg. Production decreased.
 Page 51: In order to make up for this defi ciency, it had 
been thought to increase the national production of oil seeds, 
among which in particular are those of sesame, peanuts, rape. 
and to introduce oils from abroad. Among these are that of 
soy, raw or badly refi ned, which was launched on the market 
in abundance for direct consumption, without refi ning it 
further, during the wartime period. But its not very pleasant 
fl avor disgusted the consumers, and for quite a stretch it was 
not spoken of again.
 In 1921, it began to be introduced once again, although 
refi ning it in our oil mills before putting it on the market. 
The good results that were obtained encouraged the Italian 
Oil Mills (Oleifi ci Italiani–the state oil-refi ning monopoly) 
as well as the Sairo (the Italian Oil Refi ning Joint-Stock 
company–Società Anonima Italiana Raffi nazione Olii) 
and other oil mills to carry out great development in its 
production.
 Hundreds of thousands of kilos of outstanding soybean 
oil, sold under the name of “refi ned seed oil”, were already 
put on the market in the fi rst half of 1922 by the national oil 
mills of Genoa.
 The producers affi rm that its production costs are less 
than that of sesame or peanut, and the consumers fi nd it to be 
more agreeable than either of those two, and thus the point 
has been arrived at that manufacturers fear the competition 
with it in the face of national production and make their 
voices of protest and detracting heard.
 Going back into history, it was found out that in 
1848, some missionaries brought soybeans and a little soil 
from Japan, and that there was a wait of a few years until 
cultivation. Then, nothing more was said of it.
 In 1880, the Ministry of Agriculture recommended the 
cultivation of the aforementioned plant in order to get good 
fodders from it, as was occurring in America, but the voice 
remained unheeded.
 In contrast, our bibliography on the subject is rich, 
upon which gifted professors of agriculture have occupied 
themselves with rare competence and diligence.
 Little has been done in the experimental fi elds: however, 
the following two are worthy of being recalled, which were 
carried out at the same time in the two extremes of Italy: in 
Sicily and in Piemonte [Piedmont, in far northwest Italy].
 With regard to the fi rst of the aforementioned 
experiments, we report the following excerpt from the 
Colonial Bulletin (Bollettino Coloniale) from Palermo 
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1919 (Mattei): “In 1918, an agronomic trial of soybeans 
was carried out in the Camp Gardens (Giardino Coloniale) 
of Palermo on a plot of 300 square meters. A variety was 
selected with nearly spherical seeds, with a greenish-yellow 
color, which could be relied upon because it had already 
been tested with success in small plots in preceding years. 
The seeds were planted on March 29 at a distance of 30 to 
40 cm. and they germinated on the tenth day. During the 
vegetation, two hoeings were carried out and eight irrigations 
were performed from May to August. The fl owering began 
during the fi rst days of July, and the harvest of the seeds took 
place on November 15. The entire vegetation period was 
thus seven and a half months. On average, the plants attained 
a height of 90 cm, their vegetation was luxuriant, and on 
the roots there was a normal development of the tubercles 
that are the characteristic inducers of nitrogen. From 350 
square meters, 51 kg. of clean seeds were harvested, which 
corresponds to approximately 1,500 kilos per hectare. The 
harvest was considered to be extremely satisfactory, all the 
more so because it would be possible to increase it with the 
assistance of fertilizers. The seeds, which were cooked in 
various ways, were found to have a pleasant fl avor.”
 Page 52:
 It is certain that the reader will remain amazed at the 
extraordinary duration of the vegetation cycle and also by 
the limited yield which is certainly not elevated, given that 
it consists of a cultivation in a small space in a garden plot 
which was diligently cared for.
 But we can assure him, because the prolongation of the 
vegetation in a manner that is truly abnormal is due to the 
eight irrigations that were truly an exaggeration with regard 
to the needs of that plant, all the more so since they were 
carried out when the vegetation was already ensured, which 
slowed down the fl owering and extended its corresponding 
period. The more luxuriant vegetation was in fact due to this 
excess of moisture, which was also the cause of the greater 
development of cellular organs and the woody and foliaceous 
parts of the plant. Also contributing to the same unfavorable 
results among the two points indicated would have been the 
conditions of excessive fertility of the soil, upon which we 
cannot, however, give our opinion because it is not known to 
us.
 We have not managed to obtain news of the other 
tests that were carried out in the aforementioned botanical 
garden from 1919 onward nor of other tests or experiments 
performed on the Peninsula.
 With regard to the tests that were carried out in 
Piemonte [Piedmont], it is to be recalled that the soybean 
is cultivated as a variety of plant to maintain among the 
harvests for didactic purposes and those of erudition, both 
in the Botanical Garden of Turin (Orto Botanico di Torino), 
a part of the Academy of Agriculture (the Accademia di 
Agricoltura), presided over by the professor, Commander 
Oreste Mattirolo, and in the various gardens that are a part of 

the Salesian School Camps (Colonie delle Scuole Salesiane), 
directed by the professor Don. Pietro Ricaldone, general 
director of the schools, professor of agriculture of the Pious 
Salesian Society (Pia Società Saliesiana), who was a former 
missionary in the Far East. Continued. Address: Dr. of 
Economic and Commercial Science, Turin [Torino], Italy.

165. Bottari, Fulvio. 1923. Spagna [History of the soybean 
in Italy (Continued–Document part II)]. In: Fulvio 
Bottari. 1923. La Soja nella Storia, nell’Agricoltura e 
nelle Applicazioni Alimentari ed Industriali [The Soybean 
in History, in Agriculture, and in Food and Industrial 
Applications]. Torino & Genova, Italy: S. Lattes & Co. 243 
p. See p. 50-58. [25 ref. Ita]
• Summary: Continued. Page 53: From 1912 onward, using 
seeds that were obtained from foreign delegates to the 1911 
International Exposition in Turin, repeated agronomic trials 
of soybeans were carried out at the Bonafous Agricultural 
Institute (Istituto Agricolo Bonafous) with the intention of 
developing two good varieties that were adapted to these 
soils: one for fodder and the other for grain.
 The Director of the Institute awaited these trials from 
1912 to 1919 inclusive, passing from tests to demonstration 
plots and then gradually to cultivation in the open fi eld for 
extensions which exceeded a hectare from 1917 onward.
 Two distinct varieties were in fact obtained which, 
in comparison with the originals, are much rounder and 
much heavier: the green for fodder and the yellow for 
grain. Starting in 1920, the management of the cultivation 
part passed on to the chairman of the Institute, Venanzio 
Manvilli, who was also full professor at the Germano 
Sommeiller Technical Institute (Istituto tecnico Germano 
Sommeiller) and professor in the Agriculture Department of 
the University of Turin, who was and is awaited with seeds 
that have already been selected in the Institute and with 
others that have been obtained by the aforementioned Prof. 
Don Ricaldone and directly from Tientsin [today’s Tianjin, 
China].
 It will be necessary, though, to return frequently to these 
trials in the course of the treatment of the second part of this 
paper, and for that reason, we will not speak of them here.
 We would only add that in the autumn of 1921, 
cultivations of soybeans were begun as a test in various 
provinces of Italy, of which the most important is perhaps 
that of the Ligurian and Neapolitan Oil Mills (Oleifi ci Liguri 
e Napoletani) which intend to extend this production into 
Puglia and Calabria in order to have the raw material in 
abundance for their industrial plants.
 Particularly worthy of mention are the tests that were 
carried out and the results that were obtained with regard to:
 (a) the raising of livestock;
 (b) the nursing of children;
 (c) various applications.
 Page 54: With regard to the raising of livestock, the 
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initiative is due to the professor Sir. Massimo Mossello and 
to the engineer Commander Pier Vincenzo Bellia of Turin, 
who proposed to the Director of the Bonafous Institute to 
experiment on some samples of soy milk which they had 
produced and passed on free of charge to the Institute for 
the quantity that was necessary, for the production of which 
they had acquired the relevant patent (footnote with patent 
information).
 Under the supervision of the Director (footnote to 
Bottari’s 1918 articles), “The experiment was entrusted to 
the agronomist Guido Tamanini, an unliberated resident of 
Trento who is temporarily at the Institute, who was expected 
to have great diligence and competence.
 “Having begun on December 13, 1916, it had its 
completion on February 7, 1917: a total of 57 days.
 “Having been convinced that exaggerations damage the 
good results of good things, we admitted a priori that nothing 
during the fi rst days of nursing could substitute mother’s 
milk, and for that reason, we limited the experiment to the 
following two groups of calves:
 First: Four calves less than one month of age but older 
than twenty days, of which two were nursed with natural 
milk and two with vegetable milk;
 Second: Four calves that were more grown, with an age 
of more than one month, divided as in the fi rst group.
 “We would have wished to extend the experiment to 
other subjects to be raised with a mix of natural milk and 
vegetable milk, but we could not do so, since we were 
lacking calves of the same age and since it was more 
interesting for us to establish if soy milk were digestible and 
could substitute in whole or in part the natural milk, rather 
than studying and advising the formula for the rational and 
economical raising in question.
 “For this reason, from our goal to limit the study to a 
comparison between the nutritional, effective, and practical 
values of the two milks, an identical ration was established in 
the weight of one milk and the other for all four of the calves 
in each group.
 Page 55: “While cows and bulls have demonstrated 
that they immediately developed an appetite for the soy 
milk, the calves from the very start showed themselves to 
be disinclined, and a few days were necessary before they 
adapted.
 “In any case, we did not pass to the immediate nursing 
exclusively with soy milk for any of the subjects, but rather 
we wanted this to be preceded by an introductory period 
with a duration of eight days so that the calves fi rst became 
accustomed to taking a mix of vegetable milk and animal 
milk, and then by gradually increasing the quantity of the 
former, they would progressively become accustomed to it.
 “On the whole, the results were satisfying, and to such 
an extent as to encourage similar and other experiments, in 
that the four calves that were raised exclusively with soy 
milk survived and came along as well as the others.

 “Although it is true that specifi cally with the four calves 
that were fed with the aforementioned milk, lower average 
growth was in the end noted, it could be that this was to be 
attributed to the lower digestibility of the vegetable milk 
which had been administered, and that therefore better results 
could be obtained by concocting new ways of making the 
milk more digestible and more nutritious, or by increasing 
the quantity to be distributed. Messrs. Mossello and Bellia 
are continuing their experiments along these lines.
 “It is true that in any case, as can be seen in the table 
on pages 56-57, with the nursing with animalized vegetable 
milk, a lower expenditure was obtained for every kg of meat 
that was added to the weight of the calves of 0.81 lire.
 “Chance and unfortunate conditions of things offered 
us the occasion to furthermore establish how the raising 
in question can be advised in a particular way in cases of 
infectious and contagious diseases.
 “In fact, it ended up that when our livestock were 
stricken with hoof and mouth disease starting from January 
10, two of the calves raised with natural milk which were 
named Costanza and Elvezia (see the table) died, even 
though the milk was boiled before it was distributed, while 
the subjects fed with soy milk were completely free from the 
infection.
 “We do not add any other observations to these, because 
since it consists of a fi rst experiment, it is not the case to 
arrive at generalizations which might not fi nd support in 
other subsequent experiments.” Continued. Address: Dr. of 
Economic and Commercial Science, Turin [Torino], Italy.

166. Bottari, Fulvio. 1923. Spagna [History of the soybean 
in Italy (Continued–Document part III)]. In: Fulvio 
Bottari. 1923. La Soja nella Storia, nell’Agricoltura e 
nelle Applicazioni Alimentari ed Industriali [The Soybean 
in History, in Agriculture, and in Food and Industrial 
Applications]. Torino & Genova, Italy: S. Lattes & Co. 243 
p. See p. 50-58. [25 ref. Ita]
• Summary: Continued. Page 56: “On the other hand, we 
relate here the table of the data that were collected and the 
observations that were made, upon which the scholar may be 
able to base those deductions and conclusions which he will 
believe and which, in any case, will have to be tested further.
 “On our account, we shall conclude by expressing the 
conviction that a good future lies in store for this milk, so as 
to allow the resolution of the problem upon which the two 
gentlemen who were mentioned numerous times set about: 
`to industrialize the raising of calves which today is not very 
profi table, given the high price of milk and dairy products.’”
 A table (p. 56-57) follows titled “Demonstration of the 
Nutritional Value with Natural Milk and Vegetable Milk” 
with eight columns, many of which are subdivided. Col. 1: 
Numerical Groups; col. 2: Breed: Swiss; col. 3: Name of 
the Calves; col. 4: Date of Birth: Oct. 25 to Nov. 21; col. 
5: Weight in Kg., divided into two columns: the fi rst At the 
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Time of Birth, 1916 and the second At the Beginning of the 
Experiment; Col. 6: Introductory Period, with row entries of: 
From December 13 to 20, Total of 8 liters of milk, Natural 
decreasing down to zero, Vegetable increasing up to eight, 
Eight liters of natural milk, Natural decreasing down to zero, 
Vegetable increasing up to eight, Eight liters of natural milk; 
col. 7: Experimental Period divided into 19 columns, the fi rst 
15 of which alternatingly indicate the weight on a specifi c 
date in kg and the amount of vegetable milk or animal 
milk administered in liters (including the entries of Feb. 
7 for the calves Costanza and Elvezia which died of hoof 
and mouth disease), the next 3 of which indicate the Gain 
divided into three columns for Total in kg., Daily Average 
in kg., and Daily Average Per Group in kg., and the last of 
which indicates Total Milk Administered in liters; and col. 
8: Financial Results, divided into four columns: the fi rst of 
which indicates the Cost of the Milk Per Liter in Italian lire, 
and the next three of which indicate the Cost of the Meat, 
divided into the Product (Liters of Milk times Cost per Liter) 
in lire, the Production Cost per kg. of meat in lire [what 
appears to be missing from the table is the total kg of meat 
actually yielded or expected to be yielded from each calf], 
and the Average cost per kg. of meat for the group in lire. 
The table shows that while the weight gained by calves fed 
on natural milk is larger and faster than that of calves fed on 
vegetable milk, the lower cost of the vegetable milk means 
that the cost in feed to obtain the same unit of measure of 
meat is substantially lower with vegetable milk than with 
natural milk.
 Page 57: “Of course, in this fi eld as well, it will be 
worthwhile to avoid the exaggerations, which cause a loss 
in credit to any new theory and new fi nding, and therefore 
we would advise that the nursing of calves during the fi rst 
twenty days always continue with natural milk, then passing 
only subsequent to a mixed nursing with natural milk and 
animalized vegetable milk to arrive at the exclusive feeding 
with the latter for the subjects that have already reached the 
age of one month.
 “That is what is being done now at the Bonafous 
Institute, also extending the practice to the nursing of 
piglets.”
 Page 58: These results encouraged distinguished 
pediatricians of Turin to try this milk in the nursing of 
children who could not tolerate animal milk and for whom it 
was not indicated.
 Other doctors then followed who also wanted to try it 
for adults, in particular for the elderly, as well as in cases in 
which the milk regime having been indicated, animal milk 
was not agreeable or was not digestible.
 The fi rst of the pediatricians to occupy himself with 
this was Dr. Enrico Gasca, Vice Director of the Clinic for 
Nursing Babies in Turin (Ambulatorio dei lattanti in Torino), 
as well as Administrator of the Bonafous Institute.
 After that came Dr. Alberto Muggia, lecturer at 

the Pediatric Clinic at the Royal University of Turin 
(Clinica pediatrica alla Reale Università di Torino), the 
Hon. Casalini, doctor at the Clinic for Nursing Babies, 
the professor Sir Giovanni Battista Allaria, doctor at the 
“Diseases of Children” Clinic (Policlinico “Malattie dei 
bambini”) and many others. Dr. Gasca and Prof. Muggia 
trained the subject matter of their experiments, extremely 
valuable work, which is why the majority of Italian 
pediatric clinics turned to the Bonafous Institute in order 
to get soybeans with which to experiment in the nursing of 
children.
 “It would be interesting to be able to summarize here the 
competent opinion of many illustrations regarding that which 
was awaited and continues to be awaited, not for speculative 
purposes, but rather with regard to that humanitarian mission 
to which they dedicated their lives.
 “But it is too soon to get similar responses, in that in 
order to be reliable, they must refer not to one case, but to 
many.
 “Nevertheless, we may extract from the precious work 
of Dr. Gasca and Prof. Muggia some interesting notes. A long 
quotation follows titled More on Vegetable Milk (Ancora del 
Latte Vegetale) from Hygiene and Life (Igiene e vita), no. 10, 
October 1920.
 Then comes a statement titled Contribution to the Cure 
of Tubercular Peritonitis in Children (Contributo alla Cura 
della Peritonite Tubercolare nei Bambini), by Prof. Dr. 
Alberto Muggia, Lecturer at the Pediatric Clinic at the Royal 
University of Turin (Clinica Pediatrica alla Reale Università 
di Torino). It states:
 “Some children suffer from grave intestinal colic and 
profuse diarrhea, at times bloody, that rebel against any 
treatment; they do not undergo any improvement with a 
milk-based diet, on the contrary, the conditions get worse 
with the prolonged and abundant use of milk, since it is not 
tolerated. But in these cases, there are splendid results from 
subjecting the children for several days to the exclusive use 
of vegetable milk.
 “The look, the density, and the warmth of the soy milk 
do not differ from natural milk, only the smell and the fl avor 
call to mind the vegetable origin.
 “It is taken gladly even by young babies. In cases of 
gastroenteritis, including acute cases, the milk is tolerated 
very well. The vomiting ceases, the feces are quickly 
modifi ed, the discharges diminish, and the child is rapidly 
on the way to recovery. Diarrhea from tubercular peritonitis 
also improves quickly with the use of this vegetable milk; in 
a case with diarrheal discharges, the volume of the abdomen 
and the painfulness decrease.” Continued. Address: Dr. of 
Economic and Commercial Science, Turin [Torino], Italy.

167. Bottari, Fulvio. 1923. Spagna [History of the soybean 
in Italy (Continued–Document part IV)]. In: Fulvio 
Bottari. 1923. La Soja nella Storia, nell’Agricoltura e 
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nelle Applicazioni Alimentari ed Industriali [The Soybean 
in History, in Agriculture, and in Food and Industrial 
Applications]. Torino & Genova, Italy: S. Lattes & Co. 243 
p. See p. 50-58. [25 ref. Ita]
• Summary: Continued. Page 61: It is also worthwhile to 
add that which Dr. Mosè Miccinelli of Arpino (district of 
Caserta) writes to the doctor at the Banofous Institute dated 
March 15, 1921 regarding soy milk that was administered to 
a sick person:
 “I tried it in a man suffering from an inguinal hernia, 
fecal stagnation, appendicitis, and peritonitis of hernial 
origin, who could not in any way tolerate the milk-based diet 
with cow’s milk or goat’s milk.
 “On the fi rst day, I administered only fresh vegetable 
milk, a little more than 400 grams. On the second day, I 
elevated that quantity to 700. On the third day, to 1,000, 
which I also maintained for the following days. Under 
the action of laxatives and aided by this diet, the patient 
improved by degrees.
 “After a few days, I found the abdomen defl ated, 
palpable, little or no pain, temperature 37.4 [degrees C.] I 
continued the vegetable milk-based diet with the addition 
of some egg yolk. From the twelfth day, I also added one 
tablespoon of Plasmon [a vegetarian food that comes in the 
form of powder, chocolate or biscuits]. In the present state, 
it may be said of the patient that he is healed because all of 
the alarming symptoms have disappeared, and the work of a 
specialist is awaited for the hernia to be operated upon. He 
has always tolerated and gladly takes the vegetable milk, 
which he continues to take, attributing to it the chief credit 
for his recovery, because with a different course, he would 
not have been able to be fed and survive.”
 And after that, this doctor continued to ask for soy 
by letters and telegrams in order to make milk out of it 
for his gravely ill patients, who tolerate very well the 
aforementioned milk in preference to that from animals, and 
they experience notable relief from it.
 In his trials, with the exclusion of that which concerns 
the experimental cultivation part, the director of the 
Bonafous Institute has continued and will continue his 
experiments for the utilization of soy as coffee, as soup 
(pasta), as bread and breadsticks, assisted fi rst of all by the 
baker of Lucento, Mr. Guidazio, and then by the company 
Pipino & Fino of Turin, obtaining all of those products and 
byproducts that appeared at the Expositions that were held at 
the Stadium of Turin both in 1921 and in 1922. [4]
 Studying the question along with the aforementioned 
Director, the professor Sir Mossello managed to obtain a 
process with which, when subjected to it, the soybean loses 
its characteristic and not very pleasant fl avor.
 Other distinguished persons are also occupying 
themselves with the important question including under 
different points of view, and among them, one should not 
forget the doctor Prof. Giuseppe Diena, Director of the 

San Salvario Clinic (Policlinico S. Salvario) (Diseases of 
the Digestive System), who continues his attempts, which 
have already been crowned with success, with laboratory 
experiments for the extraction of urease from casein.
 Footnotes: [1] Oil Seeds (Semi oleosi), op. cit., pp. 40-
41.
 [2] Italian Statistical Yearbook 1914–Periodic Data on 
Agricultural Statistics (Annuario statistico italiano 1914–
Notizie periodiche di statistica agraria), year 1 (1910-1911).
 [3] With reference to the preceding article published 
by the same author in the November 1919 issue of the same 
journal Hygiene and Life (Igiene e vita).
 [4] At the exhibitions, the Silver Medal of the Ministry 
of Agriculture was presented in 1921 and the Grand Prize 
Diploma was presented in 1922.
 Translated by Philip Isenberg Oct. 2014. Address: Dr. of 
Economic and Commercial Science, Turin [Torino], Italy.

168. Capone, Giorgio; Grinenco, Ivan; Costa, Mario. eds. 
1923. Oleaginous products and vegetable oils: Production 
and trade. Rome, Italy: International Institute of Agriculture, 
Bureau of Statistics. 545 p. See p. XX-XXI, 140-41, 144-47, 
442-43, 480-81. No index. 24 cm. [Eng]
• Summary: In Sept. 1921 the IIA published a monograph 
on this subject in French. By popular demand, this English 
edition was published 2 years later. Contents: Introduction 
(p. VII-XXXII): General scope, general survey of the 9 
principal crops (including soya beans) plus others, fi nal 
points of consideration. Part I (p. 1-402) is an analysis by 
region, and within each region by country, countries of 
vegetable oil production and trade. Regions are Europe, 
North and Central America, South America, Asia, Africa, and 
Oceania.
 Major countries: Denmark (p. 20-23; oil production 
1916-1921, oil imports 1910-1922). France (p. 26-34). 
Germany (p. 35-40). Great Britain and Ireland (p. 41-43). 
Netherlands (p. 65-68). Norway (p. 69-70). Russia–European 
and Asiatic (p. 84-93). Sweden (p. 100-03). Canada (p. 
111-15). United States (p. 131-47). Argentina (p. 179-85; 
no soy). Brazil (p. 187-90; no soy). Ceylon (p. 218-21; no 
soy). China (p. 222-26). Dutch East Indies (Java & Madura, 
Other islands; p. 229-33). Formosa (p. 238-39; gives soybean 
production and acreage from 1900 to 1921). Japan (p. 259-
64; gives Japanese soybean production and acreage from 
1877 to 1921, and production of soya oil from 1909 to 1920. 
Japan’s leading oil produced domestically from 1895 was 
rapeseed oil). Korea (Chosen, p. 265-67). Kwantung Leased 
Territory (p. 268). Hawaii (p. 388; Hawaii produced 17 long 
tons of soybeans on 20 acres in 1909, and 10 tons on 15 
acres in 1919).
 Part II (p. 403-506) is recapitulatory tables for both soya 
beans and soya bean oil: Area and production by crop (1909-
1922), Trade by crop (1909-1921). Cottonseed (p. 410-11). 
Linseed (p. 414-15). Soya beans (p. 442-43, 480-81).
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 Pages XX-XXI state: “In the absence of data from 
China, the chief grower of soya beans, it is impossible to 
make even the roughest estimate of the world’s yield of 
this product. Among the few countries of any moment as 
producers of soya beans, we may mention: Japan, where 
this crop increased rapidly between 1877 and 1887 and 
then became nearly stationary at about 500,000 long tons 
[2,240 lb per long ton] per annum, although in the last few 
years some further increase has been noticeable; Korea, 
with a continuous increase in area and yield, from 1910 
onwards, (the crop of 1920 was about 600,000 long tons); 
and United States, where from 1909 to 1921, the area under 
soya beans increased from about 1,600 to 186,000 acres 
with a production of about 70 thousand long tons. It may be 
observed that the increase of this crop during the last twenty 
years is supplemented by attempts already made and in 
progress for its introduction into countries with a favourable 
climate, especially into Africa.”
 “Exports are exclusively from China and Korea. The 
Chinese exports have increased very greatly during the last 
thirty years. Before 1890 they were insignifi cant, in 1901 
they had reached a total of more than 100 thousand tons, and 
during the decade from 1909 to 1918 they averaged about 
600 thousand tons and reached their maximum in 1919 with 
about 1 million, declining in the two following years to 600 
thousand long tons.
 “With regard to Korea although we have not a complete 
series of data for the period 1909-1918, the ever-increasing 
importance of its exports of soya beans may be emphasized; 
during the last few years these have been double the average 
of the years 1909-1911, and in 1921 they already equalled 
one third of the Chinese exports.”
 “The chief importers, in Europe are Great Britain, 
Denmark, and Holland, and, in Asia, Japan, and the Dutch 
East Indies. To these must also be added Russia-in-Asia as 
the Chinese Customs register large exports destined for the 
Russian Pacifi c ports.”
 “England, which at one time constituted the greatest 
market for the soya bean, has continually reduced its 
imports: these were 420 thousand long tons in 1910, 76 
thousand in 1913, and about 60 thousand in the two years 
1921-1922... In the Asiatic market, represented in this 
case by Japan and the Dutch East Indies, imports have 
continuously increased especially in the last few years of the 
period under consideration.
 “The trade fi gures of soya oil (see tables on pages 480 
and 481) indicate that China is the principal exporter, having 
quadrupled its shipment during the period from 1914 to 
1919, attaining in the latter year a total of over 140 thousand 
long tons.”
 Other countries unrelated to soy (some no longer 
in existence): Europe: Esthonia [Estonia], Luxemburg 
[Luxembourg], Serb-Croat-Slovene State. North and Central 
America: British Honduras [named Belize after about 

1975]. South America: Curaçao [Curacao], Falkland Islands, 
British Guiana, French Guiana. Asia: Aden [became part of 
independent Yemen in 1967], Andaman and Nicobar Islands, 
Bahrein Islands [Bahrain], Borneo (British Protectorates), 
Dutch East Indies, Federated Malay States, Formosa, 
French Settlements in India, Indo-China, Persia, Portuguese 
India [annexed in 1962 by India; became Union territory 
of Goa, Daman, and Diu], Protected Malay States, Russia, 
Japanese Saghalin (Karafuto), Siam [later Thailand], Straits 
Settlements [later Singapore], Timor and Cambing, Wei-Hai-
Wei [Weihai, Wei-hai, or Weihaiwei; seaport in northeast 
Shandong province, northeast China]. Oceania: Australia, 
Fiji Islands, French Settlements in Oceania, Gilbert and 
Ellice Islands, Hawaii, Island of Guam, New Caledonia, 
New Hebrides, Papua, Samoan Islands (American Samoa), 
Solomon Islands, Territory of New Guinea (Later German 
New Guinea), Tonga, Western Samoa (Formerly German 
Samoa).
 Note 1. This document gives a clear defi nition of the 
geographical region named “Oceania.”
 Note 2. A “quintal” is probably 100 kg. Address: 1. 
Doctor of Economics; 2. Doctor of Agronomics. Both: IIA, 
Rome, Italy.

169. Kempski, Karl E. 1923. Die Sojabohne: Geschichte, 
Kultur und Verwendung unter besonderer Beruecksichtigung 
der Verhaeltnisse in Niederlaendisch-Indien [The soybean: 
History, culture and use, with special attention to the 
situation in the Netherlands-Indies]. Berlin: Paul Parey. 88 p. 
Illust. Index. 22 cm. [101 ref. Ger]
• Summary: Contents: Introduction. Some remarks on the 
soybean’s early history (p. 8). Overproduction of soybeans 
in Manchuria after the Russo-Japanese War–English oil 
mills make their fi rst trials (p. 9). Soybean production in 
Manchuria (p. 10-11). Soybean production in Korea (p. 
11-12). Soybean production in Japan (p. 13-15). Soybean 
production in America–Soybean meal and soybean milk are 
introduced (p. 16-22). Soybean production has also expanded 
in Africa, British India, and the Philippines (p. 22-23). The 
introduction of soybean cultivation to Europe (p. 23-25). 
The many uses of the soybean in Europe (p. 25-26). The 
many uses of soy oil (p. 26-27). Old and new methods of 
obtaining soy oil (p. 27-31). Soybean production and use of 
soybeans in the Netherlands-Indies (Niederländisch-Indien) 
(p. 31-61). A table gives the production of soybeans on Java 
in bouws (1 bouw = 1.7537 acres = 7096.49 square meters). 
In 1921 the production was 226,186 bouws. Of this: West 
Java 12,980 bouws. Central Java 162,124 bouws. East Java 
61,082 bouws. Thus, Central Java produced about 71.7% of 
Java’s soybeans.
 Appendix: Descriptions of how the most important 
soybean products are manufactured: In Java (tao-hoe 
[tofu]), tempeh, ketjap [soy sauce], tao-tjiong [or tao-jiung, 
a term, and perhaps a product, between doujiang and tao-
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tjo, Indonesian-style miso] (p. 62-65), in China and Japan 
(soy sauce, miso, tofu, frozen tofu, natto, soymilk) (p. 65-
68). Supplements: I: Soybeans in Manchuria (p. 69-75). II; 
Hansamuehle [Hansa Muehle] in Hamburg, Germany (p. 75). 
III: The Soybean by Piper and Morse (p. 75).
 Note the extensive, early bibliography. Unfortunately, it 
contains many errors.
 This book is largely a review of the literature, but with 
some original information, especially on Indonesia and 
Germany. In 1923 Java imported 150,000 to 200,000 tons 
of soybeans and had a population of 35 million. The area 
of soybeans planted in Java (including Madura) increased 
from 157,600 ha in 1918 to 164,700 ha in 1922 (p. 32). 
In 1921, 67.3% of Java’s soybean acreage was in Central 
Java, 20.7% was in East Java, and only 5.7% was in West 
Java. (p. 35). Large quantities of soybeans are imported to 
the Netherlands-Indies from Manchuria: 35,105 metric tons 
(tonnes) in 1920, rising to 95,742 tonnes in 1922. From these 
and local soybeans are made tempeh [spelled like this!], tofu 
(tahoe; Bohnenkäse), soy sauce (Ketjap, Sojasauce), etc. In 
Java, mostly black soybeans are grown. To make tofu yellow, 
it is cooked in an extract of the Curcuma root / rhizome. 
Sometimes it is also sun-dried or fried/roasted (gebraten). 
Tempeh is inoculated with a piece of tempeh from a previous 
fermentation, and often fried in coconut oil. Detailed 
descriptions are given of the production of soy sauce (ketjap; 
which is made from black soybeans) and Indonesian miso 
(taucho; tao-tjiong). The author (p. 64) states that ketjap 
and tao-tjiung are both inoculated using Hibiscus tiliaceus 
(hibiscus) leaves, called waroe in Java. Today Germany, like 
America, produces fresh and dried soymilk, fresh and dried 
soya cream, meat analogs, and soy sauce (p. 25).
 This book contains 17 interesting, old photos. 
Descriptions of those reproduced from other periodicals are 
omitted. (1) A soybean fi eld on the farm Kikai Nojo near 
Sempo-Station, Korea, owned and run by Mr. Moegling 
(p. 12). (2) A combine used for harvesting regular beans in 
California in 1918 (p. 19). (3) Many hydraulic presses in 
a modern American oil factory (p. 29). (4) The equipment 
used in steaming the soybeans before they are crushed in an 
American “steam mill” type oil mill (p. 31). (5) The interior 
of a British oil mill (p. 33). (6) The electrical generators 
in a modern oil mill (p. 34). (7) Soybeans being harvested 
manually at Madioen [Madiun, in East Java], Java (p. 48). 
(8) Harvested soybeans being dried on racks in a fi eld in 
Java, and carried away by one worker (p. 48). (9) Workers 
dividing up the harvest in Java (p. 50). (10) Threshing 
soybeans with bamboo fl ails in the courtyard of a small 
farmer in Java (p. 51). (11) Selling soybeans in a small 
market in Central Java (p. 51).
 Tables show: (1) Imports of soybeans to Germany from 
1910 (43,500 tonnes) to 1912 (more than 125,200 tonnes) 
(p. 24). (2) Soybean acreage in Java (including Madoera) 
from 1918 (157,600 ha) to 1922 (164,700 ha) (p. 32). (3) 

A breakdown of soybean area in Java in 1921 (of 226,186 
bouws) into West Java (12,980 bouws), Central Java 
(152,154 bouws), and East Java (61,082 bouws) (p. 35). 
Note: 1 bouw = 1.754 acres (Johnstone 1975). (4) Imports of 
Manchurian soybeans to Java (including Madoera) and other 
parts of the Dutch East Indies (mainly Sumatra) from 1920 
to 1922 (p. 36). (5) Yields (average or range) of soybeans in 
various countries: Germany, Italy, British Indies, Manchuria 
(incl. China and Korea), Japan, America (up to 2,700 kg/ha), 
Java (p. 52). (6) Comparison of the nutritional composition 
of soybeans, peas, and regular beans (Phaseolus varieties) (p. 
53). (7) Comparison of the nutritional composition of soya 
cheese (Sojakäse, tofu), beef, and lean pork (p. 53). (8) The 
prices of white and of black soybeans in Java during January 
and December 1922 and the same two months of 1923 (in 
Gulden) (p. 56). (9) Comparison of yields, price, costs, and 
profi t for peanuts (Katjang tanah) and soybeans in Java 
(p. 57-58). (10) Nutritional composition of canned frozen 
tofu (based on E. Senft) (p. 68). (11) Exports of soybeans 
from fi ve Manchurian ports (Dairen, Antung, Newchwang, 
Suifenho [Suifenhe], and Sansing) in 1919, 1920, and 1921 
(p. 70). (12) Exports and value of soybeans from all of 
China to four countries (Netherlands, Russia, Japan, Dutch 
East Indies) in 1919, 1920, and 1921 (p. 72). (13) Exports 
of soybean oil from fi ve Manchurian ports (Dairen, Antung, 
Newchwang, Suifenho [Suifenhe], and Harbin) in 1919, 
1920, and 1921 (p. 72). (14) Exports and value of soybean 
oil from all of China to fi ve countries (England, Netherlands, 
Belgium, Japan, USA) in 1919, 1920, and 1921 (p. 72). 
(15) Exports of soybean meal from four Manchurian ports 
(Dairen, Antung, Newchwang, Suifenho [Suifenhe]) in 1919, 
1920, and 1921 (p. 73). (16) Exports and value of soybean 
meal from all of China to three countries (Japan, Russia, 
USA) in 1919, 1920, and 1921 (p. 73). (17) Names of the 
fi ve major railway lines in Manchuria (South Manchuria 
Railway, Chinese Eastern Railway, Peking Mukden Line, 
Kirin-Changchun Line, Saupingkai-Taonan Line) (p. 74). 
(18) Amounts (in tons) of soybeans, soybean cake, and soy 
oil (Sojaöl) shipped over the South Manchuria Railway, 
and the Chinese Eastern Railway in one year (p. 74). (19) 
Railway transport and production amounts of the mills (in 
tons) in Dairen and Newchwang of soybeans, soybean cake, 
and soy oil (Sojaöl) during the year 1921 (p. 74). Address: 
Agricultural Expert in Poerbasari te Pengalengan, Java.

170. Lewkowitsch, Julius. 1923. Butter substitutes–
Margarine, “Oleomargarine” (Document part). In: J. 
Lewkowitsch. 1923. Chemical Technology and Analysis of 
Oils, Fats, and Waxes. Edited by George H. Warburton. 6th 
ed. Entirely rewritten and enlarged. Vol. III. New York, NY 
and London: Macmillan and Co., Ltd. viii + 508 p. See p. 
31-54. [79 ref]
• Summary: An in-depth treatment of the subject. Margarine 
is called “Oleomargarine” in America, Margarine in 
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French, Margarine or Kunstbutter in German, and Burro 
di margarina in Italian. Older English-language names 
suppressed by legislation are “butterine” and “Dutch butter.” 
“Margarine consists either of a mixture of animal fats alone 
or of animal and vegetable oils and fats churned with cow’s 
milk to a butter-like emulsion, and colored yellow (unless 
forbidden by law) with annatto, methylorange, etc. The 
cow’s milk is sometimes replaced by an emulsion prepared 
from the kernels of almonds [almond milk] (see Li Yu Ying, 
Belgian patent 231,588) or from soya beans, so that it is 
possible to prepare a margarine from vegetable products 
exclusively” (p. 32). In the UK it is prepared exclusively 
from beef fat (called “oleomargarine” in the UK or “oleo oil” 
in the USA).
 “Amongst the vegetable oils, cotton seed oil and cotton 
seed stearine, sesamé oil, arachis oil, and even soya bean oil 
take the most prominent place... Arachis oil (also olive oil) 
and sesamé oil are used to a greater extent in Europe than in 
the United States (p. 33).
 “A general recipe for the manufacture of margarine 
containing oleomargarine as a preponderant basis is as 
follows:–Mix 65 parts of oleomargarine, 20 parts of 
vegetable oils, and 30 parts of milk. The yield is 100 parts 
of fi nished product, 15 parts of water being eliminated in 
the course of manufacture. The more milk used, the better 
will be the fl avor of the margarine.” “For still lower qualities 
maize oil is said to be used in the United States... as it is 
extremely diffi cult to remove or to mask the peculiar fl avour 
of maize oil. Lard [pig fat] is not used so extensively in 
Europe as in the United States. In this country [England] 
oleomargarine is prepared exclusively from beef fat. Mutton 
fat, which imparts an unpleasant (“animal”) fl avour to 
the margarine, is, however, used in continental margarine 
factories. In Russia, sunfl ower oil is used in the manufacture 
of margarine... The use of soya bean oil has also been 
proposed” (Korentschewski and Zimmermann, Chemiker 
Zeitung, 1905, p. 777) for use in margarine (p. 37).
 At the end of this section is one titled “Vegetable 
butters” (p. 55-58). These include “fats or mixtures of 
fats... which are exclusively of vegetable origin, and have 
at the ordinary temperature a consistence approaching that 
of butter or lard.” They may be made from “cotton seed 
stearine,” coconut oil, or palm kernel oil. They are sold, for 
example, in “countries where the inhabitants are forbidden 
by their religious tenets to consume beef fat or hog fat (India, 
Turkey). In commerce such vegetable butters are known as 
‘vegaline,’ ‘cottolene,’ etc. The manufacturing processes 
for producing cotton seed stearine have been describe in the 
preceding chapter (Vol. II. Chap. XIV.).” Address: 71 Priory 
Rd., London, N.W., England.

171. Slosson, Edwin E. 1924. Soy. Scientifi c Monthly 18:109, 
111. Jan.
• Summary: “The recent rise in restaurant prices has sent 

economical Americans fl ocking to the chop sueys, where a 
savory and satisfying meal can still be obtained for a small 
sum. The Chinese, in their efforts to keep three hundred 
million people above the starvation point for three thousand 
years, have been forced to fi gure closely on food values... 
With us Americans meat has been the main part of the 
meal with vegetables on the side. With the Chinese this is 
reversed, and meat has in many cases been reduced to a 
condiment...
 “The chief diffi culty of a vegetarian diet is to get a 
suffi cient amount and variety of proteins. Beans and peas 
are the richest in proteins, but they are not of the sort and 
proportion found in meats and needed for our muscle-
making.
 “But there is one exception and that is the soy-bean... 
The soy bean resembles animal foods in being rich in fat 
and protein and devoid of starch. What is more remarkable, 
the soy bean contains a dozen kinds of protein compounds 
that are the same as those found in milk. In fact a ‘vegetable 
milk’ can be made from soy beans and from this vegetable 
curds and cheese. These form a large part of the diet of 
Chinese and Japanese who abstain from animal food either 
because they are Buddhists or because they are poor. By 
milking the soy bean they can get ten times as much lacteal 
fl uid per acre as if they pastured cows on the land. Italian 
physicians who used soy milk as infant food during the war 
report that it was better tolerated than cow’s milk by some of 
the babies.
 “The soy milk products have not yet come into use with 
us, but the American patron of the chop suey has acquired 
a taste for another product of the bean, the little glass cruet 
of brown sauce that seasons the rice. It looks and tastes like 
meat extract, such as we use in making beef tea, and is really 
much like it in composition and nutritive value. This shoyu 
or soy sauce is made by long fermentation and ripening of a 
mixture of beans and wheat in brine. The longer the process 
the better the product. Six months or a year may suffi ce for 
the masses, but to suit the taste of the Oriental connoisseur 
it must be sunned for fi ve years or even thirty, the jars being 
patiently uncovered every day and covered every night or 
whenever it rains. Over two million barrels of soy sauce are 
made in Japan every year.”

172. Loreti, Mario. 1924. Esperienze sulla alimentazione 
di lattanti affetti da manifestazioni di diatesi essudativa e 
spasmofi lica con latte vegetale di soja hispida [Experiments 
with feeding unweaned infants, affected by symptoms of 
exudative diathesis and spasmophilia, with soymilk]. Rivista 
di Clinica Pediatrica 22(11):765-81. Nov. [20 ref. Ita; eng; 
fre; ger]
• Summary: Soymilk, which is properly prepared, is 
shown to be an advantageous substitute for cow’s milk in 
feeding infants with symptoms of exudative diathesis and 
spasmophilia. Address: Asst., Institute of Clinical Pediatrics, 
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Univ. of Bologna, Italy (Istituto di Clinica Pediatrica della R. 
Università di Bologna).

173. Slosson, Edwin E. 1924. Soy. School Science & 
Mathematics 24(8):855-56. Nov. Whole No. 208. [2 ref]
• Summary: This article is reprinted from Scientifi c Monthly 
(Jan. 1924, p. 109, 111).

174. Stigliano, N.I. 1924. Osservazioni e considerazioni 
sulla coltivazione della soia come pianta foraggera del 
Mezzogiorno [Observations and considerations on the 
cultivation of the soybean as a forage plant in the south of 
Italy]. Rivista di Zootecnia (Portici) 1(3):69-74. [Ita]*
• Summary: The author has grown soya experimentally in 
the R. Istituto Zootecnico of Bella (Province of Potenza) 
[Italy] at an altitude of 450 meters. The plants were sown in 
May after beans and following plowing to a depth of 20 cm. 
They were harvested from mid-August to mid-September, 
The seeds proved to be a mixture of four different varieties; 
twenty crops were obtained without manuring, inoculation, 
or any special cultivation operations.
 The plants succeeded well, although during the 4 months 
of their vegetation no rain fell. As its seeds are dehiscent, 
they sow themselves and thus reconstitute the meadow.
 From these results the author concludes that soya can be 
cultivated as a forage crop in South Italy without interfering 
with the ordinary crops or rotations, for it only occupies 
the ground for a period during which no other herbaceous 
plant can, as a rule, be counted upon for a certain crop. He 
therefore strongly advises the extended cultivation of soya, 
not only as forage, but also as a pulse crop. Address: R. 
Istituto Zootecnico of Bella (Province of Potenza) [Italy].

175. Relazione su l’attività della stazione nel biennio 1922-
1923 [Report on the activities Bari Agricultural Station for 
the years 1922-1923]. 1924. Bari, Italy: Stazione Agraria 
Sperimentale–Bari. 148 p. See p. 73-75. [Ita]
• Summary: The soybean was the object of diligent research, 
with the aid of Dr. Savelli. In 1922 the following varieties 
were cultivated:
 Varieties provided by the USA: Amarilla, Arlington, 
Austin 1432, Biloxi, Black Eyebrow 371 and 817, Early 
Black, Easy Cook [Easycook], Haberlandt, Hurrelbrink, 
Hahto, Incas 1201, Ito-San 87, Kentucky 1421, Mammoth 
Yellow, Mandarin 397, Manchu, Manchuria 815 and 1408, 
Medium Yellow, Mongol, Morse, Negra, Ohio, Peking 376, 
S.P.I. 28050, 30600 36576, 37063, 40175, Tokyo, Virginia, 
Wilson 243, Yokoten.
 Varieties provided by India: Coimbatore, Burmali, 
Bianca, Bruna, Nera, and Verde of Nagpur; Varieties from 
Mandalay [Burma]: Pen-ga-pè, and San-to-nauk.
 In 1923 the station distributed to other agriculturists the 
following soybean varieties: Borzi, Haberlandt, Morse, Ohio, 
Peking, and Virginia. Other varieties matured at the Bari 

farm but the Borzi variety produced better than all others. 
Address: Stazione Agraria Sperimentale, Bari, Italy.

176. Gazzetta degli Ospedali e delle Cliniche. 1925. Il 
latte di soja in pediatria [Soymilk in pediatrics (Abstract)]. 
46(5):110-12. Feb. 1. [1 ref. Ita]
• Summary: A 3-page Italian-language summary of the 
following Italian-language article: Loreti, Mario. 1924. 
“Esperienze sulla alimentazione di lattanti affetti da 
manifestazioni di diatesi essudativa e spasmofi lica con 
latte vegetale di soja hispida” [Experiments with feeding 
unweaned infants, affected by symptoms of exudative 
diathesis and spasmophilia, with soymilk]. Rivista di Clinica 
Pediatrica 22(11):765-81. Nov.

177. Crops and Markets (USDA). 1925. Foreign crops and 
markets: Production of oil materials. 3(15):240. April 11.
• Summary: “Manchuria is by far the most important 
soybean producing region for which an estimate is available. 
An unoffi cial estimate for that part of China places the 1924 
crop about equal to or slightly greater than the 1923 harvest 
of 2,500,000 tons. The Chosen [Korean] crop, according to 
a commercial estimate, is much smaller this year than last, 
while the United States crop is slightly larger. No recent 
estimates are available for Japan.”
 Large producers of olives for oil include Spain, Italy and 
Greece.
 “The hempseed, rapeseed and sesamum crops were 
probably slightly smaller in 1924 than in 1923... In both 
rapeseed and sesamum the crop of British India is the 
dominating factor.” Address: Washington, DC.

178. Gabbano, Luigi. 1925. La Soja e il suo valore 
nell’alimentazione umana [The soybean and its value as a 
human food]. Igiene Moderna (L’) (Genova) 18(5):129-35. 
May [Ita]*
Address: Dott.

179. Rossi, E. 1925. Esperienze di subirrigazione 
[Experiments with sub-irrigation]. Nuovi Annali del 
Ministero di Agricoltura [Ita]*
• Summary: In 1924 soybeans from Bari matured at a 
number of locations in Puglia (Trinitapoli, Putignano, Gioia 
del Colle, Alberobello, Lecce, and Taranto)... At the farm at 
Bari the following soybean varieties were again cultivated: 
Borzi, Ito San, and Incas. The fi rst of these produced best and 
it also served in experiments on irrigation and subirrigation. 
Address: Italy.

180. Venturi, R. 1926. La soia, come materia prima nella 
fabbricazione di importanti prodotti terapeutici ed industriali 
[The soybean as a raw material for the manufacture of 
important therapeutic and industrial products]. Bollettino 
Chimico Farmaceutico (Milano) 65(16):480-85. Aug. 30. 
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(Chem. Abst. 20:3773). [Ita]*
• Summary: An analysis of the various plant parts of the 
soybean and their adaptation to use as food, medicinal, 
technical and industrial products.

181. Giasotto, Enzo. 1926. Integriamo la “Battaglia 
del grano” [Let’s integrate “the wheat battle”]. Ecchi e 
Commenti No. 31. Nov. 5. 3 p. Reprinted in: L. Berczeller. 
1929. Publications on Berczeller’s Soy Flour. Vol. II. 3 p. [1 
ref. Ita]*
• Summary: Discusses the food value of soy fl our and 
its importance to Italy. Address: Roma Societa Anonima 
Tipografi ca Luzzatti.

182. New York Times. 1926. Italy turns to soya bean: 
Experimenters hope to overcome dependence on imported 
wheat. Nov. 10. p. 4.
• Summary: “Spoleto, Italy. Nov. 9 (AP).–Successful 
cultivation of Oriental soya beans has been carried out here 
as part of a scheme to overcome Italy’s dependence upon 
imported wheat in order to satisfy the bread needs of the 
nation.
 “Experiments carried out on the vast estate of the 
Marquis Marignoli show the soya bean can be grown in 
seventy-fi ve days on wheat land which otherwise would lie 
fallow between crops. No irrigation or other expenditures to 
increase the crop were found necessary.
 “Professor Mossello has discovered a means of 
improving the taste of the soya bean so it can be easily mixed 
with wheat, forming a palatable combination. It is estimated 
that Italy can become independent of foreign wheat by 
mixing 20 per cent. of soya fl our with ordinary wheat fl our.”

183. Horvath, A.A. 1926. The soybean as human food. 
Chinese Economic Monthly 3(11):513-18. Nov. [Eng]
• Summary: Contents: Soybean oil for food: Refi ned 
soybean oil, crude soybean oil. Refi ned soybean oil: As 
substitute for salad or frying oil, as substitute for hardened 
oil or lard (hydrogenation), in oleomargarine and vegetable 
butters.
 Until quite recently, the line between edible oils and 
industrial oils has been quite clear. “Originally soybean oil 
was used as an edible oil by the Chinese, but its strange 
smell has repelled Japanese and Western palates (Sato).” 
“The advance of science in recent times has quickened 
the development of methods of refi ning, deodorizing, 
decolouring, and hydrogenating oils. As a result, the 
partition that used to divide food oils from industrial oils has 
collapsed. Whale oil and fi sh oil, as well as soybean oil, are 
now in use in Europe and America as a regular constituent of 
edible oils and fats.”
 “The aggregate production of the bean mills in 
Manchuria is in the region of 200,000 tons of bean oil and 
over 50 million pieces of bean cake. All the bean mills in 

Manchuria, excepting the Suzuki Bean Mill, Dairen, which is 
worked on the so-called extraction system, are worked by the 
expression system.” The process of pressing, however, leaves 
about 45% of the soybean oil remaining unused in the bean 
cakes, each of which weighs 61 lb. In Europe, and especially 
in England, the solvent method is used. In the ‘Hanseatische 
Muhlwerke’ [Muehlenwerke], Hamburg, Germany, pressing 
and extraction methods are combined. Extracted soybean oil 
generally for ½ to 1 cent per pound less than the expressed 
oil.
 Soybeans contain the highly valuable fat-soluble 
vitamin. “In 1925 Hornemann showed that if the oil is 
taken from the beans by pressure, all the fat-soluble vitamin 
remains in the cake and the oil is free from it... But in case 
the extraction method is used, the soybean oil contains, 
according to Hornemann, all the fat-soluble vitamin... 
Moderate hydrogenation of soybean oil does not destroy the 
fat-soluble vitamin. Rancidity destroys it.
 “Fresh soybean oil has a sweet smell, but, when the 
impurity is contained in a large quantity, it will emit a 
disagreeable odour. As time goes by, the change will grow 
more pronounced... In the case of the temperature being high, 
the same change occurs more quickly, and the colour of the 
oil becomes darker, the oil itself tasting also less palatable.” 
Filtered oil is more resistant to undesirable infl uences. “At 
the present time the Harbin market includes only the fi ltered 
oil produced by the Anglo-Chinese Company. All the other 
oils are merely such as have settled.”
 Soybean oil as a substitute for salad or frying oil. “The 
improved methods of deodorizing and bleaching soybean 
oil have tended to remove a former prejudice against its 
use as a table oil. Several fi rms in Europe and America are 
packing soybean oil for sale to the retail trade, and it is 
claimed that a satisfactory market has been found (Piper and 
Morse)... The Nisshin Oil Mills Company, Ltd., at Yokohama 
and Dairen, purchased some modern oil refi ning machines 
from the U.S.A. in 1921 and a refi ned bean oil (salad oil) is 
being made which is claimed by the Japanese to be better 
in quality than the European or American make, by means 
of improved scientifi c methods and special skill... It is said 
that about 20 tons of the refi ned bean oil (superior salad oil) 
is manufactured every day at Dairen. In 1923 the refi ning of 
special soybean oil was also successfully begun in Harbin by 
the Anglo-Chinese Eastern Trading Company, Ltd., which 
had installed special equipment. The resulting product, 
known as ‘Acetco,’ is sold to the local preserve factory, is 
exported to Transbaikal [Transbaikalia or Zabaikal; a former 
Russian government located east of Lake Baikal–which is 
in southern Siberia], which is adjacent to Manchuria, and 
gradually appears to be conquering the local market as a 
substitute for the more expensive vegetable oils and animal 
fats. Acetco salad oil has been used at the Peking Union 
Medical College Hospital for a year and has been found in 
quality to be equal to Wesson oil, being at the same time 



HISTORY OF SOY IN ITALY (1597-2015)   111

© Copyright Soyinfo Center 2015

much cheaper” (costing only 60% as much).
 Frying oil is widely used in Japan to make “Tempura.” 
“Fried tofu especially is made everywhere. Sesame-oil 
or refi ned rape-oil was formerly used in Japan for frying 
purposes but a few years ago the demand for bean-oil began 
to increase as a substitute for the above mentioned oil. 
(Footnote: In China refi ned soybean oil partly replaces the 
very expensive sesame oil in the diet).” “It is partly because 
the soybean oil manufactured in Japan cannot compete 
with that made in Manchuria for purpose of export and, 
consequently, the Japanese are obliged to extend the market 
at home.”
 Concerning lard substitutes: “The commercial lard 
substitutes consist chiefl y of a mixture of lard or ‘lard 
stearine’ with ‘beef stearine’, cotton seed stearine and 
some vegetable oil... In the United States half of the total 
amount of all vegetable oils produced in that country is 
used as substitute for lard. Cotton-seed oil stands fi rst in 
this respect... In hydrogenation, deodorization is practically 
complete. Therefore, the product made from cotton-seed oil 
has no intrinsic superiority over that made from soybean oil. 
The hydrogenation of soybean oil has tended to remove a 
former prejudice against its use for the kitchen. In 1918 the 
consumption of soybean lard substitutes in the United States 
amounted to over 56 million pounds.”
 “In oleomargarine and vegetable butters: The industry 
of butter substitutes owes its origin to experiments made by 
Mege-Mouries which were worked out to a manufacturing 
process in Paris in 1870. This industry duly spread to Italy, 
England, Holland, and other countries in Europe... Cow’s 
milk is sometimes replaced by an emulsion prepared from 
the kernels of almonds or from soybeans, so that it is 
possible to prepare a margarine from vegetable products 
exclusively (Lewkowitsch).”
 Note 1. This is one of the most important, original, and 
creative publications on soyfoods written in English before 
World War II. It is especially unique and valuable for the 
information it presents about soyfoods in Europe.
 Note 2. This is the earliest document seen (March 2002) 
that refers to shortenings made with soy oil as “soybean lard 
substitutes.”
 Reprinted in 1927 as part of an 86-page monograph 
titled “The Soybean as Human Food” (Peking, China).
 Note 3. In Jan. 1927 this journal merged with and 
became the Chinese Economic Journal. Address: M.D., 
Peking Union Medical College, China.

184. Gironcoli, Ugo de. 1926. Contributo clinico alle 
ricerche sul contenuto di fattore A negli oli vegetali [Clinical 
contributions to the research on the content of vitamin A in 
vegetable oils]. Pediatria (La) (Naples) 34(24):1333-48. 
Dec. 15. (Chem. Abst. 21:947). [Ita]*
• Summary: An account of clinical studies made with infants 
from which conclusions were drawn as to the vitamin A 

content of soybean and olive oil.

185. Cascelli, Giovanni. 1926. Il latte di soja nella tecnica 
batteriologica in sostituzione del latte animale [Soymilk in 
bacteriological techniques as a substitute for animal milks]. 
Clinica Medica Italiana (La) 57(6):559-65. Nov/Dec. [7 ref. 
Ita]
• Summary: Soymilk can be substituted for animal milks 
with good results for the preparation of culture media. 
Bacteria grow well in it at 37ºC, and one can study their 
coagulation. The bacterium coli coagulates soymilk always 
and clearly at 37ºC and after 24 hours of inoculation. 
Address: Dr., R. Universita di Napoli. Istituto Pareggiato di 
Diagnostica Medica, Italy.

186. International Institute of Agriculture. Bureau of 
Statistics. 1926. Production et commerce des produits 
oleagineux de huiles vegetales [Oleaginous products and 
vegetable oils–Production and trade]. Rome, Italy: Institut 
International d’Agriculture. Service de la Statistique 
Generale. 192 p. Index 24 cm. [30+ ref. Fre; Eng]
• Summary: The Introduction begins: “This volume is a 
continuation of a the monograph on oleaginous products 
(produits oléagineux) and vegetable oils, published in 1921 
in French, then in 1923, with numerous amplifi cations and 
modifi cations, in English.
 Soya is discussed in detail in English on pages 70-73. 
Tables show: (1) World production of soybeans in 1909-
13, 1921, 1922, 1923, and 1924 in the following countries 
(in thousands of quintals): China (incl. Manchuria), Korea, 
Japan, United States, Java & Madura, and Kwangtung 
(French: Koung-Toung; today’s Guangdong province in 
southern China). In 1923, China was by far the leading 
country (22,680), followed by Korea (6,466), Japan (4,378), 
USA (2,434), and Java and Madura (973). (2) Exports of 
soybeans worldwide (during the same 5 years as (1) above). 
(3) Exports of soy oil worldwide (during the same 5 years 
as (1) above). Note: This same basic information is given in 
French on pages 24-27.
 Pages 60-63 give a worldwide overview in English. 
Tables show: (4) World production of primary oleaginous 
products (during the same 5 years as (1) above). The eight 
products are: Groundnuts, rapeseed, linseed, hempseed, 
cottonseed, sesamum, soya and copra. For sesamum, soya, 
and copra, values are given only for the year 1924. (5) World 
production of primary oleaginous products (expressed in 
terms of oil, in thousands of quintals). (6) World exports of 
primary oleaginous products (in thousands of quintals). (7) 
Excess of imports (+) or of exports (-) of primary oleaginous 
products terms of oil (in thousands of quintals). For the eight 
products for the years 1909-1913 and 1924 for: Europe, 
North and Central America, South America, Asia, Africa, 
Oceania. (8) World exports of vegetable oils (in thousands of 
quintals during the same 5 years as (1) above).
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 There are also detailed sections in English on 
groundnuts (p. 64-68), and sesamum (p. 68-71). Address: 
Rome, Italy.

187. Stevenson, John Albert. 1926. Foreign plant diseases: 
A manual of economic plant diseases which are new to or 
not widely distributed in the United States. Washington, DC: 
USDA, Offi ce of the Secretary. viii + 198 p. See p. 171-72. 
23 cm. [ soy ref]
• Summary: Pages 171-72, under “Soja,” list 19 diseases 
attacking Soja spp. which are new to or not widely 
distributed in the U.S.: “Aecidium glycines P. Henn. Leaf 
rust on S. max in Tanganyika and Uganda.” Note: This is the 
earliest document seen (Aug. 2009) concerning soybeans in 
Uganda, or the cultivation of soybeans in Uganda.

“Ascochyta sp. On S. max in Japan.
“Bacterium sp. A leaf-spotting disease of S. max, said to 

be due to a bacterium distinct from other species on this host, 
is reported from Japan.

“Cercospora daizii Miura. Leaf spot on S. max in 
Manchuria.

“Cercospora glycines Cke. Defi nite dark-brown leaf 
spots on Glycine clandestina in Australia.

“Colletotrichum glycines Hori. Anthracnose on stems 
and pods of S. max in Japan and Chosen.

“Fusarium sp. Causes ring spot disease of S. max in 
Manchuria.

“Hypochnus centrifugus Tul. Causes cankers on stems, 
blighting infected plants of S. max in Manchuria.

“Hypochnus cucumeris Frank. See Cucumis.
“Mosaic. Mosaic disease of S. max reported from Japan 

is probably the same as the mosaic and crinkling reported 
from the United States.

“Mycosphaerella phaseotarum Siem. See Phaseolus.
“Peronospora manshurica (Naoum) Syd. (P. trifoliorum 

De B. var. manshurica Naoum.) Downy mildew on leaves of 
S. max in Siberia, India, Formosa, and Manchuria, causing 
premature leaf fall.

“Phyllosticta sojaecola Massal. (Phaeosphaerulina 
sojaecola Miura.) Subcircular, dull-brown leaf spots on S. 
max in Japan, Russia, Manchuria, and Italy.

“Pseudomonas glycines Nak. Circular yellow leaf spots, 
becoming brown to dark-brown with yellow margins on S. 
max in Japan. The spots may be as numerous as 70 to 80 per 
square centimeter, causing death of infected leaves.

“Septoria glycines T. Hem. Brown leaf spots on S. max 
in Japan and Manchuria.

“Septoria sojina v. Thuem. Irregular yellowish leaf 
spots on S. max in Italy, Japan, and Austria.

“Trotteria venturioides Sacc. Black mildew on leaves of 
S. max in the Philippines.

“Uredo vignae Bres. See Vigna.
“Uromyces sojae (P. Henn.) Syd. Brown rust 

pustules on leaves of S. max in Japan, Java, China, India, 

Formosa, Manchuria, and the Philippines.” Address: Chief 
Pathological Inspector, Federal Horticultural Board.

188. Takenobu, Y. 1926. Japan Year Book. Tokyo: Japan Year 
Book Offi ce. 626 + 162 p. See p. 447, 449, 514. 22nd annual 
issue.
• Summary: The total area of Japan proper is 147,652 square 
miles (382,861 square kilometers). Japan’s population (as 
of Oct. 1925) was 59,736,704. A large area of Japan is very 
mountainous, and it is estimated that the cultivated area is 
about 6 million hectares. According to Prof. Shimizu of Keio 
University the population density per square kilometer of 
cultivated area in Japan is much larger than various European 
countries. Japan 969. Belgium 394. Italy 305. Netherlands 
273. England 226. Germany 195. Switzerland 168. France 
108. Spain 90.
 In chapter 29, Agriculture, the section titled “Beans, 
potatoes and sweet potatoes” (p. 449) begins with a table 
showing the production (in koku; 1 koku = 180 liters) 
of these crops from 1921 to 1923, inclusive. Soybean 
production decreased from:
 4.261 million koku in 1921
 3.628 million koku in 1922
 3.434 million koku in 1923.
 The text continues: “Among subsidiary farm crops 
there is perhaps nothing that plays so important a part in the 
Japanese kitchen as soy beans...”
 In the section on “Breweries” (p. 512+) the subsection 
titled “Soy” [meaning shoyu or soy sauce] (p. 514) states: 
“For soy the prefecture of Chiba, which is contiguous to 
Tokyo municipality, heads all other places on the list as 
to output. Parched wheat mixed with salt and beans is a 
principal ingredient. The process is still far from scientifi c, 
requiring about 12 months before the liquid is ready for 
sale. It is also costly, as it does not much admit labor-saving 
appliances. To obviate these disadvantages have been tried 
several patented processes, but most of them have failed. In 
1917 the leading soy manufactures of Chiba-ken combined 
and formed the Noda Soy Co., capital ¥7,000,000 p.u. with 
capacity of about 250,000 ‘koku’ i.e. about 60 per cent. of 
the total output of the Prefecture.”
 A table (p. 514) shows production of sake, beer, and soy 
from 1919 to 1922 (year ending in March). Production of soy 
(in 1,000 koku) grew from 2,940 in 1919 to 3,268 in 1922. 
Address: Prof. at the Waseda Univ. and late of the “Japan 
Times”.

189. Poggi, Tito. 1927. La coltivazione della soja [The 
cultivation of soya]. Coltivatore (Il) 73(2):33-36. Jan. 20. 
[Ita]
• Summary: Prof. Poggi recommends the cultivation of 
soybeans in Italy, and gives details on how they are best 
cultivated, including sowing, crop management, irrigation, 
harvesting, etc. A good yield of soybean seeds is 20-25 
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quintals of seed per hectare. Note: 1 quintal = 100 kg. 
Address: Italy.

190. Faure, Blattman & Co. 1927. Review of the oil and fat 
markets, 1926. London. 102 p. See p. 89-101.
• Summary: Tables show: (1) Imports of soya beans into the 
United Kingdom, in tons (from 1914 to 1926). (2) Imports 
of soya beans into Germany, in tons of 1000 kilos. (1921 to 
1926). (3) Imports of soya beans into Holland, in tons (1921 
to 1926). (4) Imports of soya beans into Denmark, in tons 
(1924 to 1926). (5) Average monthly price of soya bean oil 
in Hull (England, per ton; from Jan. 1914 to Dec. 1926). (6) 
Imports of soya bean oil into the United Kingdom, in tons 
(1914 to 1926). (7) Exports of soya bean oil from the United 
Kingdom, in tons (1914 to 1926). (6) Imports of soya bean 
oil into the U.S.A., in tons (1915 to 1926). (7) Imports of 
soya bean oil into Germany (in tons of 1,000 kilos) (1922 to 
1926). (8) Imports of soya bean oil into France, in tons (1919 
to 1926). (9) Imports of soya bean oil into Holland, in tons 
(1920 to 1926). (10) Shipments of soya beans and soya bean 
oil from Manchuria, to Europe and total (Season 1st Nov. to 
31st Oct.; in tons) (1922-23 to 1925-26).
 The section titled “Soya beans and soya bean oil” (p. 
91) gives a summary and overview, largely of information 
in the tables. Imports of both grew signifi cantly during the 
past year. Crushers in Scandinavia and Germany continue 
to import soya beans. Italy imported large amounts of soya 
bean oil during 1926; unfortunately, this oil is not tabulated 
separately. Address: Holland House, Bury St., London E.C. 
3, England.

191. Pantanelli, G. 1927. Le nostre esperienze sulla Soja 
[Our experiences with soya]. Coltivatore (Il) 73(5):133-38. 
Feb. 20. [5 ref. Ita]
• Summary: Page 134 states: “Dopo alcuni tentativi 
sporadici che vanno dal 1740 al 1880, ricordiamo la 
prova fatta da Antonino Borzi at the Giardino Coloniale di 
Palermo, ove una varieta a semi gialli quasi sferici dette, 
con 8 irrigazioni, 51 kg di seme su 350 mq.” This paragraph 
can be translated: “After some sporadic [soybean] trials that 
went from 1740 to 1880, we will recall the trial conducted by 
Antonino Borzi at the Colonial Garden at Palermo, where a 
variety of yellow [soybean] seeds that were almost spherical, 
with 8 irrigations, yielded 51 kg of seed per 350 mq.”
 Note: This document contains the earliest date seen 
for soybeans in Italy, or the cultivation of soybeans in Italy 
(1740). The source of these soybeans is unknown, and the 
date “1740” is undocumented. Yet note that the earliest 
possible date that the soybean was cultivated in France was 
about 1740. Perhaps there was some connection between the 
earliest possible soybean cultivation in France and in Italy.
 “At the same time, at the Bonafous Agricultural Institute 
in Turin, a yellow and a green soybean variety were being 
cultivated. Both had seeds that were round, large, and well 

suited to cultivation in that area.”
 Soybeans were fi rst cultivated at the Bari Agricultural 
Station in Italy in 1921, Borzi being the favorite. The next 
year, many varieties were received from the USA, and in 
following years favorite varieties from agricultural stations 
in British India: Coimbatore, Burmali, Nepal, Bianca, 
Bruna, Nera, Verde di Nagpur, Pen-ga-pe, Ber-rhum and 
San-to-Nauk of Mandalay. In 1923 seeds were distributed 
to other agriculturists. In 1924 seed from the Bari station 
matured at various localities in Puglia, and at the Bari farm, 
Borzi, Ito San, and Incas were again cultivated. Borzi was 
the best producer. In 1925 cultivation was repeated at Bari 
and at Lecce. Finally in 1926 the yellow Borzi soybean 
was cultivated at Cerignolo, Bari, Cassano Murgie, and at 
Matera. The author concludes by noting that Italy imports 
large quantities of soybeans worth several million lira; 
these could probably be grown domestically. Address: Bari, 
Stazione Agraria Sperimentale.

192. Ducceschi, V. 1927. La farina di soja nell’alimentazione 
umana [Soy fl our in human nutrition]. Atti della 
Societa Medico-Chirurgica di Padova 5(2-3). March. 
Communication made at the session of 29 March 1927. [Ita]*
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• Summary: Research on the nutritive value of soy-fortifi ed 
wheat bread. Address: Prof., Direttore dell’Istituto di 
Fisiologia della R. Università di Padova (Professor and 
Director, Physiological Inst., Univ. of Padova, Italy).

193. Genovese, Luigi. 1927. Il posto della soja [The place of 
soya]. Coltivatore (Il) 73(10):308-09. April 10. [Ita]

194. Morse, W.J. 1927. Soy beans: Culture and varieties. 
Farmers’ Bulletin (USDA) No. 1520. 34 p. April. Revised 
1939 and 1949. Supersedes Morse 1918b. The Soy Bean. 
USDA Farmers’ Bulletin No. 973. [36 ref]
• Summary: Contents: History of the soy bean. Climatic 
adaptations. Soil preferences. Varieties: Descriptions 
of varieties (59 varieties and 44 synonyms). Varieties 
recommended for different areas. Preparation of seed 
bed. Fertilizers. Inoculation. Time of seeding. Methods of 
seeding. Rate of seeding. Depth of seeding. Cultivation. Soy 
beans in rotations. Soy beans in mixtures: Soy beans and 
corn, cowpeas, Sudan grass, millet. Insect enemies of soy 
beans: Grasshoppers, blister beetles, Mexican bean beetle, 
other beetle enemies, leaf hoppers, army worms and other 
caterpillars, the green clover worm, chinch bugs. Diseases 
of the soy bean: Bacterial blight, bacterial pustule, mosaic, 
fusarium blight or wilt disease, stem rot, pod and stem blight, 
sunburn, downy mildew, anthracnose, root knot (caused by 
a tiny eelworm or nematode, Heterodera radicicola). Other 
enemies of soy beans (rabbits, woodchucks).
 The soy bean is “also called the soja bean, the soya 
bean, and in North Carolina the stock pea.” “Previous to 
1908 the trade in soy beans was largely confi ned to oriental 
countries, particularly China, Manchuria, and Japan. Since 
that time the value of the soy bean and its products has 
gradually been realized in other countries, and during the 
last decade they have attained considerable importance in 
the world’s commerce. At the present time the soy bean is 
cultivated principally in China, Manchuria, Japan, Chosen 
(Korea), and the United States, but it is also of more or less 
importance in northern India, Indo China, and the Malayan 
Islands. Soy beans are grown also in Italy, France, southern 
Russia, Hungary, Hawaii, Egypt, South Africa, and in a 
few countries of South America, but the acreage in these 
countries is very limited.
 “The soy bean was introduced into the United States as 
early as 1804 and for several decades was regarded more as 
a botanical curiosity than as a plant of economic importance. 
Since 1890 nearly all of the State Agricultural Experiments 
have experimented with soy beans and many bulletins have 
been published dealing wholly or partly with the crop.”
 “The soy bean has been used mainly for forage purposes 
in the United States, but as a forage crop alone it would not 
likely become one of the major fi eld crops. The acreage 
in soy beans has increased very rapidly during the last 
decade. Previous to 1917 considerably less than 500,000 

acres were grown. In 1924 there were more than 2,500,000 
acres, of which 1,000,000 were grown for hay, 932,000 for 
pasture and silage, and 613,000 for the production of seed. 
More than 10,000,000 bushels of soy-bean seed and about 
1,360,000 tons of soybean hay were produced in 1924.”
 The 103 soy bean varieties and synonyms described 
on pages 5-11 are as follows (in alphabetical order): A.K., 
Aksarben, Arlington, Austin, Banner–same as Midwest, 
Barchet, Biloxi, Black Beauty–same as Ebony, Black 
Eyebrow, Black Sable–same as Peking, Bopp–same as 
Chernie, Brown–same as Mammoth Brown, Chernie, 
Chestnut, Chiquita, Columbia (from China), Columbian–
same as Columbia, Dixie, Dunfi eld, Early Brown, Early 
Green–same as Medium Green, Early Virginia Brown–same 
as Virginia, Early Wilson–same as Wilson, Early Wisconsin 
Black–same as Wisconsin Black, Early Yellow–same as Ito 
San, Easycook (from Shantung province, China in 1894), 
Ebony, Elton, Essex–same as Peking, Extra Early Black 
Eyebrow–same as Black Eyebrow, Extra Select Sable–same 
as Peking, Giant Brown–same as Mammoth Brown, Goshen 
Prolifi c, Green–same as Medium Green, Guelph–same as 
Medium Green, Habaro, Haberlandt, Hahto (“Introduced 
under S.P.I. No. 40118 from Wakamatsu, Japan, in 1915. It 
is commonly known in Japan as ‘dove killer,’ and is said to 
be used boiled in the green stage... Especially valuable as 
a green vegetable bean when three-fourths to full grown”), 
Hamilton, Herman, Hollybrook, Hongkong, Hoosier, Illini, 
Ilsoy, Indiana Hollybrook–same as Midwest, Ito San, Jet, 
Laredo, Large Brown–same as Mammoth Brown, Large 
Yellow–same as Mammoth Yellow, Late Yellow–same as 
Mammoth Yellow, Lexington, Mammoth–same as Mammoth 
Yellow, Mammoth Black–same as Tarheel Black, Mammoth 
Brown, Mammoth Yellow, Manchu, Manchuria–same as 
Pinpu, Mandarin, Medium Early Green–same as Medium 
Green, Medium Early Yellow–same as Ito San, Medium 
Green, Medium Yellow–same as Midwest, Merko, Midwest, 
Mikado, Minsoy, Mongol–same as Midwest, Morse, 
Ogemaw, Ohio 9035–same as Hamilton, Old Dominion, 
Otootan, Peking, Perley’s Mongol–same as Midwest, Pinpu, 
Red Sable–same as Peking, Roosevelt–same as Midwest, 
Roosevelt Medium Early Yellow–same as Midwest, Royal–
same as Wilson Five, Sable–same as Peking, Shanghai–same 
as Tarheel Black, Sooty, Southern–same as Mammoth 
Yellow, Southern Prolifi c, Soysota, Tarheel–same as Tarheel 
Black, Tarheel Black, Tarheel Brown–same as Mammoth 
Brown, Tokyo, Virginia, Virginia Early Brown–same as 
Virginia, Wea, White Eyebrow, Wilson, Wilson-Five, 
Wisconsin Black, Wisconsin Early Black–same as Wisconsin 
Black, Wisconsin Pedigreed Black–same as Wisconsin 
Black, Yoko–same as Yokoten, Yokoten, Yellow–same as 
Mammoth Yellow.
 Note 1. This is the earliest document seen (Aug. 2013) 
that mentions the soybean varieties Black Sable, Early 
Virginia Brown, Extra Early Black Eyebrow, Giant Brown, 
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Large Brown, Tarheel Brown, Virginia Early Brown, or 
Wisconsin Pedigreed Black.
 Note 2. This is the earliest document seen (Aug. 2013) 
which states that Black Sable is the same as Peking, or that 
Brown, Giant Brown, Large Brown, and Tarheel Brown are 
the same as Mammoth Brown, or that Early Green is the 
same as Medium Green, or that Early Virginia Brown and 
Virginia Early Brown are the same as Virginia, or that Early 
Wisconsin Black and Wisconsin Early Black and Wisconsin 
Pedigreed Black are the same as Wisconsin Black, or that 
Extra Early Black Eyebrow is the same as Black Eyebrow, 
or that Mammoth Black is the same as Tarheel Black, or that 
Yellow is the same as Mammoth Yellow.
 Photos show (unless otherwise stated): (1) A typical soy-
bean plant growing alone. (2) “Outline map of the United 
States showing by numerals the areas to which the soy bean 
is especially adapted. The varieties suited to the various areas 
for different purposes are discussed on page 11. Outside 
the unnumbered areas the soy bean either can not be grown 
profi tably or it is in the experimental stage.” A vertical line 
shows that the soybean grows east of the 99th meridian. The 
area east of this line is divided into 5 zones by 4 lines parallel 
to the latitudes. Soybeans can also be grown in small parts of 
Arizona, New Mexico, and California, where extremely hot 
weather prevails during the period when the seed is forming. 
(3) Roots of a soy-bean plant showing abundant development 
of nodules.
 (4) Soy beans and corn planted in alternate rows; two 
men and waist-deep among the plants. (5) “The ordinary 
grain drill may be used for sowing either in rows or in close 
drills.” It is pulled by horses and a man, seated on top, 
is looking backward. (6) Seeds of the 22 more important 
varieties of soy beans now grown in the United States 
showing the wide range in the size of the seed. Soybeans 
range from 1,250 seeds to the pound for the Hahto (large) to 
9,950 seeds to the pound for Barchet.
 (7) “The rotary hoe is an excellent implement for either 
solid or row plantings.” This one is pulled by two horses; a 
man is seated on top. (8) “Soy beans seeded in the same row 
with corn. They are more generally grown with corn than 
with any other crop.” A man is standing in front of the tall 
plants. (9) “A fi eld of soy beans and Sudan grass grown in 
mixture for hay.” (10) Roots of a soy-bean plant showing 
galls caused by the nematode Heterodera radicicola. 
Address: Agronomist, Offi ce of Forage Crops, Bureau of 
Plant Industry, USDA, Washington, DC.

195. Costa, Domenico. 1927. Sull’impiego della farina di 
estrazione di soja nella panifacazione: Nota I. [On the use 
of solvent extracted soy fl our in baking: Note I.]. Bollettino 
della Camera di Commercio ed Industria di Trieste. May. 
[Ita]*
Address: Italy.

196. Ducceschi, V. 1927. La farina di soja nella 
alimentazione umana (Seconda comunicazione) [Soy fl our 
in human nutrition (2nd communication)]. Bolletino della 
Societa Italiana di Biologia Sperimentale 2(5):478-79. May. 
(Chem. Abst. 22:1197). [Ita]
Address: Prof., Institute of Physiology at the Royal 
University of Padua (Istituto di Fisiologia della R. Universita 
di Padova), Italy.

197. Camilla, S. 1927. La soja e la battaglia del grano [Soya 
and the wheat battle]. Rivista Lavoro Italico No. 6. June. 
[Ita]*

198. Cappelli, Giuseppe. 1927. La luce di Wood rivelatrice 
della farina di soia in miscela con la farina di frumento [Use 
of Wood light for detecting soy bean fl our mixed with wheat 
fl our]. Annali di Chimica Applicata (Rome) 17(6):308-312. 
June. (Chem. Abst. 21:3237). [Ita]
• Summary: Ultraviolet rays from a quartz mercury vapor 
lamp are incapable of detecting the presence of soy bean 
fl our in wheat fl our. When subjected to Wood light, however, 
raw soy bean fl our exhibits a brilliant, greenish-yellow 
color and the defatted fl our a greenish-yellow or canary 
color. Under the same light, Italian 82-84% wheat fl our 
shows a shining, slightly nacreous, scaly appearance with a 
characteristic bluish-violet fl uorescence. This fl uorescence 
is attenuated by the presence of 1-4% soy bean fl our, and is 
replaced by the canary-yellow coloration almost completely 
with 10% soy bean fl our, and entirely when more than 10% 
is present. Address: R. Accademia Medico-Fisica Fiorentina 
nell’Adunanza. Firenze–Scuola di Sanita Militare–
Laboratorio di Chimica.

199. Commissione per lo Studio della Soja [Commission 
for the Study of Soya]. 1927. Relazione generale a S.E. Il 
Ministro. Ministero della Guerra; Direzione centrale della 
Sanita Militare, Roma, Provv. gen. dello Stato, Librerie 
[General report for the Minister, Ministry of War, Central 
Directorship of Military Health, Rome, State General 
Superintendent’s Offi ce, Libraries]. Giornale di Medicina 
Militare 75(5-6):281-356. May 1-June. [Ita]*
• Summary: Partial Contents: Part II. Describes the 
composition of soybean seed and fl our and the characteristics 
of bread made from it; Part IV. Describes experiments in 
nutrition; Part VI. Takes up the Berczeller soy fl our and its 
composition and results in feeding it to human beings.

200. Trabut, Louis. 1927. Le soja légume [The soya legume]. 
Comptes Rendus des Seances de l’Academie d’Agriculture de 
France 13(18):611-13. Meeting of 1 June 1927. [Fre]
• Summary: For 150 years the question of soybean 
utilization in the west has been discussed. However only 
in the United States is the cultivation of this legume 
practiced, and it is quite popular in certain states, such as 
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Kansas, where the farmers use the soybean plant as forage, 
and reserve the seeds for feeding their hogs. In addition, 
American industries use large quantities of soya. The oil 
is even imported from Manchuria, where certain factories 
process 50 tonnes/day of soya. England, Germany, Holland, 
and Italy extract oil from soya and use the cake for feeding 
animals and even humans. At Trieste, the cake is converted 
into a fl our which, at the 10-15% level, fortifi es and 
improves bread.
 In China, for 50 centuries, soya has been used for the 
production of milk and cheese. Recently in Italy, soymilk 
has been made and used experimentally for the feeding of 
young infants at clinics in Turin, Bologna (Bologne), Genoa 
(Genes; Ital. = Genova), Padua (Padoue), and Florence.
 In France, soya has been recognized since 1855 as a new 
legume and a variety named Soja d’Etampes is now found in 
seed catalogs.
 In Algeria, for some years, a pressure cooker has been 
imported from Spain under the name “marmite espagnole.” 
Having observed that chickpeas, which ordinarily remain 
hard after several hours of cooking, become soft after 
15 minutes of pressure cooking, the author tried cooking 
soybeans (which had been soaked in water for 24 hours) the 
same way. The result surpassed his hopes, for by this rapid 
and economical process of cooking, the soybean becomes 
superior to the Haricot in many ways, including its high 
nutritional value. The author urges that more attention be 
paid to the soybean in France. Address: Directeur du Service 
botanique du Gouvernement général de l’Algéríe.

201. Costa, Domenico. 1927. Sull’impiego della farina di 
estrazione di soja nella panifacazione: Nota II. [On the use 
of solvent extracted soy fl our in baking: Note II.]. Bollettino 
della Camera di Commercio ed Industria di Trieste. Aug. 
[Ita]*
Address: Italy.

202. Ducceschi, V. 1927. La farina di soja nella 
alimentazione umana [Soy fl our in human nutrition]. 
Archivio di Fisiologia 25(3):428-68. Sept. Also in Atti della 
Societa Medico-Chirurgica di Padova 5(2-3), March 1927. 
[17 ref. Ita]
• Summary: Research on the nutritive value of soy-fortifi ed 
wheat bread. Contents: Introduction. Plan of the research. 
Feeding bread containing 10% soy fl our; nitrogen balance. 
Assimilation of fats. Assimilation of mineral salts. Calorie 
balance; dry residue and carbohydrates. Assimilation of 
bread containing 20% soy fl our. In vitro digestibility of soy 
protein. Appendixes: Chemical composition of soy fl our, 
of wheat, and of the soy bread used in the experiments. 
Discussion of results and conclusion. Bibliography. Address: 
Prof., Institute of Physiology at the Royal University of 
Padua (Istituto di Fisiologia della R. Universita di Padova), 
Italy.

203. Costa, Domenico. 1927. Sulla panifi cazione con le 
farine di estrazione di soia [On making bread with solvent 
extracted soy fl our]. Annali di Chimica Applicata (Rome) 
17(2):524-30. Nov. (Chem. Abst. 22:1197). [2 ref. Ita]
• Summary: A maximum of 10% soy fl our can be used.
 The percentage composition of wholemeal fl our from 
the seeds of yellow Soja hispida and that of the fl our 
obtained from seeds extracted with light petroleum (in 
parentheses) were: Moisture 10.40 (10.80); protein (nitrogen 
x 6) 37.98 (47.34); cellulose 5.05 (5.35); fat 18.32 (0.37); 
non-nitrogenous extractives 23.83 (30.16); ash 4.42 (5.98).
 Loaves were prepared from mixtures of 75% wheat 
fl our or the 82% fl our now compulsory in Italy with one 
fourth or one ninth of its weight of soy fl our, from which the 
unpleasant fl avoring materials were fi rst removed. The bread 
proved heavy and unappetizing, and, even with the smaller 
proportion of soy fl our, not readily tolerated in cases of weak 
digestive powers. Address: Italy.

204. Ducceschi, V. 1927. Osservazioni relative alla nota 
del Dott. Romolo Venturi sulla utilizzazione della soja per 
l’alimentazione umana [Remarks on the note of Dr. Romolo 
Venturi on the utilization of soybeans as human food]. 
Biochimica e Terapia Sperimentale 14(12):400-02. Dec. 31. 
(Chem. Abst. 22:2013). [3 ref. Ita]
Address: Prof., Institute of Physiology at the Royal 
University of Padua (Istituto di Fisiologia della R. Universita 
di Padova), Italy.

205. Venturi, Romolo. 1927. Alcune considerazioni di 
ordine sperimentale circa l’utilizzazione della soia per 
l’alimentazione umana [Some experimental considerations 
regarding the utilization of soya for human nutrition]. 
Biochimica e Terapia Sperimentale 14(12):393-99. Dec. 31. 
(Chem. Abst. 22:2012). [Ita]
• Summary: Gives a chemical analysis of the soybean for 
food, and its value. Brings out the fact that one should not 
attribute to the soy qualities which it does not have, and that 
at the same time, its merits should be recognized. Address: 
Italy.

206. Bruni, N. 1927. Identifi cazione della farina di soja con il 
metodo biologico [Identifi cation of soy fl our using biological 
methods]. Igiene Moderna (L’) 20(4): [Ita]*

207. Ducceschi, V. 1927. La soja e l’alimentazione umana 
[Soya in human nutrition]. Presented at the 16th annual 
conference of the Italian Society for Progress in Science. 
Unpublished. Perugia. [Ita]*

208. Goidanich, A. 1927. Coleotteri importati da navi 
[Beetles imported in ships]. Bolletino della Societa 
Entomologica Italiana 59(3):46-48. [Ita]*
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209. Cappelli, Giuseppe. 1927. La luce di Wood per la 
ricerca, nella farina di frumento, di semi estranei e nocivi 
(mondiglie) e di sostanze minerali estranee [Use of Wood 
light for research on wheat fl our, foreign seeds, and new 
foreign mineral substances]. Sperimentale (Lo) (Florence) 
81:498-505. [Ita]
• Summary: A table on page 501 mentions soy fl our–both 
whole and defatted (farina di soia integrale; grassa and 
sgrassata). Address: School of Military Hygiene, Italy 
(Scuola di Sanità Militare).

210. Cappelli, Giuseppe. 1927. La luce di Wood rivelatrice 
della farina di soia in miscela con la farina di frumento 
[Wood light for detecting soy bean fl our when mixed with 
wheat fl our]. Sperimentale (Lo) (Florence) 81(3):264-68. 
[Ita]
Address: School of Military Hygiene, Italy (Scuola di Sanità 
Militare).

211. Cappelli, Giuseppe. 1927. Sul pane con soia e di soia 
(con dimonstrazioni) [Concerning bread with soya and of 
soya]. Sperimentale (Lo) (Florence) 81(4):546-57. [5 ref. Ita]
• Summary: A study of results obtained in breadmaking 
tests in which various proportions of wheat and soy fl our 
(farina di soia) were used. Six illustrations show slices of 
bread made with varying proportions of wheat and soy fl our. 
For example: Bread made with only wheat fl our (Pane di 
solo frumento) or Bread made with only soy fl our (Il pane, 
preparato con sola farina di soia). Address: Scuola di Sanità 
Militare–Laboratorio di Chimica.

212. Cogese, L. 1927. La soja [The soybean]. Catania, Italy: 
F. Battiato Editore. [Ita]*

213. Faure, Blattman & Co. 1928. Review of the oil and fat 
markets, 1927. London. 108 p. See p. 94-96.
• Summary: Tables show: (1) Imports of soya beans into the 
United Kingdom, in tons (from 1916 to 1927). (2) Imports 
of soya beans into Germany, in tons of 1000 kilos. (1921 to 
1927). (3) Imports of soya beans into Holland, in tons (1921 
to 1927). (4) Imports of soya beans into Denmark, in tons 
(1924 to 1927). (5) Average monthly price of soya bean oil in 
Hull (England, per ton; Jan. to Dec. 1914, and 1924 to 1927). 
(6) Imports of soya bean oil into the United Kingdom, in tons 
(1914 to 1927). (7) Exports of soya bean oil from the United 
Kingdom, in tons (1914 to 1927). (6) Imports of soya bean 
oil into the U.S.A., in tons (1917 to 1927). (7) Imports of 
soya bean oil into Germany (in tons of 1,000 kilos) (1922 to 
1927). (8) Imports of soya bean oil into France, in tons (1919 
to 1927). (9) Imports of soya bean oil into Holland, in tons 
(1920 to 1927). (10) Shipments of soya beans and soya bean 
oil from Manchuria, to Europe and total (Season 1st Nov. to 
31st Oct.; in tons) (1923-24 to 1926-27).

 The section titled “Soya beans and soya bean oil” (p. 
96) gives a summary and overview, largely of information in 
the tables. Imports of both grew signifi cantly during the past 
year. Italy is now importing larger amounts of soya beans, 
largely because of the increase in the duty on soya bean oil. 
Address: Holland House, Bury St., London E.C. 3, England.

214. Quartaroli, A. 1928. Sulla questione del rame come 
componente normale delle pinate [On the question of 
copper as a normal component of plants]. Annali di Chimica 
Applicata (Rome) 18(2):47-63. Feb. [4 ref. Ita]
• Summary: Manganese: In the ten soy bean varieties tested 
for iron, the manganese content of the plant ranged from 
21 to 41 mg/kg (dry weight basis), average 28 mg/kg. The 
manganese content of the bean was 12.6 mg/kg.
 Copper: The copper content was 21.75 mg/kg (air-dry 
basis).
 Peanuts contain the following amounts of manganese 
(dry basis): 8.51 mg/kg in the kernel, and 15.40 mg/kg in 
the shell. Address: Laboratorio di Chimica del R. Istituto 
Tecnico, Pisa, Italy.

215. Vitale, Luigi. 1928. Il latte di soja [Soymilk]. Rassegna 
Internazionale di Clinica e Terapia (Naples) 9(3):180, 183-
86, 189-92. March 31. [Ita]
• Summary: Includes a discussion of the value of soymilk in 
infant feeding.
 Note: The Journal of the American Medical Association 
(23 June 1928, p. 2068) summarized this article as follows: 
“Vitale extols the soy bean from the agricultural standpoint, 
as it requires little cultivation, thrives on mediocre soil, 
stands a drought well, and enriches the soil with atmospheric 
nitrogen. As a food, it is perfectly harmless, and differs 
from other legumes in that it constitutes a complete food, 
containing proteins, carbohydrates and fats, also vitamin B. 
In China, and in other countries of Asia, soy bean milk has 
been used extensively since remote times in the feeding of 
children. If prepared under proper conditions of cleanliness 
soy bean milk is a wholesome food. It keeps better than 
animal milk, although it also has a rich microfl ora.” Address: 
Frattamaggiore (Napoli/Naples), Italy.

216. Ducceschi, Virgilio. 1928. Le basi puriniche dei semi e 
della farina di soja [Purine bases in soybean seeds and fl our]. 
Archivio di Scienze Biologiche 12:181-84. Sept. (Chem. 
Abst. 22:4667). Abst. in Chemische Zentrallblat 1928, p. 
3082. [5 ref. Ita]
• Summary: Soybean seeds contain 0.173% of purine bases 
on a as-is basis, and 0.191% on a moisture-free basis. The 
corresponding fi gures for defatted soy fl our are 0.205% and 
0.233%. In spite of its high protein content, the quantity 
of purines contained in the soybean is a little superior to 
that of other legumes. Address: Professor and Director, 
Physiological Inst., Royal Univ. of Padova, Italy.
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217. Good Health (Battle Creek, Michigan). 1928. Soy bean 
milk. 63(9):41. Sept.
• Summary: “An article in an Italian medical journal extols 
the soy bean from the agricultural standpoint... In some 
Asiatic countries soy bean milk has from remote times been 
extensively used in the feeding of children. When properly 
prepared it keeps better than animal milk.”

218. Himia i Industria (Chemistry and Industry). 1928. 
Italianska maslena i sapunena industria [The Italian oil and 
soap industry]. 7(2):94-96. Oct. [Bul]*
• Summary: Production of soy oil in Italy increased from 
350 tonnes (metric tons) in 1924, to 2,620 tonnes in 1925, to 
16,940 tonnes in 1926. Address: Bulgaria.

219. Mazetti, Giuseppe. 1928. Ulteriori osservazioni sul 
potere battericida dell’olio di lino cotto e di altri oli vegetali. 
Nota III. [Further observations on the bactericidal power of 
cooked linseed oil and other vegetable oils]. Bolletino della 
Societa Italiana di Biologia Sperimentale 3(6):754-58. Nov. 
20. [Ita]
• Summary: This is the third in a series of articles on the 
bactericidal power of boiled linseed oil and other vegetable 
oils. Very brief results for soybean oil (Olio di semi di soya) 
are included in this installment. Address: Dott., Aiuto ed 
incaricato di Batteriologia ed Imm., Istituto d’Igiene, R. 
Universita di Siena, Italy.

220. Brusa, P. 1928. Prime esperienze sull’alimentazione 
dei ratti con miscela di farina di castagne e di soja [First 
experiments on the nutrition of rats with a mixture of 
chestnuts and soya]. Atti del Congresso Ped. Ital p. 555-59. 
[Ita]*
Address: Italy.

221. Ducceschi, V. 1928. Replica al Dott. R. Venturi [Answer 
to Dr. R. Venturi]. Biochimica e Terapia Sperimentale 
15(1):58. [1 ref. Ita]
Address: Prof., Institute of Physiology at the Royal 
University of Padua (Istituto di Fisiologia della R. Universita 
di Padova), Italy.

222. Venturi, Romoli. 1928. Risposta alle osservazioni del 
Prof. Ducceschi sulla nota relativa alla utilizzazione della 
soja per l’alimentazione umana [Reply to the observations 
of Prof. Ducceschi on a note concerning the use of soya 
in human nutrition]. Biochimica e Terapia Sperimentale 
15(1):54-57. [Ita]
Address: Italy.

223. Ducceschi, V. 1928. La soja e l’alimentazione nazionale 
[Soya and the Italian national diet]. Milano, Italy: Francesco 
Vallardi. x + 246 p. Illust. No index. 22 cm. (Biblioteca 

Encyclopedia Vallardi). [117 ref. Ita]

• Summary: Contents: 1. Introduction: Refl ections on the 
theme of new foods, the nutritional problem of our country, 
nutritional hardships in Italy (population and foodstuffs), 
causes and remedies of these hardships, the soybean and its 
future in temperate climates, how one studies a new food,
 2. Natural history of the soybean (a summary of the 
history of soybean research in Italy; R. Brugia, D. Pinolini, 
G. Ruata & G. Testoni). 3. Chemical composition of the 
soybean seeds. 4. Biological value of the principal nutrients 
in the soybean seed.
 5. Food products furnished by the soybean and their 
digestibility: Whole soybeans (soja intero), soy oil, soy 
fl our–whole and defatted (la farina di soja; farina di soja 
integrale; farina di soja sgrassata), making bread with soy 
fl our, pasta, soy milk and cheese (il latte ed il formaggio di 
soja [tofu]), fermented products (sauces; natto, miso, koji, 
soy sauce {called shoyou or soyou in Japanese, tsiang-yeou 
in Chinese}).
 6. Medical and therapeutic applications of the soybean: 
Soy in vegetarian diets, its application in the cure of diabetes 
and its effects, therapeutic uses of soymilk.
 7. The economic problem of the soybean: The soybean 
as a popular food, the most economical known source of 
protein today, yields of soybean under cultivation.
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 8. Conclusion: Arguments of fact in favor of the battle 
of soya, a few words to opponents (Worcestershire sauce, 
Lea & Perrin), the example of the potato and the sugar beet, 
program and propositions / resolutions.
 Note 1. This is the earliest Italian-language document 
seen (April 2012) that uses the words shoyou, soyou, or 
tsiang-yeou to refer to soy sauce.
 Note 2. This book’s large bibliography contains more 
errors than any other soy-related bibliography we have ever 
seen. Address: Prof., Institute of Physiology at the Royal 
University of Padua (Istituto di Fisiologia della R. Universita 
di Padova), Italy.

224. Ducceschi, V. 1928. La soja nell’alimentazione umana 
[The soybean in human nutrition]. Atti della Societa Italiana 
per il Progresso delle Scienze (Perugia) 16:394-420. Oct. 30 
to Nov. 5, 1927. [28 ref. Ita]
Address: Prof., Institute of Physiology at the Royal 
University of Padua (Istituto di Fisiologia della R. Universita 
di Padova), Italy.

225. Poggi, Tito. 1928. La soja, manuale pratico di 
coltivazione [Soja, a practical manual for cultivation]. Casale 
Monferrato, Ottavi, Italy. 50 p. [Ita]*

226. Vivenza, A. 1928. La coltivazione della soja in Italia e 
nelle sue Colonie [The cultivation of the soybean in Italy and 
in its colonies]. Atti della Societa Italiana per il Progresso 
delle Scienze (Perugia) 16:375-93. Oct. 30 to Nov. 5, 1927. 
[3 ref. Ita]
• Summary: Contents: Introduction. The soybean (La 
soja). Characteristics of the plant (and places where its 
cultivation is being tested). Varieties of soybeans. Ecological 
requirements. Cultural requirements. Current state of 
soybean cultivation in various countries: France, Spain, 
Central Europe, United States and Canada, Manchuria, 
Ceylon, New South Wales (Nova Galles del Sud). More 
recent soybean trials in Italy (Manvilli, Bottari, Marignoli 
in Spoleto, Ferrero in Sardegna, etc.). Experiments 
conducted at Perugia. Cultivation of soybeans in the Italian 
colonies (experiments in Italian Somalia, Libya (Tripoli), 
and potential in the Eritrean plateau (l’Altipiano Eritreo)). 
Ploughing under soybeans as green manure. Possibilities for 
cultivating soybeans on a vast scale in Italy. Conclusions.
 Pages 388-89 discuss cultivation of soybeans in the 
Italian colonies. “The amazing ability of soya to benefi t 
from intense sunlight, provided that the soil does not lack a 
certain level of humidity, makes one think of the potential of 
this crop on the fertile, well-watered soil of Italian Somalia. 
In this region, a legume very similar to the soybean has 
already been cultivated for several years and with excellent 
results–Vigna sinensis, called ‘cowpea’ by the Americans. 
This should be an indication of conditions favorable to the 
cultivation of soybeans, probably also as an intercrop.

 “I understand that soybean experiments are being 
conducted by the large agencies of S.A.I.S. (Società Agricola 
Italo-Somala [Italo-Somalian Society of Agriculture]) in the 
Scidle (under Uebi Scebeli) headed by the eminent S.A.R., 
the duke of Abruzzi.
 “The agricultural director of these agencies, Dr. 
Giuseppi Scassellati-Sforzolini, who is handling the 
experiment with great skill and interest, relates however 
that the initial results are less than satisfying. But these tests 
do not rule out altogether the soybean crop’s potential for 
success in our colony.
 “In Libya, under the care of the Offi ce of Experimental 
Agriculture in Tripoli, experimental cultivation of soybeans 
was carried out this year, but with negative results. In the 
autumn, the soybean plants demonstrated little resistance 
to the cold, and in the spring they showed a need for much 
irrigation.
 “This information led me to the esteemed Prof. G. 
Leone, director of agricultural services of Tripolitania, who 
among other things, supports a repeat of the experiments 
next year.” However the author apparently favors phasing 
out the planting of crops like the soybean in Libya.
 “Further experimentation by the worthy Istituto agrario 
sperimentale di Tripoli [Experimental Agricultural Institute 
of Tripoli] will determine if soya resists normal minimum 
temperatures in the spring and the notorious gibli winds, and 
therefore will decide defi nitively on the possibility of spring 
crops in non-irrigated lands. If indeed possible, soya could 
then be planted in autumn, grow during the winter, and ripen 
in spring to either whole dry soybeans or green forage. Of 
course it would need to be provided with the introduction 
and diffusion of the specifi c nitrogen-fi xing bacteria it 
requires.
 “With regard to the Eritrean Colony, it can’t be denied 
that on the Eritrean plateau, soya could become successfully 
cultivated. But this is also awaiting experimental resolution.” 
In summary: Soya had been cultivated in Somalia and Libya 
by Oct. 1927.
 “In Italy the soy bean cannot be grown as a second crop 
following a cereal, but only as a principal crop, partially 
replacing maize, beets or beans. Irrigation is needed for best 
results in the arid conditions of southern Italy... The early 
varieties of soy bean are the only ones which can be grown 
in Italy, and the yield of these is rather low, 5-20 bu. per acre, 
depending on soil fertility. While the culture of the soy bean 
in Italy may sometimes be usefully substituted for that of 
maize or beans, no great hopes should be built on it. Hitherto 
very few experiments have been made of soybean cultivation 
in the Italian colonies. The indications are that it would 
succeed in Somaliland and on the Eritrean plateau [Note 
that Eritrea is a province in northern Ethiopia; its capital is 
Asmara]. This is less probable for Libya, where the irrigated 
zone is limited and occupied by other more remunerative 
crops.”
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 Note 1. This is the earliest document seen (Aug. 2009) 
concerning soybeans in Libya, or the cultivation of soybeans 
in Libya. This document contains the earliest date seen for 
soybeans in Libya, or the cultivation of soybeans in Libya 
(by Oct. 1927). The source of these soybeans is unknown.
 Note 2. This is the earliest document seen (Aug. 2009) 
concerning soybeans in Somalia, or the cultivation of 
soybeans in Somalia. This document contains the earliest 
date seen for soybeans in Somalia, or the cultivation of 
soybeans in Somalia (by Oct. 1927). The source of these 
soybeans is unknown.
 Note 3. This is the earliest document seen (Aug. 2009) 
concerning soybeans in connection with (but not yet in) 
Eritrea and Ethiopia.
 Note 4. Libya was occupied by Italians in 1914. The 
provinces of Tripolitania (in northwestern Libya) and 
Cyrenaica (in northeastern Libya) were united in 1934. 
Tripoli is a region in north Africa (in today’s Libya) and a 
seaport city on the Mediterranean in that region. Long the 
object of Italian aspirations, Tripoli was fi nally ceded to Italy 
by Turkey as a result of the Tripolitan War (1911-12); under 
Italians the entire western part of the colony of Libya (1912-
19) became known as Tripolitania; it was separated from 
Cyrenaica in 1919 and reunited in 1929. In 1934 the settled 
portion in the north was divided into four provinces for 
administrative purposes; one of these was Tripoli. Address: 
Professor.

227. Product Name:  [Maseli Soya Flour].
Manufacturer’s Name:  Unknown.
Manufacturer’s Address:  Italy.
Date of Introduction:  1928?
How Stored:  Shelf stable.
New Product–Documentation:  Rosen L. Paskalev. 1986. 
At the end of the 1920s it seems that some Maseli soy fl our 
was imported from Italy.

228. Foa, Carlo. 1929. La battaglia della soja [The battle of 
the soybean]. Gerarchia 9(2):157-61. Feb. [Ita]*
• Summary: This article summarizes the contents of a book 
titled La soja e l’alimentatzione nationale, by V. Ducceschi 
[Milan: Vallardi, 1928].
 On page 158, Prof. Carlo Foà provides fi gures for 
Italian nutrition in comparison with other countries: Italy 
has 909,750 calories available per person per year; France 
1,358,300; England 1,380,000; Belgium 1,432,500; the 
United States 1,866,250.
 The scientifi c Commission on Food has established 
that the minimum consumption for an average person is 
1 million calories per year. Italy’s national average falls 
short of this fi gure. One must remember that the available 
food is not distributed equally among individuals; rather, 
the distribution differs by social groups and by income. For 
example, landless peasants in southern Italy barely manage 

to get 400,000 calories per person per year, whereas the rich 
typically get signifi cantly more than the 1 million calories a 
year.
 Note: The story of Carlo Foà is similar to that of Laszlo 
Berczeller, but much less dramatic. He was a renown Italian 
physiologist of Jewish descent who lost his chair in medical 
school because of the anti-semitic policies of the Mussolini’s 
fascist regime.
 In 1938, Mussolini promulgated the Racial Laws, 
offi cially with the aim of safeguarding the purity of the 
Italian race in conquered African colonies. However, their 
true intent was to persecute the Italian Jewish community in 
agreement with the policy of Nazi Germany. In accordance 
with the Racial Laws, all non-Aryans were banished from 
professional activities and were evicted from public, social, 
and academic life. As a result, 98 full professors in Italian 
universities were removed from their academic positions. 
In medical schools, physiology, more than other discipline, 
lost the most prominent faculty members. Of the 17 full 
Professors of Human Physiology, fi ve were of Jewish 
descent, and all were evicted: Carlo Foà of Milan was one of 
these fi ve. He was forced to leave Italy and take refuge in a 
foreign country. At the end of World War II Foa returned to 
Italy and resumed his previous academic position.

229. Food Manufacture (London). 1929. Soya fl our. 4:35-
36. Feb. Reprinted in: L. Berczeller. 1930. Publications on 
Berczeller’s Soy Flour. Vol. III. 2 p.
• Summary: The article begins: “It is not unlikely that the 
erection, now nearing completion, of a factory in North 
London to produce soya bean fl our by the Berczeller Process 
will mark the fi rst step in the founding of a new British 
industry.”
 “At present soya fl our is being manufactured at Vienna 
and Budapest, and the erection of another factory in the 
Hungarian capital is said to be necessitated by the large 
demand there... Soya is used to advantage as an ingredient of 
chocolate, replacing to some extent the relatively expensive 
cocoa-butter. A chocolate containing 10 per cent. soya, which 
was tested, had a slightly bitter, but quite attractive fl avour. 
Another sample, with 20 per cent. soya, had a milder taste. 
A cheaper chocolate, containing, for the fi rst time, neither 
cocoa-butter nor any substitute beyond 10 per cent. soya, 
had an extraordinarily agreeable fl avour. There can be little 
doubt that soya-chocolate will take its place amongst the 
concentrated foods used by explorers and others.
 “In Vienna, soya fl our is being used to an increasing 
extent in scones, biscuits, and other confectionery. It acts 
as an admirable shortening agent. As a binder and fi ller, it 
is also being used for sausage-making, replacing farina and 
other fi llers.
 “In this country, until the invention of the Berczeller 
Process, soya was only used as a source of cooking and 
margarine oils...”
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 “In a recent interview given to Dr. Berczeller, Mussolini 
[of Italy] declared his intention of introducing legislation 
enforcing the use of a certain amount of soya fl our in the 
manufacture of polenta, the staple maize foods, and bread.”
 Photos show: (1) The outside front of the factory nearing 
completion for making soya fl our in England. (2) The 
equipment used for “treating soya beans by the Berczeller 
Process.”
 Note 1. This is the earliest document seen (March 2010) 
that uses the term “soya” in connection with fl our.
 Note 2. This is the earliest document seen (March 2010) 
that mentions Benito Mussolini, the Italian fascist premier 
(1922-1943), in connection with soya or soya fl our.

230. Chemist and Druggist (London). 1929. The soya bean 
industry. An exhaustive survey dealing with the cultivation, 
production and commerce of the soya bean and its oil, 
cake meal and its applications to manufactured products. 
110(26):839-42. June 29. Special issue.
• Summary: Contents: Introduction. Brief history of soya 
bean exports from Manchuria to Europe. Soybean production 
and crushing in Manchuria. The South Manchuria Railway 
Co. (SMR). Current exports from Manchuria. The soya bean 
plant and its cultivation in Manchuria and Hokkaido, Japan. 
Chemical composition of the beans. Station Anda on the 
SMR. The soya bean industry in Dairen. The growth of soya 
bean consumption worldwide. Soya bean trade of the United 
Kingdom and the United States. Soya bean production in the 
USA. The uses of soya, both food and industrial.
 Photos show: (1) Soya beans transported in the interior 
of Manchuria in carts pulled by mules or horses. (2) Railway 
transport of bean cakes. (3) Oil pressing using hand-turned 
screw mills. (4) Hydraulic oil pressing. (5) Many paper lined 
bamboo baskets for carrying soya oil.
 Tables show: (1) Composition of soya cake, cotton cake, 
and linseed cake (which contains more protein than soya 
cake). (2) U.K. imports (1916-1922) of soya beans and soya 
oil, and exports of soya oil. (3) U.K. imports of soya beans 
(1923-1927) from Russia (actually Vladivostok, China, 
Japan, and other foreign countries). (4) U.K. imports of soya 
bean oil (1923-1927) from Russia, Holland, China (#2), 
Japan (#1), USA, other. (5) Imports of soya beans (1926-
1928) by Germany (#1), Holland, Denmark (#2), Sweden, 
Italy, Belgium, France. (6) Imports of soya bean oil (1926-
1928) by Germany, Holland (#1), Denmark, Sweden, Italy 
(#2), Belgium, France. (7) Imports of soya-bean oil, soya-
bean cake, and soya beans (1925-1928) into the USA. (8) 
U.S. production (crude or refi ned, consumption, imports and 
exports of soya bean oil). Address: UK.

231. Morrison, Ben. 1929. Re: Glad to hear of return of 
Dorsett’s good health. Letters from Ryerson and Fairchild 
(Document part). In: P.H. Dorsett and W.J. Morse. 1928-
1932. Agricultural Explorations in Japan, Chosen (Korea), 

Northeastern China, Taiwan (Formosa), Singapore, Java, 
Sumatra and Ceylon. Washington, DC: Foreign Plant 
Introduction and Forage Crop Investigations, Bureau of Plant 
Industry, USDA. 8,818 p. March 12. Unpublished log.
• Summary: Pages 5785-5786. Letter to Mr. P.H. Dorsett, c/o 
United States Embassy, Peiping, China.
 Dear Dorsett: I have your letter of July 16 and, of 
course, have since had your cable saying that you have 
gone on to Peiping and are feeling fi ne. This is certainly 
good news and we are all very much relieved to know that 
you are getting on your feet again. However it seems to be 
my role this summer to always rush out with more shouts 
of precaution. Do see to it that after you get to Peiping you 
take care of yourself there, and if you fi nd that it is getting 
too hot, too dry, or too anything else four your continued 
progress, fi nd out where the other Europeans and Americans 
go and give yourself a short vacation to pick up.”
 “We have been having interesting letters from Ryerson 
who had to change his plans radically in order to meet the 
situation with Professor Biolotti [?], but everything seems to 
have taken a turn for the better there and I suppose by this 
time Ryerson is headed north for the congresses in London 
as his next important stop.
 “Our last letter from Dr. Fairchild, written on board the 
yacht off Sicily, would indicate that he is thinking of coming 
back to this country after a long, interesting but somewhat 
tiring trip. He said he had written you two letters and I 
hope these have reached you safely as he is, of course, as 
interested as we all are in your recovery.”
 “When you get back at Christmas you will be as much 
interested as anyone to see all the things that have happened–
new roadway, new reservoir, and endless miles of copper 
screen, as well as one additional pit house and a rebuilt lath 
structure.
 “With kindest personal regards, I am
 “Very sincerely yours,...” Address: Senior Horticulturist 
Acting in Charge, USDA, Washington, DC.

232. Nouelle, Georges. 1929. Le soja: Les produits 
coloniales [The soybean: Colonial products]. Annales 
Coloniales (Les) 30(137):1. Sept. 17. [2 ref. Fre]
• Summary: This is basically a good review of the literature, 
with no new information. It discusses the history, cultivation, 
and utilization of soybeans as human food, animal feed and 
in industry, with some emphasis on utilization.
 For a long time, it has been considered in Europe as an 
object for botanical studies.
 The milestone dates in its history are:
 1779–The fi rst cultural trials at the Museum of Natural 
History [Paris].
 1868–Experiments are undertaken by the Society of 
Horticulture of the Côte-d’Or.
 1880–Soybean seeds are sold by the house of Vilmorin 
[a seed company].
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 1888 [sic]–Introduction of soybeans into the United 
States, where it is adopted for the feeding of animals.
 1906–Use of soybean in English oil mills, to make up 
for the shortage of cottonseed oil.
 1908–Creation at Paris by Mr. Li-Yu-Ying of a research 
laboratory, later expanded into a factory named the Caséo-
Sojaïne [soy casein factory = tofu factory].
 The soybean is adapted to various climates and can be 
cultivated as far north as the haricot bean. It resists the cold 
better than the latter and is very tolerant of drought.
 It is said that it grows from the Equator to 60º latitude. It 
is cultivated in China and from Manchuria large amounts are 
exported to China, Japan, Formosa, Korea, Indo-China and 
Siam.
 In the Americas, it is cultivated in the United States. In 
Europe. it is cultivated in France in the area around Etampes, 
in several provinces of Italy, and in Russia.
 In Oceania, it is grown in Philippines, Java, and Borneo.
 In Africa, trials have been conducted in Algeria and 
Tunisia, as well as in the British colonies of southern Africa.
 In 1908 about 100,000 metric tons were exported from 
China to Europe, of which 69,200 went to Great Britain and 
21,390 to France. In 1909 England purchased 400,000 metric 
tons for its oil mills.
 The soybean can be used profi tably in crop rotations to 
add nitrogen to the soil for subsequent crops.
 It is also widely used as a feed for animals.
 For human food, it can be used in various forms, 
especially in the form of milk and of fl our.
 Soymilk (Le lait de soja), known in China before the 
Christian era, is obtained as follows: a brief description is 
given, including the process used at Caséo-Sojaïne.
 Soymilk bears some resemblance to animal milk and it 
has analogous properties. It can be coagulated to make soy 
cheese (fromage de soja [tofu]). This is done in China and 
Japan using the water from salt marshes [nigari], or calcium 
sulfate (plâtre) or sour soymilk (lait aigri). At Caséo-Sojaïne 
it is made using a mechanized process, which ensures 
complete hygiene and uses pure coagulant solutions which 
leave no taste of bitterness.
 They have also been able to make cheeses that resemble 
European cheeses, fermented or not.
 Soymilk, like animal milk, can be concentrated, dried 
and reduced to a powder. Or it can be fermented to make 
kefi r or yogurt (Kéfi r ou Yoghourt). The cost of making it 
renders its use very economical.
 Soy fl our is obtained in the same way as wheat fl our, 
by grind the seed–preferably dehulled. It is a very rich food 
which contains 4 times as much protein and 20 times as 
much oil as typical wheat fl our. From it one can make bread 
(notably a diabetic bread using the formula of Dr. Menudier, 
1890). By mixing it with wheat fl our one can make biscuits 
that are easy to digest and have a long shelf life, or cakes, 
pâtes, etc.

 From the seeds one can extract an oil which the Chinese 
presently use in their cuisine, and the English use to make 
margarine or soap. The cake remaining after oil extraction 
makes an excellent animal feed.
 The soybean can also be consumed as a vegetable 
[green vegetable soybeans]. Its digestibility varies with the 
means of preparation. It is recommended to boil it (after 
soaking) in water to which had been added a pinch of sodium 
bicarbonate [baking soda]. Soy sprouts give salads a very 
agreeable taste. The Chinese make a bouillon base which 
can replace the bouillon from meat. And fresh soybeans can 
be prepared like peas. The Japanese and Chinese make soy 
sauce, using a complicated process, of which certain types 
are appreciated in England.
 Finally, it can be used in confectionery in the form of 
a confection similar to crème de marron, or in the form 
of chocolate (with sugar and cocoa butter added). Grilled 
soybeans are served in certain European countries in place of 
coffee.
 In addition to its alimentary uses, the soybean is used 
to make candles, paints, and sojalithe as an insulator for 
electrical devices.
 The soybean is thus suited for numerous and diverse 
uses. It would be desirable to develop its culture in our 
colonies and even in France itself in places where it can 
be acclimatized. Address: Député de Saône-et-Loire, vice 
président de la Commission des Colonies, membre de la 
Commission des Mines.

233. N.I. Vavilov’s collection of soybeans in 1927 and 1929. 
1929.
• Summary: From 1927 to 1929 N.I. Vavilov collected 
soybeans in four countries; these soybeans are now at the 
VIR (N.I. Vavilov Research Institute of Plant Industry, 
St. Petersburg, Russia). Information about these trips 
and soybean collecting was sent to Soyinfo Center Irina 
Seferova, Soybean Collection Curator at the VIR.
 (1) Trip to Italy on business. Vavilov obtained 1 
accession from Japan (number k-602).
 In early June 1929 Vavilov left on a trip for East Asia. 
“In a whirlwind tour of western China, Japan, Formosa (now 
Taiwan) and Korea, he collected 3,500 kilograms of seed and 
Herbarium samples and also several thousand photographs 
of the farming and geography. He did not return until 
December. He concluded boldly that the crop diversity in 
these countries was ‘wholly unique, that the cultivated plants 
were absolutely atypical, that the cultivation techniques 
were unmatched and that the ancient cultural center of East 
Asia was completely independent with its uncommon plants 
species and genera...” (Pringle 2008, p. 150)
 (2) On his trip to Chinese Turkestan (western China), 
Vavilov, who was head of the expedition, collected 15 
soybean seeds (numbers k-2944–2946; 3017-3028). The 
table also states: “Coll. Popov M.G.”–meaning that M.G. 
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Popov (Mihail Grigor’evich Popov) was a member of the 
expedition and also collected soybean seeds.
 (3) On his trip to Korea, Vavilov collected 41 soybean 
seeds (numbers k-2949–2989).
 (4) On his trip to Japan, Vavilov collected 30 soybean 
seeds (numbers k-2990–3016).
 In total, on these four trips, he collected 87 soybean 
accession from East Asia.
 The sequence of these trips was as follows (Irina 
Seferoa, Dec. 2010, personal communication): “Vavilov 
visited Japan in October 1929. Then he visited Korea and 
Taiwan (China). In November he returned to Japan, then left 
for the USSR. It was a business trip or expedition.” Address: 
St. Petersburg, USSR.

234. Pinolini, D. 1929. La soja: Sua cultura ed impiego [The 
soybean; its culture and utilization]. Milan, Italy: Vallardi. 
viii + 162 p. Illust. (32 in color). Series: Biblioteca agricola 
Valadri, [Ita]*
Address: Italy.

235. Kramer, A. 1929. Zur Einfuehrung des Berczeller’schen 
Sojamehles in Italien [On the introduction of Berczeller’s 
soy fl our to Italy]. In: L. Berczeller. 1929. Publications on 
Berczeller’s Soy Flour. Vol. II. 8 p. Unpublished manuscript. 
[Ger]
• Summary: Contents: General information on Berczeller’s 
soy fl our. The special signifi cance for Berczeller’s soy fl our 
for Italy: From an economic standpoint, from a social and 
hygienic standpoint. The possibilities for using Berczeller’s 
soy fl our in Italy. The necessary practical measures. Address: 
Ing. Chem.

236. Rigoni, M. 1929. Ricerche sull’ureasi: I. Sulla tossicità 
dell’ureasi dei semi di soya [Research on ureases: 1. On the 
toxicity of the ureases in soybean seeds]. Archivio di Scienze 
Biologiche (Bologna) 14:203-14. (Chem. Abst. 24:2479). [10 
ref. Ita]
Address: Dall’Istituto di Fissiologia della R. Università di 
Fadova [Italy].

237. Orestano, G.; Zummo, C. 1930. Fluidifi cazione e 
saccarifi cazione dell’amido da parte dell’amilasi dei semi di 
soja [Liquefaction and saccharifi cation of the starch by the 
action of amylase from the soybean]. Bolletino della Societa 
Italiana di Biologia Sperimentale 5(2):246-49. Feb. (Chem. 
Abst. 24:4527). [16 ref. Ita]
• Summary: After heat treatment studies, their results do not 
indicate the existence of two different amylases in soybeans, 
one causing liquefaction and the other saccharifi cation of 
starch. Address: Istituto di Fisiologia dela R. Università di 
Palermo, Italy.

238. Kellogg, John Harvey. 1930. Soybeans as human 

food. Paper presented to the American Soybeans Grower’s 
Association, Sept. 11. 20 p.
• Summary: Dr. Kellogg shows that he has an excellent 
knowledge of the world literature on soybeans and soyfoods, 
much of which he summarizes in this speech. “Many years 
ago (1899), the United States Department of Agriculture, 
called upon me to undertake the preparation of a vegetable 
meat. The Assistant Secretary, Dr. Charles Dabney, wrote 
me, suggesting that the navy bean might be used for the 
purpose. I found, however, as I expected, that this legume 
was not suited to the purpose. At that time the soybean 
was not grown to any extent in this country, I was wholly 
unacquainted with it, and so naturally sought to fi nd in 
nuts, especially the peanut, a solution of the problem, 
and succeeded in producing a vegetable meat, Protose, of 
which several thousand tons have since been made and 
consumed. But the introduction of the soybean renders quite 
unnecessary any other substitute for fl esh meats.” The author 
discusses his belief that primitive man subsisted wholly 
upon plant products (i.e. ate a vegan diet “according to Prof. 
Elliot of Oxford University, Prof. Ami of Montreal, and other 
distinguished paleontologists”), and the nutritional value 
of soybeans and their basic-ash quality. “All meats yield a 
highly acid ash. The excess of acid in these foods produces 
a lowering of the alkalinity of the blood and tissue fl uids 
when they are freely used, a condition which is known as 
acidosis.” He also discusses soya sauce (which is now being 
manufactured in the USA), miso (which like soy sauce has a 
fl avor resembling that of the osmazomes found in meat and 
meat sauces), roasted soy nuts (resembling roasted peanuts), 
pressure cooking whole soybeans, adding soy meal (fl our) 
to breads, soy milk (which, in certain parts of China and 
Japan, “is made in quantities and distributed in bottles like 
milk in this country”), soy cheese [tofu], and the many health 
benefi ts of soy milk described in the medical literature, the 
many health problems caused by consuming fl esh foods.
 “Von Noorden, the world famous German physician, 
has demonstrated that the soy bean is of very great service 
in changing the intestinal fl ora.” Note 1. This is the earliest 
document seen (June 2003) concerning soy and changing 
the intestinal fl ora. It is also the earliest document seen (June 
2003) that uses the phrase “changing the intestinal fl ora” in 
connection with soy.
 “In spite of the frantic efforts of vested interests to 
promote the uneconomic live-stock industry, it will no 
doubt gradually disappear as a true science of agriculture is 
developed and the country becomes more densely populated. 
The conversion of vegetable into animal protein by feeding 
to steers and pigs, is one of the most wasteful of all human 
activities. Armsby has shown that 100 pounds of digestible 
vegetable protein are required to produce 3 pounds of meat 
protein...”
 Discusses Stefansson’s absurd so-called meat-eating 
experiment, which was really a publicity stunt. Stefansson 
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took no more than 20% of his calories in the form of lean or 
muscle meat. The rest of his diet was fat. “Excessive meat 
consumption is one of the begetting sins of the people of 
this country. Our per capita meat consumption is 5 ounces 
per day, just 5 times that of Italy (1.0 oz.) and ten times that 
of North China (0.5 oz.), while the average native of South 
China eats no meat at all, and is one of the hardiest and most 
industrious of workers.”
 “Thanks to the efforts of our effi cient Plant Introduction 
Bureau, the soybean is beginning to get a start toward 
recognition and appreciation in this country; but it is evident 
that a plant possessed of such superlative values and such 
astonishing versatility and adaptability should receive far 
more serious attention than has heretofore been given it 
by the agriculturalists of this country... There can be no 
doubt that it is destined to play a large part in the feeding of 
America’s millions...”
 Note 2. This is the earliest English-language document 
seen (Dec. 2012) that uses the term “soy nuts” or the term 
“roasted soy nuts” to refer to soynuts. Address: Battle Creek, 
Michigan.

239. Adolph, William H. 1930. A 4000-year food experiment. 
Scientifi c American 143:425-28. Dec. [Eng]
• Summary: The average Chinese lives on only a few cents 
a day. “This is not a myth, nor is it a sign of poverty; it is a 
simple statement of an economic accomplishment of which 
China may justly feel proud.” Today the land feeds 400 
million people.
 “The important place occupied by legumes (this means 
the soy bean) in China deserves more than passing mention. 
Of al the varieties of beans, it is nothing short of remarkable 
that the Chinese farmer-dietitian, thousands of years ago, 
chose to develop and retain in his agricultural repertoire just 
that one variety which contained the highest percentage of 
protein, and also the highest percentage of fat. The soy bean 
was the one vegetable product which could in any sense 
replace meat in his dietary. But the soy bean and its wonders 
is another story.
 “It is evident that China is not addicted to the meat 
eating evil” (see Table 2).
 “The peasant farmer consumes practically not meat at 
all, except for an occasional indulgence at the time of the 
Lunar New Year. It is probable that the Chinese approach 
as near to being a truly vegetarian people as is to be found 
anywhere on the earth’s surface.”
 In China only 9% of the protein consumed is of animal 
origin compared with about 80% in the USA. In making 
bread, “wheat protein should be supplemented with soy bean 
fl our.”
 Tables show: (1) Composition of the Chinese dietary 
(in percentages by weight); North China vs. United States. 
Cereals and beans: 65% vs. 25%. Vegetables and fruits: 27% 
vs. 20%. Butter, fats, sugar: 1% vs. 14%. Meat and fi sh: 4% 

vs. 18%. Eggs: 1% vs. 5%. Milk and cheese: 0% vs. 15%. 
Other foods: 2% vs. 3%.
 (2) Composition of the Chinese dietary (intake of 
nutrients per man per day for North China). Total food: 
1,188.0 gm. Total protein: 86.4 gm. Total fat: 34.1 gm. Total 
carbohydrate: 537 gm. Total energy value: 2794.0 calories. 
Weight of average man: 60.0 kg.
 (3) Meat consumption in the principal countries of the 
world (grams per capita per day): United States 149. Great 
Britain 130. France 92. Belgium and Holland 86. Austria-
Hungary 79. Spain 61. Russia 59. Italy 29. Japan 25. China 
(North) 15.
 Figures show: (1) The animal body as a converter of 
energy: One pound of cereal: Burned as fuel or eaten directly 
as food, 100% is recovered = 1,500 calories. Fed to a cow 
and recovered as milk: 17% is recovered = 255 calories. Fed 
to a beef steer and recovered as meat: 10% is recovered = 
150 calories.
 (2) How one dollar is used to purchase food–North 
China vs. United States. Pie charts show: North China: Bread 
and cereals 75 cents. Fruits and vegetables 10 cents. Meat 
and fi sh 7 cents. Eggs 3 cents. Fats 3 cents. Milk 0.1 cent. 
Other foods 2 cents. United States: Meat 33 cents. Fruits 
and vegetables 16 cents. Fats and sugar 16 cents. Bread and 
cereals 13 cents. Milk 10 cents. Other foods 7 cents.
 A small portrait illustration shows William Adolph. 
Photos show: (1) Plowing in North China. No draft animals 
are used. “A man is often a more economical draft animal 
than a mule.” (2) Two men with a hand-cart walking behind a 
cow. “A Chinese highway 18 inches in width effects a saving 
in land area available for cultivation, which means food for 
more mouths.” (3) “One effect of population pressure: a 
deforested mountain in North China.” Population pressure 
has also led to the discovery that hogs are the most effi cient 
source of meat. Address: PhD, Assoc. Prof. of Chemistry, 
Univ. of Nebraska. Recently appointed Prof. of Chemistry, 
Yenching Univ., Peking.

240. Snodgrass, Katharine. 1930. Margarine as a butter 
substitute. Stanford, California: Stanford University Press/
Food Research Institute. 333 p. Index. 23 cm. Fats and Oils 
Studies No. 4. Dec. [255 footnotes]
• Summary: An excellent book, rich is historical background 
and statistics. Contents: 1. Introduction. Part I: History 
of legislation to control the manufacture of margarine. 2. 
Historical background. 3. Early margarine legislation. 4. 
Developments leading to the amendment of the federal act. 5. 
Enforcement and proposals for federal legislation since 1902. 
6. Recent developments in federal legislation. 7. Résumé of 
state legislation. 8. Prevention of fraud. 9. The tax feature of 
the law. 10. Foreign margarine legislation.
 Part II: Technological developments and dietary 
considerations. 11. The Mège-Mouriez process and the early 
manufacture of margarine. 12. The shift in raw materials. 
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13. Mechanical and other improvements. 14. Dietary 
considerations. Part III: Economic analysis. 15. The rate of 
consumption of margarine in Europe and America: Wide 
variation among countries in the consumption of butter and 
margarine–Denmark, Norway, Holland, Germany, United 
Kingdom, Sweden, Belgium, France and Italy, United 
States. 16. The trend of production and consumption of 
butter and margarine in the United States and Europe. 17. 
Organization and location of the margarine industry. 18. 
Recent developments in the American butter industry. 19. 
The relation between the butter and margarine markets. 20. 
Further consideration of the margarine and butter markets. 
21. Butter in competition with the fats and oils. 22. The 
condition of the dairy industry. 23. Concluding remarks.
 Appendix. 1. Federal legislation on margarine in the 
United States. 2. Summary of state legislation on margarine 
in the United States. 3. Tables.
 “Two general types of margarine are recognized in this 
country: one a combination of animal fats and vegetable 
oils, in which oleo oil is predominant; the other, a strictly 
vegetable oil product, in which coconut oil is the principal 
ingredient. The fi rst type is generally termed oleomargarine, 
the second nut margarine, although to comply with American 
law all margarine must be labeled ‘oleomargarine’ regardless 
of the ingredients used in it.” Footnote 1 (p. 1) states: 
“According to American offi cial regulations, nut margarines 
must be made from the oil of nuts, such as coconuts, peanuts, 
palm kernels, rather than from the oil of seeds, such as 
cottonseeds or soy beans.”
 During World War I, “as a result of the scarcity and 
high price of animal fats, nut margarines were introduced 
in increasing volume. Gradually this type of margarine has 
gained in popularity until now approximately two-thirds 
of the national output contains no animal fats at all. Such 
margarine is made chiefl y of coconut oil, with admixtures of 
other vegetable oils, principally peanut oil” (p. 2).
 “The foregoing statements indicate briefl y the principal 
or usual ingredients [coconut and peanut oils] of American 
margarine. Palm kernel, soy bean, and palm oil are other oils 
sometimes used... soy bean oil is a liquid oil, in that regard 
resembling cottonseed oil” (p. 3).
 Pages 33-42 discuss the Federal Margarine Act of 1886.
 In 1904 and 1909 two palm oil cases reached the 
Supreme Court. “The question at issue was whether the use 
of palm oil, an admittedly wholesome vegetable fat of a 
naturally deep orange color, constituted artifi cial coloring 
of the product under the terms of the law, and required the 
payment of a 10-cent tax on the fi nished commodity. The 
court ruled that it did, on the ground that the proportions 
of palm oil used were so small as to be unimportant except 
for coloring purposes.” As a result, manufacturers began 
experimenting with other coloring agents–such as peanut oil 
and soy bean oil–which could be used in suffi cient volume to 
constitute legitimate ingredients (p. 66).

 Lecithin: The addition of lecithin for the purpose of 
making margarine resemble butter more closely was fi rst 
patented in Germany in 1902 (Patent No. 142,379). “In the 
United States, the use of lecithin, if it occurs at all, is not 
extensive, despite the efforts of lecithin manufacturers to 
introduce it. Since it is now being manufactured cheaply on 
a considerable scale from soy beans, it is to be anticipated 
that it will fi nd its way before long into American margarine 
factories” (p. 154).
 Imported oils used in margarine include coconut oil, 
palm kernel oil, palm oil, peanut oil and soy bean oil (p. 
263).
 Note: This is the earliest English-language document 
seen (Nov. 2005) that contains the word “cottonseeds.” 
Address: Research Assoc., Food Research Inst., Stanford 
Univ., California.

241. Ducceschi, V. 1930. La fi tina della farina di soja [The 
phytin in soy fl our]. Archivio di Farmacologia Sperimentale 
e Scienze Affi ni 49:173-77. For the years 1903-28, Part II 
[Part I = Vol. 48]. [5 ref. Ita]
• Summary: Soy fl our contains an average of 1.90% phytin, 
which is twice the amount found in wheat fl our. Address: 
Istituto di Fisiologia della Università di Padova [Italy].

242. Kellogg, John Harvey. 1931. Soybeans as human food. 
III. Good Health (Battle Creek, Michigan) 66(2):24-25, 52-
53. Feb.
• Summary: Contents: Introduction. The soybean combats 
intestinal putrefaction. The economic value of the soy as 
human food. Explorer Stefansson demonstrates the deadly 
character of an exclusive fl esh diet. Effect of the soybean (in 
preventing rate deterioration).
 “Metchnikoff and Tissier of the Pasteur Institute 
showed how Nature protects us by providing friendly germs 
to keep guard in the intestines, the lactic-acid-forming 
bacteria, bifi dus and acidophilus. This discovery enables us 
to drive out the bad germs from our interiors by drinking 
acidophilus milk or better by the use of lacto -dextrin, which 
makes the friendly germs grow luxuriantly and kills off the 
undesirables, thus ‘changing the fl ora,’ and so combating 
constipation, colitis and all the evils of autointoxication. It 
thus appears that change of fl ora is, in fact, a battle between 
B. acidophilus and ‘meat germs’ (Herter). Von Noorden, the 
world-famous German physician, has demonstrated that the 
soybean is of very great service in changing the intestinal 
fl ora, helping materially in driving out the offensive germs 
which pollute our bodies... Meats, on the other hand, are the 
chief source of these mischief makers.”
 Page 25 shows an interesting photo titled “Boiling 
soybean milk in copper pans for making yuba, which is 
hanging above the pans in thin sheets folded over sticks.”
 “Excessive meat consumption is one of the besetting 
sins of the people of this country. Our per capita meat 
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consumption is fi ve ounces per day, just fi ve times that of 
Italy (1.0 oz.) and ten times that of North China (0.5 oz.), 
while the average native of South China eats no meat at all, 
and is one of the hardiest and most industrious of the world’s 
workers” (p. 25).
 “Although we are thousands of years behind Oriental 
nations in our appreciation of the food merits of this highly 
endowed legume, there can be no doubt that it is destined 
to play a large part in the feeding of America’s millions in 
the long and brilliant future which is opening up before this 
greatest and most highly privileged of all nations that ever 
lived.” Address: M.D., Battle Creek, Michigan.

243. A.A.R. 1931. What is soya bean fl our? (“The Soyolk”). 
China Weekly Review (Shanghai) 56(1):483. March 7.
• Summary: Dr. Berczeller, an Hungarian scientist, has 
modernized the traditional process for making soya fl our, He 
found that by distillation at a low temperature, the elements 
unfi t for human consumption can be removed. The resulting 
Soyolk fl our is very rich in protein and vitamins.
 Europeans have seen the commercial value of the new 
fl our and factories are being set up at important centers. 
Among the fi rst constructed are those located in Turin 
(Italy), Budapest (Hungary), Vienna (Austria), and London 
(England); all of them turn out Soyolk. Now there is great 
interest in cultivating the Soya Bean in Europe. Address: 
Mukden, Manchuria.

244. Horvath, A.A. 1931. The soy bean as human food. 
Industrial and Engineering Chemistry, News Edition 
9(9):136. May 10.
• Summary: Contents: Historical background. Properties and 
uses. Growing interest in soy bean preparations in different 
countries. Soya foundation proposed.
 This article begins: “The soy bean is a plant of early 
cultivation in China. Its use dates back to the beginning of 
China’s agricultural age under the Emperor Shen Nung. 
It is mentioned in the Ben Tsao Gang Mu, the ancient 
‘Materia Medica’ written in the year 2838 B.C. This bean 
is remarkable for its richness in oil (average 20 per cent), 
protein (average 40 per cent), and ash (average 5.5 per cent), 
and the almost complete absence of starch.
 “Since time immemorial the soy bean has been the most 
universal article in the Chinese dietary. It is also extensively 
used for food in Korea, Japan, Indo-China, the Philippine 
Islands, the Dutch Indies, Siam, and India. The Chinese 
make practically no use of dairy products, and the bulk of the 
people consume a very meagre amount of meat. Yet, in spite 
of this, they have lived for centuries on what appears to be a 
remarkably well-balanced diet by the use of the soy bean.”
 “Soy bean milk has been extensively used throughout 
the Orient since its discovery by the Chinese philosopher 
Whai Nain Tze long before the Christian era. This milk 
does not coagulate on boiling, but acids and rennet produce 

a curd-like precipitate. According to Fisher, soy bean milk 
gives a much fi ner fl occulent precipitate in the stomach than 
cow’s milk. Its period of stay in the stomach is shorter. Its 
ingestion results in a feebler secretion of gastric juice; the 
period of secretion is also shorter. The peristaltic motion of 
the stomach is less after the ingestion of soy bean milk and 
more coordinated than in the case of cow’s milk.
 “If soy bean milk is boiled with a solution containing 
magnesium chloride or calcium sulfate its proteins are 
precipitated. The cheese-like product obtained by pressing 
this precipitate is generally known as bean curd and is called 
in China ‘tofu.’ If fresh, it contains approximately 8 per cent 
of protein and 3 per cent of fat, and is digested, according 
to Oshima, to an extent of over 95 per cent. Fried tofu 
resembles beef in its content of protein and fat, and is called 
in China “the meat without the bones.”
 “In the Orient tofu forms a very popular and almost 
indispensable dietary article.” Also discusses: Miso, chiang, 
Worcestershire sauce (“liquid soy sauce... when spiced, is 
sold under the label ‘Worcestershire sauce.’”), W.J. Morse 
of the USDA, soy bean foods in Europe, Prof. Berczeller, 
and work at the Physiological Institute of the University of 
Vienna under Prof. Durig and Dr. Wastl.
 “In Russia, the soy bean is fondly called ‘our young 
revolutionary Chinese ally.’ ‘Plant soy beans and you plant 
meat, milk, egg omelets,’ is the newspaper cry. Efforts 
have been made all year to introduce soy bean dishes 
to restaurants and homes. A Soy Institute was recently 
organized in Moscow, as well as a special exhibition of 
soy foods at which 130 varieties of soy dishes, including 
cutlets, pastry, salads, candy, and beef, were shown. A dinner, 
prepared entirely of soy beans, was served to representatives 
of trade unions, factories, Red Army, and the Soviet press. 
The food was unanimously declared excellent...
 “Soya foundation proposed: There are reasons to expect 
that the United States will become the leader in introducing 
the soy bean in the daily diet of the white race. An important 
step should be the establishment of a soya foundation 
in order to promote the creation of a national soya food 
research institute.” Address: Health Section, Bureau of 
Mines, Pittsburg, Pennsylvania.

245. Horvath, A.A. 1931. Soya fl our as a national food. 
Scientifi c Monthly 33(3):251-60. Sept. [51 ref]
• Summary: During the past two decades a breakfast 
that used to be based on meat has been replaced by one 
consisting of cereals, sugar, milk, and fruit. “The experience 
of the Chinese people is a good example that even an entirely 
vegetarian diet is adequate in every respect if supplemented 
by the use of soybean products.”
 In Italy extensive studies feeding soybean bread to men 
were conducted by Prof. Ducceschi of the Committee for the 
Study of Soya, which was founded by order of Mussolini.
 Before World War I, the bakeries in Hamburg, Germany, 
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used around two tons of solvent extracted soybean fl our 
(made by the Hansa Mill in Hamburg) to make bread. And 
since 1920 in Hamburg a bread containing 10% soybean 
fl our has been supplied to hospitals, asylums, and other 
public establishments. Prof. Neumann, director of the 
governmental Hygiene Institute in Hamburg (the largest 
institute of its kind in Germany) stated in 1928 that “The 
heads of the hospitals were unanimous in their praise of this 
bread...” The manufacture of a similar soybean bread was 
begun in 1920 in the coal mining and industrial districts of 
Bochum, Dortmund and Duesseldorf in the Ruhr (Germany).
 Also discusses at length Prof. Berczeller’s Soyolk fl our, 
which contains 42.5% protein and 20.24% fat. “Berczeller 
made a noble gesture in making a gift of his patented 
procedure in Hungary to the Children’s Welfare Society of 
that country. At present, factories manufacturing Berczeller’s 
fl our are also established in Austria, Germany and England, 
and the introduction of Soyolk fl our has met everywhere 
with great success. In the United States the building of a 
Soyolk factory is under way.”
 “Professor Moll, of the State Institute for Mothers and 
Children in Vienna (Austria), has obtained very satisfactory 
results with Soyolk fl our for weak and tubercular children.”
 “In Vienna, Mrs. Hess, the head of the Federal Institute 
of Home Economics, undertook the study of the application 
of the Soyolk fl our to cooking. Soon a large number of 
recipes were produced, the principal of which were soy-
soups, meat dishes, cakes, fi sh salads, pancakes, etc.”
 Note: This is the earliest document seen (May 2010) by 
Dr. A.A. Horvath with the term “soya fl our” (or “soy fl our”) 
in the title. Address: M.D., Former head of the Soybean 
Research Lab. at Peking Union Medical College, then with 
Rockefeller Inst. for Medical Research, Princeton, New 
Jersey.

246. Stewart, C.L.; Burlison, W.L.; Norton, L.J.; Whalin, 
O.L. 1932. Supply and marketing of soybeans and soybean 
products: Tables 20-49 (Document part). Illinois Agricultural 
Experiment Station, Bulletin No. 386. p. 425-544. Dec.
• Summary: Tables show: (20) Total industrial utilization 
of soybean oil and percentages used in specifi ed industries, 
United States, 1916-1931. The total pounds used rose from 
143.34 million in 1916 to a peak of 335.44 million in 1918, 
then fell to a low of 7.53 million in 1924, rising slowly to 
35.50 million in 1931. In 1917 (the peak year) soybean oil 
comprised 10.3% of all oils used in soap industry. In 1918 it 
comprised 4.6% of all oils used in the lard-substitute industry 
and 2.6% of all oils used in the margarin industry.
 (21) Iodin [iodine] numbers, saponifi cation numbers, 
acid numbers, and uses of oils and fats (p. 471). Values are 
given for: Chinese tung or wood oil, coconut oil, corn oil, 
cottonseed oil, fi sh oil, linseed oil, palm oil, palm kernel oil, 
peanut oil, soybean oil, tallow, whale oil. For soybean oil: 
Iodin number 124-148. Saponifi cation number 189-194. Acid 

number 2-7. Uses: “Considerable quantities go into paint, 
varnish, enamel, linoleum, and waterproofi ng products. Used 
in soaps. Utilized in a large variety of food products. Used in 
core oils.”
 (22) Utilization of soybeans and soybean products by 
amounts, United States, 1930 crop: Beans (bushels)–Feed, 
seed, ground (for food {200,000 bu}, for feed), crushed, 
total (11.975 million bu). Oil (lbs): Edible purposes 
(Oleomargarine {750,000 lb}, lard substitutes {500,000 
lb}, other food products {4,750,000 lb}), paint and other 
industries (paint and varnish, linoleum and oil cloth, other 
uses), soap kettle, increased stocks including oil equivalent, 
total (37.2 million lb). Meal (tons): Feed (commercial feeds, 
other feeds), food (fl our {850 tons}, infant and diabetic foods 
{50 tons}), other uses including glue, total (110,000 tons).
 (23) Estimated distribution of gathered soybeans 
according to use, Illinois, 1926-1931 crops. The four 
categories for each year are (with fi gures for 1931): Used by 
oil mill and feed manufacturers (50%), used for seed in state 
(22%), used for seed outside state (13%), used for feed on 
farm (15%).
 (24) Extent to which soybeans came from local sources 
or were shipped in from outside the locality, and extent to 
which beans sold went to local purchasers or were shipped 
out of the locality, 151 identical country elevators and local 
seed dealers, Illinois, 1930 and 1926 crops. (25) Soybeans 
purchased by 151 country elevators and local seed dealers, 
Illinois, 1931 crop. Gives fi gures for 10 crop reporting 
districts. (26) Proportion of soybean crop leaving growers’ 
hands that was out of their hands by middle of November, 
December, and January, Illinois, 1922-1932 (crop storage). 
Typically about 60% (range 30-70%) was out of their hands 
by Jan. 15.
 (27) Estimated proportion of soybean seed shipped 
out of the locality by wholesale dealers and jobbers before 
specifi ed dates in January, selected states and United States, 
1919-1931 crops. The states are: Illinois, Indiana, Missouri, 
and North Carolina. For the USA, 38.9% on average had 
been shipped by Jan. 26. (27A) Soybean varieties marketed 
in different sections of Illinois, 1926 crop (11 localities) and 
1930 crop (13 localities). The leading varieties of soybeans 
marketed in Illinois are Illini, Manchu, Midwest, A.K., 
Virginia, and Ebony.
 (28) Estimated costs (cents per bushel) of handling 
soybeans for all purposes by 166 identical country elevators 
and local seed dealers, Illinois, 1930 and 1931 crops. For 
9 crops reporting districts gives the percentage recleaned 
(23-30%) and the costs of recleaning and other costs. (29) 
Costs of handling soybeans other than cleaning by identical 
country elevators and local seed dealers in leading producing 
counties, Illinois, 1926, 1930, and 1931 crops. Costs 3.2 to 
4.4 cents per bushel.
 (30) Costs of raw materials and other items of soybean 
oil production, United States and selected foreign countries, 
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1923-1924 (per bushel of soybean crushed). The foreign 
countries are Manchuria (All Manchuria, Dairen only), 
Japan, Great Britain. The total cost is lowest in all Manchuria 
(6.26 cents) and highest in the USA (10.21 cents). (31) 
Estimated cost of handling soybeans used mainly for seed, 
151 identical country elevators and local seed dealers, 
Illinois, 1926 and 1930 crops. (31A) Cost per bushel of 
moving soybeans from central Illinois on board boat at New 
Orleans [Louisiana], 1931 crop.
 (32) Carloads of soybean federally inspected in leading 
soybean producing states, 1928-1932. The states are Illinois, 
Missouri, Indiana, North Carolina, Ohio, and Virginia. The 
most carloads were inspected in Illinois (in Peoria (2,412) 
and Chicago (1,284)). (33) Federal grade requirements for 
yellow, green, brown, black, and mixed soybeans (Grades 
1-4 plus sample grade and Extra No. 1).
 (34) Digestible nutrients in feed products of soybeans 
(soybean hay, seed, straw, seed and straw, oil meal; incl. 
yield per acre and digestible protein). (35) Digestible 
nutrients in soybean oil meal and other protein feeds (Incl. 
linseed meal {old process}, cottonseed meal {41%}, gluten 
meal, wheat middlings, wheat bran, tankage). Only tankage 
has a higher “feeding value” than soybean meal. (36) Total 
gross value of products obtained from a bushel of soybeans 
at different prices of oil and meal. Gives fi gures when the 
price of a pound of soybean oil ranges from 2½ cents to 10 
cents per pound, and the price of meal ranges from $15 to 
$40 per ton.
 (38) Average farm prices of soybeans by seven selected 
crop reporting districts, Illinois, January-May, 1925-1931. 
The average price over the years ranges from $1.70 to $2.07 
per bushel. The lowest price in one year was $0.97/bu in 
1931 in Champaign. (39) Average monthly farm prices 
of soybeans in three crop reporting districts important in 
soybean production, Illinois, October-June, 1925-1930 crops. 
The price is always lowest in October and highest in June. So 
storage pays.
 (40) Average prices paid to producers for soybeans 
by 151 identical country elevators and local seed dealers, 
Illinois, October-July, 1930 and 1926 crops (Dollars per 
bushel). (41) Average yearly wholesale selling prices of 
soybean seed, selected markets; quotations given for fi rst 
fi ve months of the following year, 1919-1931 crops. The 
places are: Chicago, Illinois; Louisville, Kentucky; Kansas 
City, Missouri; Minneapolis, Minnesota; and Baltimore, 
Maryland. The average price of the ten year period at various 
cities ranged from $2.25 (Baltimore) to $2.80 (Minneapolis). 
Prices were highest in 1920, lowest in 1932.
 (42) Retail selling price of good-quality soybean seed 
in selected states, March-May, 1926-1932. The states are: 
Illinois, Indiana, Iowa, Kentucky, Missouri, Ohio, Tennessee. 
(43) Average prices paid to producers for thresher-run 
soybeans and average wholesale and retail selling prices, 
Illinois, 1925-1931 crops. Prices were highest in 1925, 

lowest in 1930. In 1925 the average price paid to farmers 
was 63.6% of the retail price, and the average wholesale 
price was 90.9% of the retail price.
 (44) Average advertised price of soybean seed offered 
for sale by producers, by varieties, Illinois, March-June 
1920-1930. The varieties are: Illini, Manchu, A.K., Midwest, 
Ebony, Virginia, Wilson, Black Eyebrow, Peking, Ito San, 
Ilsoy, Haberlandt, Ohio, Dunfi eld, Mansoy.
 (45) Exports of soybeans from eight selected exporting 
countries, 1923-1930. Gives fi gures (1,000 lb) for total, 
China, Japan incl. Chosen [Korea], and Netherlands. (46) 
Imports of soybeans into selected countries 1913, and 1919-
1931. Gives fi gures (1,000 lb) for total, Denmark, Japan incl. 
Korea, France, Germany, Netherlands, United Kingdom, 
United States. Figures in footnote for Sweden and Italy. The 
leading importers are now Germany, Denmark, and United 
Kingdom.
 (47) Imports of soybean oil into seven selected 
countries, 1913 and 1919-1931. Gives fi gures (1,000 lb) 
for total, Denmark, Japan (incl. Chosen), France, Germany, 
Netherlands, United Kingdom, United States. Gives fi gures 
in footnote for Algeria, Austria, and Sweden. (48) Exports 
of soybean oil from eight selected countries, 1913 and 1919-
1931. Gives fi gures (1,000 lb) for total, China, Denmark, 
Japan incl. Chosen, France, Germany, Netherlands, United 
Kingdom, United States. Figures in footnote for Algeria, 
Sweden, Austria, and Italy.
 (49) Exports of soybean cake from Manchuria as a 
whole and from the port of Dairen, with destination of bean 
cake from Dairen, 1926-1931 (tons of 2,000 lb). Exports 
from Dairen to Japan, Korea, Europe, United States, China, 
Other destinations.

247. Costa, Domenico. 1933. La ricerca della farina di 
estrazione di soia come adulterante dei prodotti alimentari 
[Research on solvent extracted soy fl our as an adulterant in 
food products]. Annali di Chimica Applicata (Rome) 23:3-14. 
(Chem. Abst. 27:3257). Jan. [9 ref. Ita]
• Summary: 10% soy fl our in biscuits, food pastes, 
chocolate, or ground, roasted coffee raises appreciably 
the protein and lowers the fat content. Microscopical 
examination shows (in 8 photomicrographs): aleuronic 
agglomerates, entire palisade-tissue cells, parenchyma cells 
containing starch granules (granuli di amido) among the 
aleurone mass, fragments of skin, etc. Address: Trieste–
Laboratoria Chimico Merceologico.

248. Bonotto, Michele. Assignor, by mesne assignments, 
to American Soya Products Corp. 1933. Bread-leavening 
composition. U.S. Patent 1,914,478. June 20. 3 p. 
Application fi led 15 Dec. 1930.
• Summary: A yeast food and bread improver consists 
of a vegetable sodium proteinate mixed with vegetable 
proteinates of calcium and ammonia and sodium or 
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potassium phosphoproteinate, which are obtained by the 
addition of salts to a moist soybean curd. It is claimed that 
improved loaf characteristics and yield are obtained. The use 
of soya fl our is preferred. Address: Turin / Torino, Italy.

249. Asiaticus. 1933. Sojas de Mandchourie: Production–
exportation [The soybeans of Manchuria: Production and 
exports]. Revue Internationale des Produits Coloniaux 
8(90):230-33. June. [Fre]
• Summary: Soymilk is made in Germany and 
Czechoslovakia.

250. Bonotto, Michele. 1933. Treating soybeans. British 
Patent 397,482. Aug. 21. Application fi led 17 Feb. 1930. *
• Summary: Soy beans are bleached and refi ned by 
immersion in a dilute solution of sulfur dioxide for 10 hours, 
the sulfur dioxide being subsequently removed by treatment 
with water at 60-80ºC for 20-30 minutes and fi nally with 
steam for 1-4 minutes.
 Note: This is the earliest document seen (March 2006) 
concerning Michelle Bonotto and soybean processing. 
Address: Turin / Torino, Italy.

251. Orestano, G. 1933. Fluidifi cazione e saccarifi cazione 
dell’amido sotto l’azione di amilasi di varia origine [The 
liquefaction and saccharifi cation of starch by the action of 
amylases from various sources]. Archivio di Farmacologia 
Sperimentale e Scienze Affi ni 56(9):383-406. Sept. 1. (Chem. 
Abst. 28:1721). [38 ref. Ita]
• Summary: Reports that soybean seeds contain only 
one amylase, probably beta-amylase. Address: Istituto di 
Fisiologia, Sezione Biochimica e Istituto di Farmacologia, R. 
Università di Palermo, Palermo, Italia [Dep. of Physiology, 
Biochemical Section and Dep. of Farmacology, Univ. of 
Palermo, Palermo, Italy].

252. Bailey, Ethel Zoe. 1933-1966. Glycine soja–Foreign 
sources. Part I. Ithaca, New York: L.H. Bailey Hortorium. 3 
cards. Unpublished.
• Summary: Glycine soja is the scientifi c name for the wild 
soybean, an annual plant. This name has never been used for 
the cultivated soybean.
 These three hand-written index cards are in the Bailey 
Hortorium’s index system of nursery catalogs and/or botanic 
garden seed lists developed by Ethel Zoe Bailey. In this 
index system, there are eleven major cards and eight minor 
cards related to the soybean. On each card are two-part 
coded entries referring to botanic gardens or nurseries.
 Part 1 is the code for the name of the botanic garden, 
and part 2 is the last two letters of the earliest year in which 
the plant for that card appeared in this garden’s catalog. 
For example “Buit 33” refers to the 1933 catalog from 
Buitenzorg, Java. [LR 1982] means that a list of seeds and 
plants (whether or not it contained soy) was “Last Received” 

from that source [Buitenzorg] in 1982. There are 72 listings 
for Glycine soja from foreign sources. As of Nov. 1997 most 
of the catalogs and seed lists mentioned below are available 
in the Bailey Hortorium, located in Mann Library, Cornell 
University, Ithaca, New York.
 (1) Buit. 33–’s Lands Plantentuin Gov. Bot. Garden, 
Buitenzorg [later renamed Bogor], Java, Indonesia, 1933 [LR 
1977; now known as Botanic Gardens, Kebun Raya, Bogor, 
Indonesia]. (2) Saig. 36–Hortus Botanicus Saigonensis, 
Saigon, Vietnam, 1936 [LR 1964]. (3) Turc. 37–Hortus 
Botanicus Turcomanicus, Turkonen Botanical Garden, 
744012 Ashkhabad, Turkmen S.S.R. [later Turkmenistan], 
1937 [LR 1976]. (4) Wey. 38–Michael A. Weymarn, 20 
Grodekoosky Blvd., Harbin, Manchuria, 1938 [Later part 
of China]. (5) Lenin. 39–Botanical Garden (Botanitschesky 
Institut), Leningrad, Russia, USSR, 1939 [LR 1976].
 (6) Buc. 40–Hortus Botanicus Universitatis 
Bucurestiensis “C.I. Parhon,” Sos. Cotroceni nr. 32, R.P.R., 
Bucharest 15, Romania, 1940. (7) Mort. 39–La Mortola 
(Giardino Botanico Hanbury), Ventimiglia 18036, Italy, 1939 
[LR 1975]. (8) Co. 41–Hortus Botanicus Conimbrigensis, 
Coimbra, Portugal, 1941 [LR 1982]. (9) Port. 42–Estacao 
Agronomica Nacional, Oeiras (Lisboa), Portugal, 1942 [LR 
1982] (10) Dach. 43–All Union Scientifi c Research Institute 
of Medicinal Plants, Lenino-Dachnoe, Moscow District, 
Russia, USSR, 1943 [LR 1943]
 (11) Brux. 40–Nationale Plantentuin van Belgie 
(formerly named Hortus Botanicus Bruxellensis), Dienst 
Levende Verzamelingen, Domaine van Bouchot, B-1860 
Meise (Brussels), Belgium, 1940 [LR 1981]. (12) 
Gater. 49–Institut für Kulturpfl anzenforschung, DDR-
4325 Gatersleben, Kr. Aschersleben, Bezirk Halle, East 
Germany, 1949 [LR 1981]. (13) Camb. 48–University 
Botanic Garden (formerly named Horto Cantabrigiensis 
Academiae), Cambridge, England, 1948 [LR 1981]. (14) 
B.A. 51–Division de Exploraciones e Introduccion de 
Plantas, Ministerio de Agricultura de la Nacion, Buenos 
Aires, Argentina, 1951 [LR 1958]. (15) Jena 52–Botanischen 
Gartens der Friedrich Schiller Universitaet, Jena, Germany, 
1952 [LR 1977].
 (16) Modena 53–Istituto ed Orto Botanico [Botanical 
Garden] dell’Universita di Modena, Modena, Italy, 1953 [LR 
1979]. (17) Munchen 55–Botanischer Garten Muenchen-
Nymphenburg, Menzi ger Str. 63 BRD, D-8000 Muenchen 
[Munich] 19, Germany, 1955 [LR 1981]. (18) Tar. 56–Villa 
Taranto Gardens, Pallanza, Italy, 1956 [LR 1974]. (19) Berl. 
55–Botanischer Garten, Berlin-Dahlem, Germany, 1955 [LR 
1975]. (20) Ruzy. 57–Research Institute for Plant Production, 
Ruzyne at Prague, Czechoslovakia [in the Czech Republic 
since Jan. 1993], 1957 [LR 1957].
 (21) Kohr. 57–Gerhard Kohres, Bahnstrasse 101, 
D-6101 Erzhausen, Darmstadt, Germany, 1957 [LR 
1973]. (22) Szeg. 57–Hortus Botanicus Universitatis 
Szeged, Szeged, Hungary, 1957 [LR 1976]. (23) Brno. 
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58–Botanika Gardeno de Veterinara Universitato, Brno 12, 
Czechoslovakia [in the Czech Republic since Jan. 1993], 
1958 [LR 1968]. (24) Zurich 59–Botanischer Garten der 
Universitaet Zuerich (and Parco Botanico del Cantone 
Ticino, Isole di Brissago, Lago Maggiore), Zollikerstrasse 
107, CH-8008 Zurich, Switzerland, 1959 [LR 1977]. (25) 
Gott. 58–Botanischer Garten der Universitaet Goettingen, 
Gottingen, Germany, 1958 [LR 1981].
 (26) Erl. 58–Botanischer Garten der Universitaet 
Erlangen, Schlossgarten 4, Erlangen, Germany, 1958 
[LR 1977]. (27) Hohen. 58–Botanischer Garten der 
Landwirtschaftlichen Hochschule Stuttgart-Hohenheim, 
Stuttgart-Hohenheim, Germany, 1958 [LR 1981]. (28) 
Kassel 58–Botanischer Garten der Stadg. Kassel, Bosestrasse 
15 (Park Schonfelf), Kassel, Germany, 1958 [LR 1965]. (29) 
Marb. 58–Botanischer Garten der Philipps-Universitaet, 
Auf den Lahnbergen, 3550 Marburg 1, Germany, 1958 [LR 
1981; Formerly located at Pilgrimstein 4]. (30) Bonn U. 58–
Botanischer Garten der Universitaet Bonn, Meckenheimer 
Allee 171, Bonn, Germany, 1958 [LR 1979].
 (31) Glasgow 60–Botanic Gardens, Glasgow W. 2, 
Scotland, UK, 1960 [LR 1982]. (32) Lond. 60–University 
of London, Botanical Supply Unit, Elm Lodge, Englefi eld 
Green, Surrey, England, UK, 1960 [LR 1981]. (33) Liv. 
61–University of Liverpool Botanic Gardens, Ness, Neston, 
Wirral, Cheshire, England, UK, 1961 [LR 1982]. (34) Kew 
61–Royal Botanic Gardens, Kew, Richmond, Surrey TW9 
3AB, England, UK, 1961 [LR 1982]. (35) Monpl. 62–Jardin 
des Plantes, Universite de Montpellier, Faubourg St. Jaumes, 
Montpellier, France, 1962 [LR 1978].
 (36) Komen. 62–Botanicka Zahrada Univerzity 
Komenskeho, Bratislava, Czechoslovakia, 1962 [LR 1965; 
Bratislava has been the capital of Slovakia since 1992]. 
(37) Humb. 63–Institut für Botanik der Landwirtschaftlich-
Gaerternischen Fakultaet der Humboldt Universitaet zu 
Berlin, Invalidenstrasse 42, Berlin 4, Germany, 1963, [LR 
1964]. (38) Hok. 64–Botanic Garden of the Faculty of 
Agriculture, Hokkaido University, Sapporo, Japan, 1964 [LR 
1982]. (39) Padova 63–Istituto Botanico dell’Universita, Via 
Orto Botanico 15, Padova [Padua], Italy, 1963 [LR 1980]. 
(40) Kosice 63–Botanicka zahrada University P.J. Safarika, 
Kosice, Slovakia, 1963 [LR 1981].
 (41) Pal. 64–Hortus Botanicus Universitatis Palackianae, 
Olomouc, Leninova 26, Czechoslovakia, 1964 [LR 1979]. 
(42) Cluj. 63–Hortus Botanicus Clusiensis, Universitas 
“Babes-Bolyai,” Str. Republicii Nr. 42, 3400 Cluj Napoca, 
Romania, 1963 [LR 1981]. (43) Pecs 63–Hortus Botanicus 
Pecs, Ifjusag Utja 6, Pecs, Hungary, 1963 [LR 1976]. (44) 
Vasak 63–Vladimir Vasak Agricultural Research Station, 
Sumperk-Temenice, Czechoslovakia [in the Czech Republic 
since Jan. 1993], 1963 [LR 1963]. (45) Bud. 64–Hortus 
Botanicus Universitatis Hungariae, Illes u. 25, Budapest 
VIII, Hungary, 1964 [LR 1981].
 (46) Trieste 64–Universita degli studi di Trieste, 

Trieste, Italy, 1964 [LR 1964]. (47) Nijm. 65–Hortus 
Botanicus Universitatis Noviomagensis, University of 
Nijmegen, Driehuizerweg 200, Nijmegen, Netherlands, 
1965 [LR 1981]. (48) Gob. 66–Prachi Gobeson, Narendra 
Nager (Dunlop Bridge), P.O. Belgharia, Calcutta-56, India, 
1966 [LR 1966; Formerly located at Anandrapuri, P.O. 
Barrackpore, Calcutta]. (49) Ferr. 65–Hortus Botanicus 
Ferrariensis, Istituto ed Orto Botanico dell’Universita di 
Ferrara, Ferrara, Italy, 1965 [LR 1976]. (50) Rouen 66–
Jardin Botanique de la Ville de Rouen, 7 Rue de Trianon, 
Rouen, France, 1966 [LR 1981]. Continued. Address: L.H. 
Bailey Hortorium, 462 Mann Library, Cornell Univ., Ithaca, 
New York 14853-4301. Phone: 607-255-7981. Fax: 607-255-
7979.

253. Bailey, Ethel Zoe. 1933-1982. Glycine max–Foreign 
sources. Ithaca, New York: L.H. Bailey Hortorium. 2 cards. 
Unpublished.
• Summary: These two hand-written index cards are in the 
Bailey Hortorium’s index system of nursery catalogs and/
or botanic garden seed lists developed by Ethel Zoe Bailey. 
In this index system, there are eleven major cards and eight 
minor cards related to the soybean. On each card are two-
part coded entries referring to botanic gardens or nurseries.
 Part 1 is the code for the name of the botanic garden, 
and part 2 is the last two letters of the earliest year in which 
the plant for that card appeared in this garden’s catalog. For 
example “Kew 33” refers to the 1933 catalog of the Royal 
Botanic Gardens at Kew, England. [LR 1982] means that a 
list of seeds and plants (whether or not it contained soy) was 
“Last Received” from that source [Kew] in 1982. There are 
55 listings for Glycine max from foreign sources. As of Nov. 
1997 most of the catalogs and seed lists mentioned below are 
available in the Bailey Hortorium, located in Mann Library, 
Cornell University, Ithaca, New York.
 (1) Kew 33–Royal Botanic Gardens, Kew, Richmond, 
Surrey TW9 3AB, England, UK, 1933 [LR 1982]. (2) Taih. 
34–Taihoku Botanic Garden, Taihoku, Formosa [Taiwan], 
1934. (3) Adel. 50–Adelaide Botanic Garden, Adelaide, 
South Australia, 1950 [LR 1982]. (4) Tar. 50–Villa Taranto 
Gardens, Pallanza, Italy, 1950 [LR 1974]. (5) Upps. 50–
Universitets Botaniska Tradgard, P.O. Box 123, Uppsala, 
Sweden, 1950 [LR 1979].
 (6) Port. 51–Estacao Agronomica Nacional, Oeiras 
(Lisboa), Portugal, 1951 [LR 1982]. (7) Camb. 51–
University Botanic Garden, Cambridge, England, UK, 1951 
[LR 1981]. (8) Copen. 50–Universitetets Botaniske Have 
Kobenhaven, ø Farimagsgade 2B, DK-1353, Copenhagen K, 
Denmark, 1950 [LR 1981]. (9) Wien 54–Botanischer Garten 
der Universitaet Wien, Rennweg 14, Wien III, Austria, 
1954 [LR 1976]. (10) Modena 53–Istituto ed Orto Botanico 
[Botanical Garden] dell’Universita di Modena, Modena, 
Italy, 1953 [LR 1979].
 (11) P.I. 53–Bureau of Plant Industry, Dep. of 
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Agriculture, Manila, Philippines, 1953 [LR 1953]. (12) 
B.A. 55–Division de Exploraciones e Introduccion de 
Plantas, Ministerio de Agricultura de la Nacion, Buenos 
Aires, Argentina, 1955 [LR 1958]. (13) N.H.L. 56–National 
Institute of Hygienic Sciences (formerly: National Hygienic 
Laboratory), Kasukabe Experiment Station of Medicinal 
Plants, No. 30 Kasukabe-shi, Saitama-ken, Japan, 1956 
[LR 1963]. (14) Co. 57–Hortus Botanicus Conimbrigensis, 
Coimbra, Portugal, 1957 [LR 1982]. (15) Gater. 56–Institut 
für Kulturpfl anzenforschung, DDR-4325 Gatersleben, Kr. 
Aschersleben, Bezirk Halle, East Germany, 1956 [LR 1981].
 (16) Prag. 56–Hortus Botanicus Universitatis Carolinae 
Pragensis, Prague, Czechoslovakia, 1956 [LR 1977]. (17) 
Hamburg 58–Botanischer Garten Hamburg, Jungiustr. 6, 
Hamburg 36, Germany, 1958 [LR 1973]. (18) Milan 58–
Hortus Botanicus Mediolanensis, Istituto Orto Botanico 
dell’Universita di Milano, Via Guiseppe Colombo 60, Milan, 
Italy, 1958 [LR 1980]. (19) Read. 59–Agricultural Botanic 
Garden, University of Reading, Reading, Berkshire, England, 
UK, 1959 [LR 1974]. (20) Rabat 63–Institut National de la 
Recherche Agronomique, B.P. 415, Rabat, Morocco, 1963 
[LR 1971; Formerly: 99 Avenue de Temara].
 (21) L’zig 63–Botanischer Garten der Karl Marx 
Universitaet, Leipzig, Germany, 1963 [LR 1976]. (22) Jena 
63–Botanischen Gartens der Friedrich Schiller Universitaet, 
Jena, Germany, 1963 [LR 1977]. (23) Tap. 63–Institutum 
Agrobotanicum, Orszagos Agrobotanikai Intezet, Tapioszele, 
Hungary, 1963 [LR 1978]. (24) Brux. 64–Nationale 
Plantentuin van Belgie (formerly named Hortus Botanicus 
Bruxellensis), Dienst Levende Verzamelingen, Domaine 
van Bouchot, B-1860 Meise (Brussels), Belgium, 1964 
[LR 1981]. (25) Berg 65–Hortus Botanicus Bergianus 
(Bergianska Tradgarden), Stockholm 50, Sweden, 1965 [LR 
1981].
 (26) Pecs 65–Hortus Botanicus Pecs, Ifjusag Utja 6, 
Pecs, Hungary, 1965 [LR 1976]. (27) Essen 66–Botanischer 
Garten Essen, Hortus Botanicus Assindiensis, Essen, 
Germany, 1966 [LR 1977]. (28) Bonn U. 65–Botanischer 
Garten der Universitaet Bonn, Manesova ul. 13, 
Meckenheimer Allee 171, Bonn, Germany, 1965 [LR 1979]. 
(29) Kosice 68–Botanicka zahrada University P.J. Safarika, 
Kosice, Slovakia, 1968 [LR 1981]. (30) S.C. 68–Jardin 
Agrobotanico de Santa Catalina, Llavollol FNGR, Argentina, 
1968 [LR 1974].
 (31) Barc. 70–Institut Botanic de Barcelona, Av. 
Muntanyans, Parc de Montjuic, Barcelona 4, Spain, 
1970 [LR 1981]. (32) Munchen 71–Botanischer Garten 
Muenchen-Nymphenburg, Menzi ger Str. 63 BRD, D-8000 
Muenchen [Munich] 19, Germany, 1971 [LR 1981]. (33) 
Hohen. 72–Botanischer Garten der Landwirtschaftlichen 
Hochschule Stuttgart-Hohenheim, Stuttgart-Hohenheim, 
Germany, 1972 [LR 1981]. (34) Frank. 72–Botanischer 
Garten der Johann Wolfgang Goethe Universitaet, 
Siesmayerstrasse 72, 6 Frankfurt am Main, Germany, 1972 

[LR 1980]. (35) Oxf. 73–Botanic Garden, University of 
Oxford, Rose Lane, Oxford, England, UK, 1973 [LR 1981].
 (36) Koln 73–Botanischer Garten und Arboretum der 
Stadt Köln [Cologne], Ave. Botanischen Garten, 5000 Koeln 
60, Germany, 1973 [LR 1981; Formerly at Amsterdammer 
Strasse 36]. (37) Hal. 74–Hortus Botanicus Universitatis 
Halensis, Halle, Germany, 1974 [LR 1982]. (38) Gen. 73–
Conservatoire et Jardin Botaniques de la Ville Geneve, Case 
postale 60, CH. 1292 Chambesy / Geneva, Switzerland, 
1973 [LR 1981]. (39) Zurich 74–Botanischer Garten der 
Universitaet Zuerich (and Parco Botanico del Cantone 
Ticino, Isole di Brissago, Lago Maggiore), Zollikerstrasse 
107, CH-8008 Zurich, Switzerland, 1974 [LR 1977]. (40) 
Amst. 73–Jardin Botanique de l’Universite Amsterdam, 
Amsterdam, Netherlands, 1973 [LR 1975].
 (41) Bes. 73–Jardin Botanique de la Ville et de 
l’Universite (de Besancon), Place Marechal Leclerc, 25000 
Besancon, France, 1973 [LR 1981]. (42) Dijon 73–Hortus 
Botanicus Divionensis, Jardin Botanique, 1 Avenue Albert-
Premier, 21000 Dijon, France, 1973 [LR 1981]. (43) Wars. 
75–Hortus Botanicus Universitatis Varsaviensis, Warsaw, 
Poland, 1975 [LR 1981]. (44) Berl. 75–Botanischer Garten, 
Berlin-Dahlem, Germany, 1975 [LR 1975]. (45) Cluj. 76–
Hortus Botanicus Clusiensis, Universitas “Babes-Bolyai,” 
Str. Republicii Nr. 42, 3400 Cluj Napoca, Romania, 1976 
[LR 1981].
 (46) Glasgow 77–Botanic Gardens, Glasgow W. 2, 
Scotland, UK, 1977 [LR 1982]. (47) Monpl. 78–Jardin 
des Plantes, Universite de Montpellier, Faubourg St. 
Jaumes, Montpellier, France, 1978 [LR 1978]. (48) 
Erl. 77–Botanischer Garten der Universitaet Erlangen, 
Schlossgarten 4, Erlangen, Germany, 1977 [LR 1977]. 
(49) Groz. 80–Hortus Agrobotanicus Instituti Agronomici 
“Dr. Petru Groza,” Cluj, Romania, 1980 [LR 1980]. (50) 
Duss. 79–Botanisches Institut der Universitaet Duesseldorf, 
Christophstrasse 82, Dusseldorf, Germany, 1979 [LR 1981].
 (51) Tubin. 80–Botanischer Garten der Universitaet 
Tuebingen, Tubingen, Germany, 1980 [LR 1980]. (52) Vac. 
82–Research Institute for Botany, Hungarian Academy 
of Sciences Botanical Garden, 2183 Vacratot, Hungary, 
1982 [LR 1982]. (53) Graz 82–Botanischer Garten der 
Universitaet Graz, Holtei-Gasse 6, A-8010 Graz, Austria, 
1982 [LR 1982]. (54) Jo. 81–Botanical Garden, Univ. of 
Joensuu, P.O. Box 111, SF-80101 Joensuu, Finland, 1981 
[LR 1981]. (55) Utr. 82–”Hortus Botanicus” Utrecht & 
“Cantonspark” Baarn of the State University of Utrecht, 
Utrecht, Netherlands, 1982 [LR 1982]. Address: L.H. Bailey 
Hortorium, 462 Mann Library, Cornell Univ., Ithaca, New 
York 14853-4301. Phone: 607-255-7981. Fax: 607-255-
7979.

254. Howell, G.C.L. 1934. The soy bean: A dietary 
revolution in China. China Journal (The) 20(3):140-46. 
March.
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• Summary: A Chinese proverb states that “Bean-milk is the 
poor man’s milk, bean-curd is the poor man’s meat.” The 
Chinese “use practically no dairy products and the bulk of 
the nation eats little meat. The meat consumption of China 
is estimated at about 20 grams per head per day, as against 
149 grams in the United States of America, 130 in Great 
Britain, 92 in France, 29 in Italy, and 25 in Japan.” But the 
author contends that the Chinese have never learned to make 
sanitary products which keep well. “The fl our, oil, and milk 
made in China quickly become rancid and unpalatable.” 
Thus China is starving in the midst of plenty. No country in 
the world has had less benefi t from the soy bean as treated by 
modern methods as that of its origin. In northern China, soy 
fl our is used in a ratio of 2 or 3 to 8 with millet fl our to make 
wo-tou steamed bread, and in a ratio of 1:5 with wheat fl our 
to make man-tou steamed bread. A modern factory, such as 
the Aguma Works in Germany, could be established in China 
to make these products on a large scale at low cost. High 
quality soy-fortifi ed macaroni, rice fl our, soy oil and soya 
milk should also be produced. “Research has done its work. 
And China only awaits the pioneer, a commercial man, who 
will use the discoveries of science on a commercial scale. 
His coming is certain. The time of his coming rests on the 
knees of the gods.”

255. Ligori, Maria. 1934. Osservazioni sul valore alimentare 
dei semi di soja [Observations on the food value of soybean 
seeds]. Archivio di Farmacologia Sperimentale e Scienze 
Affi ni 58(3):142-48. Sept. 1. [7 ref. Ita]
• Summary: Results of studies on growing albino rats to 
determine the constructive food value of soybeans. Rats on 
an exclusive diet of soybeans show limited rates of growth, 
due to defi ciencies in vitamins A and D, and in mineral salts. 
Addition of 2% cod-liver oil or butter resulted in the death of 
most of the animals, but the survivors showed a considerable 
improvement in growth and general condition. Address: 
Dott., Istituto di Chimica Fisiologica della R. Unviersità di 
Roma diretto dal Prof. G. Amantea.

256. Bonotto, Michele. Assignor, by mesne assignments, to 
American Soya Products Corp. (Evansville, Indiana). 1934. 
Process of making vegetable product. U.S. Patent 1,973,281. 
Sept. 11. 3 p. Application fi led 19 March 1930.
• Summary: This refi ned vegetable product is typically made 
from soya beans. “Another method of utilizing the refi ned 
product of my invention is to grind the refi ned beans to fl our 
in any conventional manner and then to utilize this refi ned 
soya bean fl our as the resultant product.
 “My protein product may be employed in the 
manufacture of many other known products such as the 
making of baby food, the use of the milk in cheese and 
ice-cream manufacture and the manufacture of casein for 
industrial purposes, etc.
 “It will be understood that when my process hereinabove 

described is carried out on soya beans or like legumes, I 
produce a new refi ned leguminous soya bean product which 
will have a white color, because chlorophyll pigment has 
been completely bleached; which will have the pleasant and 
agreeable taste or fl avor of the bleached and taste-purifi ed 
beany substance free from the characteristic unpleasant 
acrid or raw bean taste or fl avor and free from any foreign 
salts or other foreign substances introduced during the 
process as a reaction product of a neutralizing agent with 
the bleaching agent; which will have the proteins in the 
natural condition unaltered by the process of bleaching and 
taste-purifying and soluble in water; which will have the 
proteins and fatty substances in their natural combined form 
unaltered by the process of oxidizing the pigmented and 
acrid-tasting substances for the purpose of bleaching and 
taste-purifying; and which will also have the enzymes in an 
active state. Furthermore, that my improved product when 
dried subsequent to the practicing of my process, is capable 
of long conservation or storage without becoming rancid.” 
Address: Turin / Torino, Italy.

257. Bailey, Ethel Zoe. 1934-1976. Glycine hispida–Foreign 
sources. Ithaca, New York: L.H. Bailey Hortorium. 2 cards. 
Unpublished.
• Summary: Glycine hispida was an early scientifi c name 
for the soybean given by C.J. Maximowicz in 1873. It was 
superseded by Soja max Piper in 1914, and fi nally by the 
current name, Glycine max (L.) Merrill in 1917.
 These two hand-written index cards are in the Bailey 
Hortorium’s index system of nursery catalogs and/or botanic 
garden seed lists developed by Ethel Zoe Bailey. In this 
index system, there are eleven major cards and eight minor 
cards related to the soybean. On each card are two-part 
coded entries referring to botanic gardens or nurseries.
 Part 1 is the code for the name of the botanic garden, 
and part 2 is the last two letters of the earliest year in which 
the plant for that card appeared in this garden’s catalog. 
For example “Will. 34” refers to the 1934 catalog of J.P. 
Williams & Bros., Colombo, Ceylon (Renamed Sri Lanka 
in 1972) [LR 1982] means that a list of seeds and plants 
(whether or not it contained soy) was “Last Received” from 
that source [J.P. Williams] in 1982. There are 34 listings for 
Glycine hispida from foreign sources. As of Nov. 1997 most 
of the catalogs and seed lists mentioned below are available 
in the Bailey Hortorium, located in Mann Library, Cornell 
University, Ithaca, New York.
 (1) Will. 34–J.P. Williams & Bros., 94 Wall St., 
Kotahena, Colombo, Ceylon, 1934. (2) Kirst. 37–National 
Botanic Garden Kirstenbosch, Private Bag X7, Claremont 
7735, South Africa, 1937 [LR 1983; Formerly in Newlands, 
C.P.]. (3) Alger 36–Jardin Botanique, Universite d’Alger, 
Algiers, Algeria, 1936 [LR 1956]. (4) Lenin. 40–Botanical 
Garden (Botanitschesky Institut), Leningrad, Russia, 
USSR, 1940 [LR 1976]. (5) Co. 41–Hortus Botanicus 
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Conimbrigensis, Coimbra, Portugal, 1941 [LR 1982].
 (6) Brux. 40–Nationale Plantentuin van Belgie (formerly 
named Hortus Botanicus Bruxellensis), Dienst Levende 
Verzamelingen, Domaine van Bouchot, B-1860 Meise 
(Brussels), Belgium, 1940 [LR 1981]. (7) Kew 47–Royal 
Botanic Gardens, Kew, Richmond, Surrey TW9 3AB, 
England, UK, 1947 [LR 1982]. (8) Copen. 48–Universitets 
Botaniske Have Kobenhaven, ø Farimagsgade 2B, DK-
1353, Copenhagen K, Denmark, 1948 [LR 1981]. (9) Gand. 
52–Plantentuin der Rijksuniversiteit (formerly named 
Hortus Botanicus Gandavensis), K.L. Ledeganckstraat 35, 
B-9000 Gent, Belgium, 1952 [LR 1981]. (10) Munchen 53–
Botanischer Garten Muenchen-Nymphenburg, Menzi ger Str. 
63 BRD, D-8000 Muenchen [Munich] 19, Germany, 1953 
[LR 1981].
 (11) Gen. 58–Conservatoire et Jardin Botaniques de 
la Ville Geneve, Case postale 60, CH. 1292 Chambesy 
/ Geneva, Switzerland, 1958 [LR 1981]. (12) Basel 57–
Botanischer Garten der Universitaet Basel, Schonbeinstrasse 
6, Basel, Switzerland, 1957 [LR 1980]. (13) St. A. 57–
University Botanic Gardens, St. Andrews, Scotland, 
UK, 1957 [LR 1982]. (14) Ant. 58–Hortus Botanicus 
Antveroiensis Plantentuin, Gerard le Grellelaan 5, Antwerp, 
Belgium, 1958 [LR 1973]. (15) Kassel 58–Botanischer 
Garten der Stadg Kassel, Bosestrasse 15 (Park Schonfelf), 
Kassel, Germany, 1958 [LR 1965].
 (16) Erevan 58–Hortus Botanicus Academiae 
Scientiarum RSS Armeniae, Yerevan (Epebah), Kanaker, 
Armenia, 1958 [LR 1974]. (17) Torino 58–Hortus 
Botanicus Universitatis Taurinensis, Istituto ed Orto 
Botanico dell’Universita, Viale Matthioli 25, Torino [Turin], 
Italy, 1958 [LR 1978]. (18) Ferr. 61–Hortus Botanicus 
Ferrariensis, Istituto ed Orto Botanico dell’Universita di 
Ferrara, Ferrara, Italy, 1961 [LR 1976]. (19) Zag. 61–
Botanicki VRT Univerziteta, Hortus Botanicus Facultatis 
Scientiarum Naturalium et Mathematicarum Universitatis 
Zagrabiensis, Marculicev TRG 9a, Zagreb, Yugoslavia 
[Croatia by June 1991], 1961 [LR 1961]. (20) Alma 61–
Hortus Botanicus Academiae Scientiarum RSS Kazachstan, 
Alma-Ata 480070, Kazakhstan, USSR, 1961 [LR 1976].
 (21) Cra. 61–Hortus Botanicus Instituti Agronomici 
Craiovensis, Strada Comuna din Paris no. 24, Craiova, 
Romania, 1961 [LR 1963]. (22) Wars. 62–Hortus Botanicus 
Universitatis Varsaviensis, Warsaw, Poland, 1962 [LR 1981]. 
(23) Cluj. 62–Hortus Botanicus Clusiensis, Universitas 
“Babes-Bolyai,” Str. Republicii Nr. 42, 3400 Cluj Napoca, 
Romania, 1962 [LR 1981]. (24) U. Kiev 63–Hortus 
Botanicus Fominianus Universitatis Kioviensis, Kiev, 
Ukraine, USSR, 1963 [LR 1982]. (25) Kiev 63–Hortus 
Botanicus Centralis Academiae Scientiarum UCR, Via 
Timirjasevska 1, Kiev 14, Ukraine, USSR, 1963 [LR 1979].
 (26) Oslo 66–Hortus Botanicus Universitatis Osloensis, 
Oslo, Norway, 1966 [LR 1983]. (27) Gren. 69–Jardin de 
l’Institut Botanique Alpin du Lautaret, 9 Place Bir-Hakeim, 

Grenoble (Isere), France, 1969 [LR 1975]. (28) Stras. 69–
Jardin Botanique de Strasbourg, 28 Rue Goethe, Strasbourg, 
France, 1969 [LR 1982]. (29) Pratap 68–Pratap Nursery & 
Seed Stores, P.O. Premnagar, Dehra Dun-6 [Uttar Pradesh], 
India, 1968 [LR 1971]. (30) Tubin. 69–Botanischer Garten 
der Universitaet Tuebingen, Tubingen, Germany, 1969 [LR 
1980].
 (31) Cluj. 70–Hortus Botanicus Clusiensis, Universitas 
“Babes-Bolyai,” Str. Republicii Nr. 42, 3400 Cluj Napoca, 
Romania, 1970 [LR 1981]. (32) Lyon 71–Jardin Botanique 
de la Ville de Lyon au Parch de la Tete-d’Or, Lyon, France, 
1971 [LR 1973]. (33) Mainz 74–Botanischer Garten der 
Johannes Gutenberg Universitaet, 6500 Mainz / Rhein, 
Germany, 1974 [LR 1977]. (34) Turc. 76–Hortus Botanicus 
Turcomanicus, Turkonen Botanical Garden, 744012 
Ashkhabad, Turkmen S.S.R. [later Turkmenistan], 1976 [LR 
1976]. Address: L.H. Bailey Hortorium, 462 Mann Library, 
Cornell Univ., Ithaca, New York 14853-4301. Phone: 607-
255-7981. Fax: 607-255-7979.

258. International Institute of Agriculture. 1934. International 
directory of agricultural experiment stations. Villa Umberto 
1, Rome: IIA. *
Address: Rome, Italy.

259. Woodhead, Henry George Wandesforde. ed. 1934. 
China year book. Shanghai, China: North China Daily News 
& Herald. xxvi + 854 p. Vol. 16. Index. 22 cm.
• Summary: In Chinese, the title of this book is Chung-hua 
nien-chien. In chapter III, “Soy-beans and bean products are 
discussed on pages 41-42.
 A table (p. 55) shows exports of vegetable oils from 
China in 1931. In descending order of weight (thousand 
piculs) they are: [Soy] bean oil 1,463. Wood oil 865. 
Groundnut oil 814. Unclassifi ed 36. Tea [seed] oil 21. Castor 
oil 14. Sesamum seed oil 3.
 The three most valuable oils in descending order of 
value (1,000 H. Taels) are: Wood oil 20,416. [Soy] bean oil 
16,991. Groundnut oil 12,734.
 In Chapter 5, a multi-paged table titled “Principal 
exports, 1932 and 1933,” shows (p. 129): Exports of yellow 
[soy] beans to Egypt (incl. Anglo-Egyptian Sudan), Formosa, 
Germany, Great Britain, Hongkong, Italy, Japan, Korea, 
Netherlands, Netherlands India [Dutch East Indies; Dutch: 
Nederlands-Indië], Philippine Islands, Straits Settlements 
and F.M.S. [Federated Malay States], U.S.S.R. [USSR] 
(Russia) Asiatic Routes, Other countries. The fi ve leading 
importers of yellow [soy] beans, in descending order of 
weight imported (in million piculs), are: U.S.S.R. [USSR] 
(Russia) 4.479. Japan 3.331. Germany 3.222. Korea 0.759. 
Netherlands India 0.555. Total: 17.269.
 On the same page are exports of beancake to Japan, 
Korea, Norway, USA, U.S.S.R. (Russia) Asiatic Routes, 
Other countries. The three leading importers, in descending 
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order of weight imported (in million piculs) are: Japan 5.854. 
U.S.S.R. (Russia) 2.119. Other countries 1.979.
 Note: This is the 2nd earliest English-language 
document seen (July 2014) that contains the term “U.S.S.R.” 
in connection with soybeans–even though the Soviet Union 
was formed on 30 Dec. 1922.
 In Chapter 7, a table (p. 153) shows the foreign and 
domestic trade at seven major Manchurian ports: Aigun, 
Harbin, Hunchun, Lung-Chingtsun, Antung, Dairen, 
Newchwang. Dairen does by far the largest volume of trade, 
followed by Harbin, then Newchwang.
 On page 153 a table shows the quantity (piculs) of 
[soya] beans, bean oil, and beancake exported from (1) 
China including Manchuria, and (2) Manchuria alone. For 
each of the three products and two categories the amount 
sent to Japan, Europe, and Other countries is given. Europe 
imports almost all of the bean oil. Other countries get the 
largest amount of the beans and the beancake.
 Also discusses Mongolia: Religious organization 
(Chapter 4, p. 70-71), including Lamaist Buddhism and 
“Living Buddhas.” Also discusses Tibet (Chapter 4, p. 88-
91). This section begins: “Geography: Tibet, sometimes 
called the ‘Roof of the World,’ consists of (1) the Lama 
kingdom of Tibet with its provinces and dependencies; (2) 
the semi-independent native states of Kam, under Chinese 
protection; and (3) the Kokonor [Koko-nor / Koko Nur] 
Territory, under the control of the Chinese Amban [a 
Manchu word meaning “high offi cial”] residing at Hsi Ling, 
in Kansu. Note: Wikipedia states (June 2008): “The Qing 
Emperor appointed the amban in Tibet, who represented 
Qing suzerainty over the Buddhist theocracy of Tibet, and 
commanded over 2,000 troops stationed in Lhasa. The chief 
amban was aided by an assistant amban (Bangbàn Dàchén) 
and both of them reported to the Qing Court of Colonial 
Affairs. Their duties included acting as intermediary between 
China and the Hindu kingdom of Nepal (Ghorkhas Country); 
a secretary (Yíqíng zhangjing) dealt with native affairs. 
Three Chinese commissioners (liángtái), of the class of sub-
prefects, were stationed at Lhasa, Tashilumbo and Ngari.
 “The Qing imperial resident in Tibet was introduced 
in 1727 and most ambasa [high offi cials; A Manchu word, 
plural of amban] were appointed from the Manchu Eight 
Banners, a few were Han Chinese or Mongol. The Emperors 
used ambasa to infl uence Tibetan politics, and the Qianlong, 
Jiaqing and Daoguang Emperors each decreed that the 
Dalai Lama and Panchen Lama were bound to follow the 
leadership or guidance of the ambasa in carrying out the 
administration of Tibet.”
 A brief biography of Li Yu-ying (Courtesy name: Shih-
tseng) appears on p. 693. Address: 1. B.A., formerly editor 
of the “North-China Daily News”; 2. M.J.I., Editor of the 
“Peking and Tientsin Times”.

260. Gray, George Douglas. 1935. The soya bean in 

international trade. Foreign Affairs 13(2):340-42. Jan.
• Summary: This article begins: “The soya bean has been 
described as unquestionably the most important food plant 
in the world.” The soya bean is Manchuria’s principal crop. 
“Under Japanese management [in part, since shortly after 
1905], its culture has been developed and its uses extended. 
It has had a dominant part in drawing 30,000,000 Chinese 
to Manchuria, and it has aided them in building there a 
prosperous community. The profi t from its transport and sale 
has in large measure supported the Japanese adventures on 
the mainland of Asia.
 Table 1 gives “World soya bean production.” 
Manchuria, with 10,184,928 acres under cultivation produces 
208,298,428 bushels or 20.4 bushels/acre, which is 59.3% of 
world production. China proper, with 5,635,000 acres under 
cultivation produces 89,340,000 bushels or 15.8 bushels/
acre, which is 25.4% of world production. Japan, with 
913,836 acres under cultivation produces 15,238,873 bushels 
or 16.6 bushels/acre, which is 4.3% of world production. 
Korea (a province of Japan since 1910), with 1,942,922 
acres under cultivation produces 20,431,754 bushels or 
10.5 bushels/acre, which is 5.8% of world production. The 
U.S.A., with 1,373,000 acres under cultivation produces 
18,146,000 bushels or 13.2 bushels/acre, which is 5.2% of 
world production. The world, with a total of 20,049,686 
acres under cultivation produces 351,355,046 bushels of 
soybeans.
 Note: This is the earliest document seen (Jan. 2005) 
that gives detailed total soybean production or area statistics 
worldwide.
 Table 2, “Trade of Manchuria (in millions of Haikwan 
taels)” shows Manchuria’s imports, exports, total trade, and 
balance of trade for the years 1907, 1917, and 1927-1932. In 
1907 Manchuria had a negative balance (-8.6). In 1917 the 
balance began to be positive (+2.5), but by 1927 the balance 
was strongly positive (+139.0) rising to +255.0 in 1931.
 Table 3, “Exports of Manchuria (in millions of Haikwan 
taels)” shows Manchuria’s 5 main exports (both value and 
percentage of total) from 1927 to 1932. In descending order 
of value in 1932 they are soya beans, coal, kaoliang, millet, 
and pig iron. In 1927 soya beans, with a value of 219.5 
accounted for 54.5% of exports. In 1932 soya beans, with a 
value of 234.6 accounted for 60.8% of exports.
 Table 4, “Imports of soya bean and soya bean oil” [from 
Manchuria] shows the imports of each, in tons, in 12930 and 
1930, by the following countries: United Kingdom, United 
States, France, Holland, Denmark, Germany, Italy, Belgium, 
and Japan. In 1932 the world’s top 4 importers of soya beans 
were Germany (1,168,300), Japan (481,600), Denmark 
(288,864), and the UK (159,938). In 1932 the world’s top 
4 importers of soya bean oil were Japan (72,240), UK 
(27,343), Belgium (5,600), and Germany (3,739).

261. MacConkey, C.A. 1935. Soybeans. Ottawa, Canada: 



HISTORY OF SOY IN ITALY (1597-2015)   135

© Copyright Soyinfo Center 2015

Div. of Research Information, National Research Council, 
Ottawa. 93 p. March. 28 cm. [152 ref]
• Summary: A very important and interesting book. In 1932 
the fi rst two sections of this report were prepared; in 1934 
the third section was added in order to bring it up to date. 
Contents: Summary of Part I. Summary of Part II. Summary 
of Part III. Part I (p. 14): Cultivation, utilization and trade. 
Introduction. Cultivation: Varieties, differences, maturity, 
hardiness, color of bean, climate, soil, seeding, harvesting. 
Production of oil and cake. Applications: Introduction, 
the plant (forage, hay, pasturage, silage, soilage, straw, 
soil improvement and fertilizer), the bean (grain, fl our, 
soy sauce, bean curd [tofu], vegetable beans, other uses), 
the cake (cattle feed, fl our, fertilizer, other uses), the oil 
(general, the soap industry, the paint and varnish industry, the 
food industry). The soybean industry in the United States: 
Importance of the crop, history and development (incl. Henry 
Ford who is said to have 10,000 acres under cultivation), 
standards (classes of soybeans), production of oil and cake, 
consumption of soybean oil, export trade in soybeans. 
Statistics of world trade: Beans (production, exports, imports 
[statistics, pre-war average {1909-13} + 1926-1931 for 
Germany, Japan, Denmark, UK and British Empire countries, 
Dutch East Indies, Sweden, Italy, Formosa, and Holland], 
consumption [net imports], prices), oil (production, exports, 
imports, consumption, prices), cake (production, exports 
and imports). Statistics of the German oil seed industry: 
Oil seeds in Germany [by far the world’s largest soybean 
importing country and largest European producer of soybean 
oil] (imports and exports), vegetable oils (production, 
consumption and value), oil cake and meal (production, 
imports, exports, consumption and relative values), soybean 
experiment stations in Germany.
 Part II (p. 56): Development in Canada. The difference 
between growing soybeans for forage and for seed. 
Present status of soybean cultivation in Canada. The 
future for soybeans on the Prairies. Extent of Canadian 
Experimentation. Varieties suitable for Canada. The climates 
of Manchuria and Canada. Planning the development of 
soybeans in Canada. Consumption of vegetable oils in 
Canada by industries. Consumption of oil cakes in Canada. 
Firms engaged in the soybean industry in Canada. Casein in 
Canada.
 Part III (p. 69): Survey of the Literature, 1931-34. 
Cultivation. Green manure. Breeding. Germination of 
seeds. Diseases and parasites. Soil. Manufacture of oil cake. 
Composition of the soybean. Properties and composition 
of soybean oil. Feedstuffs. Edible products. Detection in 
food (e.g. detection of soybeans in wheat fl our, pasta, meat 
products, etc.). Inedible products. Economics. Table (p. 
79-80)–Imports of soy products into Canada: Soy sauces 
(1931-1933), edible peanut and soyabean oil, peanut and 
soyabean oil for the manufacture of soap and peanut oil for 
canning fi sh, soybeans, soyabean cake and soyabean meal 

for use exclusively in the manufacture of cattle food and of 
fertilizers. References (102). Other references (Nos. 103-
117). References not consulted (35).
 The section titled “Development in Canada” (p. 56-62) 
states: “Soybeans are at present being grown for seed on a 
commercial scale in southern Ontario, chiefl y in Kent and 
Essex Counties [the Niagara Peninsula]. Prior to 1931 the 
acreage under soybeans was about 1000 or 1500. The efforts 
of persons interested in establishing oil mills increased this 
to about 5000 in 1931 and to 6000 or 7000 in 1932. The 
average yield of seed has been about 23 bushels per acre, 
which is quite equal to yields in the U.S., while another 
variety, the A.K., has yielded at the rate of nearly 40 bushels 
per acre during a six-year test at Harrow, Ontario.”
 “T.B. Macaulay, President of the Sun Life Assurance 
Company of Canada has been experimenting for a number of 
years on the growing of soybeans in the hopes of being able 
to make the western farmer more free from his dependence 
on wheat, and believes that he is near to discovering suitable 
varieties...
 “A statement appearing in the Montreal Financial Times 
(Nov. 18, 1932) reports that a number of varieties introduced 
from Urbana [Illinois] and tried in various parts of Alberta 
made an excellent growth of forage...
 “The work being carried out at T.B. Macaulay’s 
experiment farm at Hudson Heights, Quebec, is particularly 
worthy of mention. Here the testing of varieties has been in 
progress for 8 years. Mr. Macaulay’s method of approaching 
the problem consists in obtaining samples of hitherto untried 
varieties from the most northerly regions where soybeans 
grow and the earliest varieties from Asia and elsewhere... 
Mr. Macaulay has a new variety which he calls Toyanaga. 
It matures 5 days to a week earlier than the variety called 
Manchu, which is being grown to a small extent in southern 
Ontario.”
 “Varieties suitable for Canada: Besides O.A.C. 211 
which is the one outstanding variety that has shown itself 
suitable for cultivation in Canada albeit only in southern 
Ontario, a number of other varieties have been tried and 
experimented with such as Mandarin, Manchu, Wisconsin 
Black, Quebec 92, Quebec 537, Early Yellow, Early Brown, 
and Manitoba Brown, but none of these have been very 
satisfactory.”
 Table 29 (p. 60) gives a summary of current (1932) 
Canadian experiments with soybeans: Ontario Agricultural 
College (Guelph), grown for 39 years (i.e. since 1893), tested 
125 varieties. Dominion Experimental Farms (Ottawa and 
Harrow, Ontario), 9 years, 100 varieties. Macdonald College 
(Quebec), 20 years, 16 varieties. Manitoba Agricultural 
College (Winnipeg), 10 years, 12 varieties. University of 
Alberta, Edmonton, 3 years, 7 varieties. Brooks (Canadian 
Pacifi c Railway Irrigation Experimental Station, Alberta), 
unknown number of years and varieties. Pointe Platin 
(Quebec, by J. deLothinière [deLothiniere]), unknown 
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number of years and varieties. Hudson Heights (Quebec, 
by T.B. Macaulay), 8 years, 100 varieties. University of 
Saskatchewan, 10 years, 25 varieties.
 Page 65 lists “Firms Engaged in the Soybean Industry 
in Canada.” The Soy Bean Oil and Meal Co-operative 
Company of Canada, Ltd., Chatham, Ontario; Canadian 
Soyabeans Ltd., Milton, Ontario; The Vitone Co., Hamilton, 
Ontario; Dominion Soya Industries, 355, Place Royale, 
Montreal, Quebec.
 Note 1. In Shepherd’s City of Chatham (Ontario) 
Directory 1934-35 (p. B-166) we read: “Soyabean Oil & 
Meal Co-operative Co Ltd, G E Biles, mgr, Colborne n, w 
cor Adelaid.”
 Note 2. This is the earliest document seen (Jan. 2010) 
that mentions Dominion Soya Industry, Ltd. (Montreal, 
Quebec, Canada) in connection with soybeans.
 Table 33 (p. 67) gives “Consumption of oilseed cake and 
meal in Canada” for the calendar years 1926 to 1931. Figures 
(taken from Trade in Canada) are given for cottonseed, 
linseed, palm nut, soya and total. Consumption of soya cake 
and meal (in tons) were: 200 in 1926 (0.6% of total); 680 in 
1927; 560 in 1928; 1,560 in 1929 (5.0% of the total); 1,190 
in 1930; and 2,500 in 1931. The value in dollars role from 
$8,000 in 1926 to about $50,000 in 1931. Apparently all of 
this soyabean cake and meal was imported.
 Note 3. This is the earliest English-language document 
seen (Dec. 2005) that uses the term “soyabean meal” to refer 
to ground, defatted soybeans. Address: Div. of Research 
Information, National Research Council, Canada.

262. Agricoltura Friulana (L’). 1935. La soia [The soybean]. 
No. 46. Nov. [Ita]*

263. Manzella, G. 1935. [Peanut oil as diesel engine fuel]. 
Energia Termica (Thermal Energy, Milan, Italy) 3:153-60. 
(Chem. Abst. 30:2347). [Ita]*

264. Japan-Manchoukuo Year Book. 1935. Tokyo, Japan: 
Japan-Manchoukuo Year Book Co. Index. 26 cm. Second 
annual issue. [Eng]
• Summary: Each year book is divided into two main parts: 
Japan, and Manchoukuo. On the title page, just below the 
title but in small letters we read: “Cyclopedia of General 
Information on the Empires of Japan and Manchoukuo.” 
Below that is a small map showing the Japanese empire, 
circled, as part of East Asia–under which is printed: “Neither 
is Understandable Without the Other.” Below that are listed 
the cities and names of 15 agents worldwide. This book was 
published in mid-December 1934.
 In the Japan and Manchoukuo parts of the book, soya 
beans are most widely discussed in the respective chapters 
on Agriculture (p. 353 and 713). In each case, information 
given the previous year is updated one year: See p. 359, 
363 (Soybean production in Japan in 1932 was 4,351,814 

hectolitres).
 Page 716: Soybean production in Manchoukuo in 1933 
was 4.601 million metric tons on 3.747 million hectares.
 Page 717: Export of soya beans in 1932 was 42.536 
million piculs [1 picul = 133.33 lb weight Avdp] worth 
144.304 million Hk. Tl. [Haikwan taels]. Export of soya 
beans in 1933 was 39.111 million piculs worth 169.095 My 
[Manchoukuo yen?].
 A large table (p. 717) shows “Staple exports as classifi ed 
by destinations in 1932 (in piculs). Soya beans were exported 
to the following countries–in descending order of amount 
exported:
 Germany 10.474 million piculs
 Soviet Russia 7.520 million piculs
 China 7.246 million piculs
 Egypt 6.997 million piculs
 Japan 5.568 million piculs
 Great Britain 1.348 million piculs
 Chosen [Korea] 0.905 million piculs.
 Netherlands India [today’s Indonesia] 0.849 million 
piculs
 Netherlands 0.369 million piculs
 Hongkong 0.355 million piculs
 Denmark 0.340 million piculs
 Italy 0.212 million piculs
 Belgium 0.145 million piculs
 Central America 0.125 million piculs
 France 0.030 million piculs
 Straits Settlements 0.022 million piculs
 Philippines 0.0088 million piculs
 Norway 0.0082 million piculs
 British India 0.0028 million piculs
 Sweden 0.0024 million piculs
 United States 0.0012 million piculs
 Siam [today’s Thailand] 0.00028 million piculs.
 Other major export crops were kaoliang, maize, millet, 
groundnuts, wheat and buckwheat.
 Page 714 is all about “Soya beans” which are the most 
important staple product of the country and has been grown 
for many years before the opening of Newchwang while 
some had been exported to the ports of South China. At 
the time of the Russo-Japanese war (1904-05) the Japanese 
became aware of the value of the bean, especially of the bean 
cake for use as fertilizer, but the article did not enter upon its 
career as an important factor in international trade until 1910 
when the Mitsui Bussan Co. made a trial shipment of 100 
tons to England. Since then, mainly through the continued 
experiments of the Central Laboratory, maintained in Dairen 
by the S.M.R. [South Manchuria Railway], many new 
uses, have been found for soya bean until today the articles 
manufactured either wholly or partially from beans, bean oil 
and bean cake include more than thirty items, among which 
the following may be mentioned: soy [sauce], sauces, soups, 
condensed milk, casein, cheese, salad oil, crackers, macaroni, 
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fl our, confectionary, glycerine, explosives, enamels, 
varnishes butter and lard substitutes, edible oils, salad oils, 
water-proof material, linoleum; paints, soap, celluloid, 
rubber substitutes, printing-ink, lighting and lubricating oils, 
etc. Bean cake is also used extensively for fodder and as 
fertilizer.
 “The S.M.R. Agricultural Experiment Station at 
Kunchuling [Kungchuling] and elsewhere have through 
continuous experiments and distribution of superior seeds 
to Manchurian farmers increased the crops by 10 to 20 
percent ‘while the oil content of such improved beans 
have been increased by more than ten percent. The use 
of these improvements is being advocated by means of 
poster campaigns and other forms of propaganda, while 
demonstrations are being carried out to instruct the farmers 
in new methods. At the same time a new industry of 
manufacturing beans into oil and cakes has sprung up, the 
modern methods rapidly replacing the old-fashioned presses.
 “Soya bean output in 1934 is as follows:
 A large table (p. 718) titled “Output of soya bean” [in 
Manchoukuo, according to districts] is divided into South 
and North Manchuria. It shows the following for each district 
in 1934: Cultivated area (hectares). Output per hectare (kgs.). 
Output in 1934 (metric tons). Actual output in 1933 (metric 
tons). Increase or decrease (metric tons). Rate of increase 
(1933 = 100).

265. Pachioli, Renato; Mengoli, Vittorio. 1936. 
[Investigations on the use of soy fl our in the feeding of 
infants and on the action of the digestive functions]. Archives 
Italiennes de Pediatrie et Puericulture 4(1):1. Jan. 1. [Ita]*

266. Giornale di Agricoltura della Domenica. 1936. La 
coltivazione della soja [The cultivation of soybeans]. No. 3. 
Jan. [Ita]*

267. Carminati, Giulio. 1936. La soia e la lana artifi ciale 
[Soya and artifi cial wool]. Italia Vinicola ed Agraria (L’) 
26(4):50-53. Feb. 10. [Ita]
• Summary: Discusses the artifi cial wool produced from 
soybeans, and other uses to which the beans are put. The 
possibilities of the crop for Italy are considered. Address: 
Casalmonferrato.

268. Bonotto, Michele. Assignor to American Soya Products 
Corp. (Evansville, Indiana). 1936. Bread-leavening 
composition. U.S. Patent 2,035,586. March 31. 3 p. 
Application fi led 14 Oct. 1930.
• Summary: “This invention is based on the discoveries, fi rst, 
that the addition to a dough batch made in the conventional 
manner from any suitable wheat or rye fl our of a relatively 
small quantity amounting to approximately fi ve (5%) percent 
of a purifi ed soya-bean fl our, which is vegetable powder 
derived from the soya bean, will, when mixed with water and 

used in association with the normal quantity of yeast, cause 
a leavening of the bread in the dough batch and enable such 
bread to be produced at a lower manufacturing cost than 
has heretofore been possible but that such bread will have a 
slightly yellowish shade of color which is unobjectionable 
and in some cases may be preferred;...”
 The new combination can serve as a substitute for cow 
milk or cow milk powder. Address: Torino, Italy.

269. Agnoli, Renzo; Untersteiner, L. 1936. Contenuto in 
vitamina A e B delle farine di lenti, di avena e di soja [The 
vitamin A and B contents in fl ours made from lentils, oats, 
and soybeans]. Quaderni della Nutrizione 3(1/2):44-48. 
March. [11 ref. Ita]
• Summary: Summarized in: Nutrition Abstracts & Reviews 
6:56. Reported that mature dry soybeans are a very good 
source of vitamin A. Address: Istituto di Farmacologia e 
Terapia Sperimentale della R. Universita di Genova, Italy.

270. Agnoli, Renzo; Untersteiner, Laura. 1936. Valore 
alimentare della farina di soja nella nutrizione dei giovani 
animali [Food value of soy fl our or meal in the nutrition of 
young animals]. Quaderni della Nutrizione 3(1-2):42-43. 
March. [1 ref. Ita]
• Summary: Growth experiments on young guinea pigs, 
showing the great food value of soybean meal in the nutrition 
of young animals. Address: Istituto di Farmacologia e 
Terapia Sperimentale della R. Universita di Genova.

271. Peragallo, Italo. 1936. Ricerche sperimentali 
sull’assorbimento di paste alimentari confezionate con farina 
di frumento e farina di soia [Experimental studies on the 
digestion of cakes made with wheat-soy fl our]. Quaderni 
della Nutrizione 3(1/2):53-57. March. [2 ref. Ita]
• Summary: The addition of 15-20% soy fl our to alimentary 
paste confections improves their protein content and quality. 
Address: Istituto d’Igiene sperimentale della R. [Regia] 
Università di Pavia, Italy.

272. New York Times. 1936. Chemistry’s expanding fi eld: 
Notable papers presented in Kansas City [Missouri] meeting 
show wide scope of research. In praise of soybeans. April 19. 
Section 10. p. 4.
• Summary: The soybean was the subject of one of the 
symposiums at the American Chemical Society meeting 
last week in Kansas City, Missouri. Dr. A.A. Horvath of the 
University of Delaware’s Agricultural Experiment Station 
stated: “In 1932 some 9 million pounds of soybean oil were 
used in soap-making.” Dr. N.F. True discussed food uses 
of soybeans noting that the Chinese farmer “likes his soy 
foods fermented by molds, just as we like pickles and cheese 
fermented with the aid of bacteria. The soybean sauce that 
the Chinese waiter hands you with chop suey is a fermented 
soybean product, in case you don’t know it.”
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 Dr. E.F. Ware added that paint-makers use enormous 
quantities of soybean oil. “The buildings of Chicago’s 
Century of Progress Exposition [in Illinois] were coated with 
soybean paints.” “Soybeans can be used for every thing from 
hay to hairpins it seems.”
 Dr. H.E. Barnard, director of research of the Farm 
Chemurgic Council, said that “artifi cial wool might be made 
out of these same proteins.” The Italians are now trying to 
make wool out of the casein of milk.
 “There is a boon in soybeans as a result of all this 
chemical activity. About 5,000,000 acres in this country are 
given over to their cultivation. But the world’s center for 
commercial [soy] beans is still in Manchuria.” Today more 
than 60 soybean varieties are listed in seedmen’s catalogues. 
“If the industrial and food uses of the soybean increase it will 
rank with corn as a major American crop in two decades.”
 A large photo shows a coolie in Manchuria carrying a 
large sack of soybeans on one shoulder.
 Note: This is the earliest English-language document 
seen (Dec. 2004) that uses the term “artifi cial wool” to refer 
to spun soy protein fi ber used like a textile fi ber (such as 
wool).

273. Kaltenbach, D.; Legros, J. 1936. Soya: Selection, 
classifi cation of varieties, varieties cultivated in various 
countries. Monthly Bulletin of Science and Practical 
Agriculture (International Institute of Agriculture, Rome) 
27(6):216T-33T. June.
• Summary: Contents: Part 3. IV. Varieties cultivated in 
different countries (Continued). B. Europe. 1. Germany. 
2. Austria. 3. France. 4. Great Britain (and Colonies). 5. 
Hungary. 6. Italy. 7. Netherlands. 8. Poland. 9. Rumania. 10. 
Switzerland. 11. Czechoslovakia. 12. Turkey. 13. U.S.S.R. 
Address: Rome, Italy.

274. Kaltenbach, D.; Legros, J. 1936. Soya: Selection, 
classifi cation of varieties, varieties cultivated in various 
countries: Western Europe (Document part). Monthly 
Bulletin of Science and Practical Agriculture (International 
Institute of Agriculture, Rome) 27(6):216T-28T. June.
• Summary: “1. Germany. In spite of numerous attempts 
extending over a long period of time, and particularly since 
1920, soya cultivation in Germany has remained in the 
experimental stage. From a practical standpoint it cannot be 
said that economic cultivation of soya exists...
 “All the varieties introduced for trial have failed as they 
were not adaptable to the climatic conditions of the country. 
Certain growers, however, (Schurig at Stedten; Brandt at 
Gierdorf; Heinemann; Winkler, etc.) and several professors 
of State Institutions (Professor Riede of the Bonn University; 
Professor Sessous of the Giessen University; Professor 
Berkner of the Breslau University; Dr. Heinze of the 
Chamber of Agriculture of Halle) have carried out breeding 
work and have obtained lines superior to the varieties which 

were used as the point of departure. These lines are at present 
being tested in various regions in Germany.
 “Several varieties have been obtained by the botanical 
station of the Higher School of Agriculture of Bonn-
Poppelsdorf:
 “Yield per hectare of Bonn 373 is 20.9, and yield per 
hectare of Bonn 456 is 19.1.
 “2. Austria. Soya cultivation was introduced in 1870 
by F. Haberlandt. Since that time breeding work and tests in 
acclimatisation have been carried out at various times. The 
most important work of this kind was started in 1923 by Dr. 
Fritz Drahorad and his assistant M.F. Brillmayr [Brillmayer]. 
Trials were made with 28 varieties in various parts of the 
country and the results centralized at Platt (Lower Austria) 
at the Leguminous Plant Breeding Station dependent from 
the Federal Station of Plant Cultivation and Seed Selection. 
In this way early varieties were bred at Platt with a growth 
period of 110-125 days.
 “The principal varieties bred are: Platter Schwarze Soja, 
Platter Kleine Gelbe Soja, Platter Gelbe Riesen.
 “In Austria the only varieties that may be cultivated 
with success are those selected in the country which have a 
growth period of from 130 to 145 days at the most.
 “3. France. Soya was introduced into the Botanical 
Garden at Versailles in 1740. Several trials in cultivation 
have been made since 1855. L. Rouest in Aude and Charles 
de Carbonnières, in Tarn, carried out test of some importance 
from 1918 to 1925. But it was not until 1932 that the fi rst 
scientifi c investigations were made on the possibilities of 
acclimatising soya in France. These researches were carried 
out chiefl y by M.H. de Guerpel, in Basse-Normandie. The 
results obtained in the fi rst year were so encouraging that 
it was decided to sow 5 hectares of soya in ten communes 
in Normandy, the principal being: Cagny, Saint-André-sur-
Orne, Vieux-Fumé, Percy-en-Auge, Villons-le-Buissons, 
Saint-Contest, Beny-sur-Mer. The seed was taken both from 
the harvest of the previous year and also from seed from 
Poland... Yields varied from 1400 to 1800 kg per hectare.
 “Another trial was made with a variety with yellow seed 
from Manchuria.
 “In 1934 trials were made in the Department of Eure 
with the variety Tokio with black seeds.
 “4. Great Britain (and Colonies). One of the fi rst tests 
in acclimatisation of soya in Great Britain took place at the 
Royal Botanical Garden, Regents Park, in 1914. During these 
tests Mr. North found that certain varieties were suffi ciently 
early to mature at the end of September. By careful selection 
with these varieties for several years lines were obtained 
which were particularly early. In 1928, a hybrid was 
introduced from Canada which proved to be earlier than any 
of the 60 varieties tested up to that time. By sowing the seed 
the fi rst week in May it was possible to harvest the beginning 
of September. Good results were obtained in Middlesex, 
Essex, Berkshire, Oxfordshire and Hampshire.
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 “The most important researches were made at Boreham 
in Essex in 1933 where 47 varieties were grown originating 
from North America, Canada, Manchuria and Japan. Trials 
were also made with the varieties already bred by Mr. North. 
Interesting results were obtained.
 “The investigations were continued in 1934 with the 4 
best varieties acclimatised, known as Jap, ‘C,’ ‘O,’ and ‘J.’
 “6. Italy. Sporadic trials in soya growing were made in 
Italy from 1740 to 1880, but it was chiefl y at the beginning 
of this century that an attempt was made to introduce this 
crop into the national economy. Soya has been the object of 
patient and continuous research at the Bonafous Institute in 
Turin, where two varieties were selected, well adapted to 
the region, one with yellow and the other with green seeds, 
large and spherical in shape. In the district of Spoleto, the 
Marquis G. Marignoli obtained good results, in 1926, with 
this plant and is of the opinion that soya cultivation for seed 
production would be completely successful in Puglia and the 
South. He found that the American variety Mammoth Yellow 
is easily acclimatised in Central Italy and he has undertaken 
mass selection of this variety which is of great importance 
on account of its precocity and yields. In respect of forage 
production, he has successfully experimented with a variety 
with green seeds which, owing to its great development, 
is doubtless the same as the variety that gave good results 
in Piedmont. According to information received from the 
Director of the Travelling Chair of Agriculture of Cagliari, 
similar trials have been made in the Sanluri farm and certain 
other private farms. In 1928, a Yellow Japanese variety gave 
3.3 quintals of seed per hectare at Sanluri. This same variety, 
grown at Santa Margherita di Pula, only gave 2.3 quintals. At 
Simacis, in 1919, a light coloured variety of soya yielded 3 
quintals per hectare. In the experimental plots of the Faculty 
of Agriculture of the Perugia University, small trials have 
been made with 4 varieties of soya which had already been 
tried and selected before the war by Professor Bottari at the 
Bonafous Agricultural Institute. Note: 1 quintal = 100 kg.
 “Soya was grown for the fi rst time at the Agricultural 
Station of Bari in 1921. Seeds obtained from Professor 
Borzi were used. This variety proved to be very productive, 
but rather late. In the following years Professor Pantanelli, 
Director of the Station, procured 45 varieties from the United 
States and India.
 “7. Netherlands. Soya growing is not widespread in 
the Netherlands and only small trials in acclimatisation are 
carried out. It is not yet known whether soya can be grown 
on a remunerative basis in the humid climatic conditions of 
this country.
 “10. Switzerland. The fi rst trials in soya growing in 
Switzerland date back to the time of the Universal Exhibition 
of Vienna in 1873, in fact, a great quantity of soya seeds 
belonging to different Manchu varieties were shown. In 
1878, Professor Haberlandt, who had carried out cultivation 
trials in various countries in Europe, made a few tests in 

the town of Coire [Chur]. A little later, Professor Kraemer 
made a few trials in Zurich for three years and published a 
pamphlet in 1880 giving the results obtained. In practice, 
soya growing had not developed and it is only recently that 
further efforts in soya cultivation have been made.
 “At present trials are carried out solely by the 
Establishment of Agricultural Research of Oerlikon-Zurich, 
foreign varieties being the principal object of study. There 
are no native Swiss varieties. The fi rst varieties tried were 
those obtained by the German breeder Dieckmann at 
Hamburg. Late an Austrian variety was introduced: Platter 
Gelbe Riesen, and a whole series of American varieties 
obtained from Professor Wiggans of the Cornell University, 
Ithaca. Finally, 3 Polish varieties from Vilna were introduced 
which, it appears, came from the Botanical Garden of Basle 
[Basel, Switzerland]...

“Soya grown for seed: There are also wide variations in 
seed yields. With the 22 varieties tested in 1935, they varied 
from 1.5 to 16.5 quintals per hectare.
 “In Switzerland, forage production is the principal 
object of soya growing. There are, however, factories which 
are interested in soya for the production of foods for persons 
suffering from diabetes. Local production of soya cannot 
compete with the present imports from abroad.” Address: 
Rome, Italy.

275. Agnoli, Renzo; Untersteiner, L. 1936. Contenuto in 
vitamina A e B delle farine di lenti, di avena, e di soja [The 
vitamin A and B contents in fl ours made from lentils, oats, 
and soybeans (Abstract)]. Nutrition Abstracts and Reviews 
6:56 July. (#252). [1 ref. Ita; Eng]
Address: Inst. Pharmacol., Univ. Genoa.

276. Hauser, Bengamin Gayelord. 1936. A year passes. 
Horizon (Tempo Books, New York City) 1(3):8, 34. Aug.
• Summary: The great celebrity, international traveler, man-
about-town, and self-promoter describes the highlights for 
him of 1936 and some of his plans for 1937. On 15 Dec. 
1935 he sailed for Europe on the liner Europa. 1935 had 
been a “big” year. He had successfully completed another 
nation-wide tour, the manuscript of his new book, “Eat and 
Grow Beautiful,” was in the hands of his publishers, the fi rst 
issue of his own magazine, “Horizon,” was in production, 
and his syndicated newspaper column, “Your food and you,” 
was “proving to be a sensational success. He felt he had 
earned a vacation and now he resolved to leave all cares 
behind.
 He spent late December in Germany enjoying Christmas 
and the snow [he did not mention Hitler], followed by a 
“series of whirlwind, colorful experiences, New Year’s Eve 
in Prague [Czechoslovakia], a week in Budapest [Hungary], 
Vienna [Austria], Zurich [Switzerland], and fi nally Paris” 
[France]. Near Dresden he spent 10 days of rest and 
seclusion at a small sanitarium, indulging in a very rigid 
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“house cleaning”–a diet of herb teas and fruit juices for 10 
days. But he felt like a “million dollars” as he set sail for 
New York on an Italian liner.
 His fi rst lecture of the new season was in Philadelphia at 
the invitation of the Philadelphia Hauser Club. In Chicago, 
Illinois, thousands had to be turned away from his lectures 
because the Grand Ballroom of the Hotel Sherman seated 
only 2,000.
 After addressing one-night “rallies” in Boston 
(Massachusetts), New York City, Philadelphia 
(Pennsylvania), and St. Louis (Missouri), he was anxious 
to return to “Sunrise Hill,” the home he had purchased in 
Beverly Hills the year before–so he could see his bed of 
choice iris blooming. On May 28 he arrived home, where 
he was greeted by his cook, butler, and Mexican gardener. 
There followed a joyful summer with never a dull moment. 
His house became a “beehive of activity” with interior 
decorators, carpenters, and landscape gardeners hard at work. 
A new swimming pool was being created. Miss Katherine 
Hepburn was his neighbor. He lists his many visitors. Then 
his strenuous fall lecture series arrived, etc.
 A photo shows Hauser writing at his desk.

277. Morse, W.J. 1936. Soybeans in the United States: 
In relation to world production and trade. Proceedings of 
the American Soybean Association p. 55-64. 16th annual 
meeting. Held 14-16 Sept. in Iowa. [2 ref]
• Summary: The slow advance of soybean “cultivation 
in Western Countries was undoubtedly due to the lack of 
adapted varieties for various soil and climatic conditions. 
Increase of acreage and production in the United States is 
closely correlated with the introduction of varieties from 
the Orient. In less than thirty years the acreage of soybeans 
in the United States has increased a hundred fold–from 
about 50,000 acres in 1907 to nearly 5½ million acres in 
1935. During this period the United States Department 
of Agriculture has brought about 10,000 introductions of 
soybeans from the soybean regions of the Far East and the 
culture of the crop has spread from a few states in the early 
days to twenty-seven states at the present time.
 “In Manchuria, often called ‘the land of beans,’ the 
soybean is grown to a greater extent than in any other 
country. It occupies about 25 per cent of the cultivated area 
and is relied on by the Manchurian farmer as a cash crop. 
With its rise as an international trade commodity, it is truly 
the ‘Wealth of Manchuria.’ Chosen [Korea] and Japan are 
large producers and southward from China the soybean 
is cultivated to some extent in India, Siam [later renamed 
Thailand], the Philippines, Cochin China, and during the past 
decade the production has nearly doubled in the Dutch East 
Indies. In Siberia extensive experiments have been under 
way to extend the cultivation of the crop but progress has 
been slow and Siberian beans have not yet been a factor in 
international trade.

 “The production of soybeans in the Western World is 
concentrated largely in the Corn Belt States of the United 
States. Beginning with the experiments of Haberlandt in 
Austria in 1877, the soybean has been grown experimentally 
in most of the European countries but in general the climatic 
conditions are not well suited to its culture with the possible 
exception of certain regions, such as the Ukraine in the 
U.S.S.R. Varying degrees of success have been obtained in 
different regions of Africa, especially South Africa where 
yields of 25 to 35 bushels per acre have been obtained. 
Experiments in nearly all South American countries 
and Mexico have shown some successful results [as] in 
Argentina and Cuba but acreage is not extensive. In Canada, 
considerable interest had been shown in the crop but its 
culture–about 15,000 acres–is confi ned chiefl y at present 
to the Province of Ontario. The future trend of the crop for 
commercial purposes undoubtedly will be concentrated 
largely in the United States, Canada, and certain regions of 
the U.S.S.R.”
 A table (p. 56) shows the increase in production of 
soybeans (in million bushels) during the 10-year period from 
1925 to 1935 in the world’s top fi ve producing countries: 
Manchuria 92.67 -> 140.4. United States 5.190 -> 39.64. 
Chosen (Korea) 18.72 -> 21.96. Japan 18.31 -> 13.31 (1933). 
Netherland India [later Indonesia] 3.536 -> 6.676 (1934).
 “Bean trade was an ancient and fl ourishing institution 
when the ports of China were fi rst opened to the commerce 
of the Western World. In 1835, Newchwang (Yingkow, 
Yingkou), in South Manchuria, was an important port of 
shipment for the great coastal trade in beans, bean cake, and 
bean oil to the ports of southern Chinese provinces and other 
oriental regions. Manchuria is still the chief source of world 
trade in soybeans and from here the beans and bean products 
oil and cake move principally to other provinces of China, 
Japan, the Philippines, the East Indies, and to other countries 
of Northwest Europe. In 1908, about 7,000,000 bushels of 
beans were shipped out through the port of Dairen, chiefl y 
to Chinese and Japanese ports. For the period 1925-1929, 
the average annual shipments to China, Japan, and European 
countries were 62,353,566 bushels. The fi rst successful 
shipment from Manchuria to Europe was made to an English 
oil mill in 1907, and as an important source of vegetable 
oil and animal feed the beans soon found a market not only 
in English oil mills but in other European countries and 
America. Since 1931, when American-grown soybeans were 
fi rst exported to European markets, chiefl y to the oil mills 
of Germany, there has been an open European market to the 
American farmer. With economical methods of production 
and high quality beans, America is in a position to compete 
for the 50,000,000-bushel trade in European markets.”
 Two tables (p. 58) show international imports and 
exports of soybeans by major trading countries for an 
average 5-year period (1925-29) and for 1934. The leading 
importers in 1934 (preliminary, with imports in million 
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bushels) are: Germany 33.57. Japan 20.29. Denmark 9.910. 
United Kingdom 6.615. Netherlands 4.695. Sweden 3.426. 
Italy 0.739. United States 0.006. The leading exporters in 
1934 are: Manchuria 44.21 (down from 62.35 in 1925-29). 
Japan 0.025. Netherlands 0.0009.
 “In recent years, the oil milling industry of Manchuria 
has declined quite markedly. During the height of processing 
beans for oil and cake, more than 90 mills were in operation, 
while late in 1930 not more than 25 mills were crushing 
beans. The decline in this industry has been due chiefl y to a 
decreased demand for bean cake as fertilizer, the low price 
of silver, and almost the entire suspension of bean oil export 
due to the development of the oil extraction industry in 
Europe. In European countries it has become more profi table 
to import soybeans than to import bean oil.”
 Two tables (p. 59) show international imports and 
exports of soybean oil by major trading countries for an 
average 5-year period (1925-29) and for 1934. The leading 
importers in 1934 (preliminary, with imports in million lb) 
are: Netherlands 44.00. Belgium 27.60. United Kingdom 
24.13. Austria 22.07. Morocco 20.28. Sweden 12.55. 
Also listed are: Norway 8.701. Algeria 0.004. The leading 
exporters of soybeans in 1934 (preliminary, with imports 
in million lb) are: Manchuria 122.6. Denmark 41.80. 
Netherlands 26.05. Germany 24.99. Sweden 8.98. Japan 7.95 
United States 2.040.
 “Practically all exports of soybean cake and meal have 
originated in Manchuria and average about 1,375,000 tons 
for the fi ve-year period 1926-31. About 70 per cent of this 
exportation went mainly to Japan, Chosen, and China. Cake 
and meal shipments to European countries went chiefl y to 
Germany, although considerable quantities were exported 
to Denmark, Sweden, the Netherlands, and Finland. The 
average importation of soybean meal and cake into the 
United States for the fi ve-year period 1930-1935 was 31,726 
tons.”
 “The rise of the soybean to a crop of special importance 
in the world’s commerce and in the industry of the 
United States is one of the most remarkable agricultural 
developments of recent times.” Address: Bureau of Plant 
Industry, USDA, Washington, DC.

278. Breedlove, L.B. 1936. Food and industrial prospects for 
soybeans. Grain & Feed Journals Consolidated 77(8):363. 
Oct. 28.
• Summary: Excerpts from his address before the 
Soybean Conference at the Grain & Feed Dealers National 
Association Convention. “It seems to me that now is the 
time for research organizations to prepare more information 
for public consumption on the food uses of the soybean. 
The published information is too much devoted to growers’ 
problems and to the special problems which interest the 
technicians.”
 “The wool plant in Italy that is making synthetic 

wool from coagulated skimmed milk, is using rayon 
manufacturing equipment made in this country, and the 
changes in the process, as far as I can learn, are very meagre. 
The production of synthetic wool from soya milk would 
require the beans grown on about 15,000,000 acres.”

279. International Institute of Agriculture (IIA). 1936. Use of 
leguminous plants in tropical countries as green manure, as 
cover and as shade. Villa Umberto 1, Rome: IIA. 262 p. See 
p. 124-25, 130-31, 209-10. Index. 24 cm. [50+* ref]
• Summary: In the Belgian Congo, Lupins and Soja hispida 
are practically the only plants used in Kivu as soil improvers 
in coffee plantations. “Soja hispida was introduced in 1931, 
it gives very good results in the coffee plantations as green 
manure. This plant yields 25,000 kg. of green material per 
hectare, and sows itself in such a degree as to ensure the 
establishment of the crop. It gives results even in districts 
where the lupin will not grow” (p. 124-25).
 Page 131 notes, in the chapter on “Tea,” that in about 
1905, on the suggestion of Dr. H.H. Mann, the fi rst Scientifi c 
Offi cer employed by the India Tea Association, Mr. Claud 
Bald of Tukvar Tea Estate, Darjeeling [as of 1994 in West 
Bengal, India], introduced Glycine soja as a green crop in 
the hill districts. It is listed as one of the leguminous plants 
(ground crops) now commonly used for shade and green 
manure in tea cultivation.
 Pages 209-10 describe the use of Glycine max Merr. 
in 10 tropical countries: “India: In Assam, it is grown as a 
garden crop in the hills, has been tried as a green manure for 
sugarcane in limed soil with success. It is used as a rotation 
crop with sugarcane, and also as a green manure in Bihar. 
In Patna, it is cultivated as a fodder crop and green manure 
plant, grown in rotation with spring cereals. In the United 
Provinces, it is sparingly cultivated for its pods which are 
used as green vegetable. Introduced within comparatively 
recent times into Bombay; not used as a green manure, 
established in an acclimatisation station, but has not got 
beyond that stage of introduction. Only sparingly cultivated 
in Punjab for its fruit, not used in any other way. Grown 
only for seed in Burma, never as a cover or green manure 
plant, date of introduction unknown, probably indigenous. 
Used for green manuring of tea in the Darjeeling districts. 
At Tocklai, the plant was found to do best in shady places; 
it is considered very effective in keeping down weeds and 
preventing soil erosion.
 “Ceylon: A white-seeded variety is reported to have 
made good growth at Peradeniya, but on another occasion, 
the crop was completely destroyed by Kalutara snails.
 “Netherlands Indies: Has long been cultivated in Java, 
and is now almost universally grown in the drier parts of 
the island. It is to be recommended as a green manure for 
rubber and also for perennial plants. Experiments are being 
carried out on its use as a green manure for irrigated rice at 
high altitudes, where other green manure plants (Crotalaria 
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juncea, C. anagyroides, Tephrosia candida) have not such a 
vigorous growth. It is too soon to obtain any results.
 “Philippines: It has long been grown in the Batangas 
Province and is of considerable local value as a food. Its use 
as a green manure and as a temporary cover crop is of recent 
date. When grown on rich soils, covers spacings of 60 cm. 
The crop was found very productive in Bukidnon and Lanao, 
below 700 metres altitude.
 “Mauritius: Introduced many years ago, but not much 
grown in the island; not utilized as a green manure.
 “Nyasaland: Used as a rotation crop with tobacco and 
cereals, and also in various other ways; good results are 
obtained.
 “Sierra Leone: It was introduced from Russia in 1913 
and from England in 1928, but without success. Note: This 
document contains the earliest clear date seen for soybeans 
in Sierra Leone, or for cultivation of soybeans in Sierra 
Leone (1913) (one of three documents). The source of these 
soybeans was Russia.
 “Belgian Congo: Introduced into Kivu in 1931; gives 
very good results when utilized as a green manure for coffee. 
It furnishes about 25 tons of green material per hectare; it 
is self-sowing; results are obtained where even the lupin 
will not grow. At Uele, it was found to be of little value, 
being too susceptible to disease and it is also a host plant for 
Helopeltis.
 “Trinidad: Occasionally cultivated as pulse, but is not 
used at all for other purposes.
 “Peru: Experiments are now being carried out for the 
acclimatisation of this species.”
 At the end of this book is an excellent “Index of 
leguminous plants” with scientifi c names only listed 
alphabetically. Includes: Arachis hypogea Linn, p. 155, 
178. Psophocarpus tetragonolobus D.C., 237. Pueraria 
Thunbergiana Benth, see P. hirsuta Schneider. p. 238. 
Address: Rome, Italy.

280. Bailey, Ethel Zoe. 1936-1980. Soja hispida–Foreign 
sources. Ithaca, New York: L.H. Bailey Hortorium. 2 cards. 
Unpublished.
• Summary: Soja hispida is an early scientifi c name for the 
soybean given by Konrad Moench in 1794; it was superseded 
/ replaced by the current scientifi c name Glycine max (L.) 
Merrill in 1917.
 These two hand-written index cards are in the Bailey 
Hortorium’s index system of nursery catalogs and/or botanic 
garden seed lists developed by Ethel Zoe Bailey. In this 
index system, there are eleven major cards and eight minor 
cards related to the soybean. On each card are two-part 
coded entries referring to botanic gardens or nurseries.
 Part 1 is the code for the name of the botanic garden, 
and part 2 is the last two letters of the earliest year in which 
the plant for that card appeared in this garden’s catalog. 
For example “Gen. 36” refers to the 1936 catalog of the 

Botanical Garden in Geneva, Switzerland. [LR 1982] means 
that a list of seeds and plants (whether or not it contained 
soy) was “Last Received” from that source [Geneva] in 
1982. There are 38 listings for Soja hispida from foreign 
sources. As of Nov. 1997 most of the catalogs and seed lists 
mentioned below are available in the Bailey Hortorium, 
located in Mann Library, Cornell University, Ithaca, New 
York.
 (1) Gen. 36–Conservatoire et Jardin Botaniques de 
la Ville Geneve, Case postale 60, CH. 1292 Chambesy / 
Geneva, Switzerland, 1936 [LR 1981]. (2) Alger 36–Jardin 
Botanique, Universite d’Alger, Algiers, Algeria, 1936 [LR 
1956]. (3) Stain. 37–Jul. Stainer, Wiener-Neustadt, Austria, 
1937 [LR 1967]. (4) Wien 1937–Botanischer Garten der 
Universitaet Wien, Rennweg 14, Wien III, Austria, 1937 
[LR 1976]. (5) Co. 39–Hortus Botanicus Conimbrigensis, 
Coimbra, Portugal, 1939 [LR 1982].
 (6) Tez. 48–Tezier Freres, Valence sur Rhone, France, 
1948 [LR 1948]. (7) Zem. 48–Federal Institute for Plant 
Breeding and Plant Introduction, Zemun, Yugoslavia, 1948 
[LR 1948; called Semlin in German; as of 1997 located 
in the Vojvodina autonomous region of Serbia in northern 
Yugoslavia]. (8) Ans. 54–Arturo Ansaloni, Bologna, 
Italy, 1954 [LR 1963]. (9) Wars. 54–Hortus Botanicus 
Universitatis Varsaviensis, Warsaw, Poland, 1954 [LR 
1981]. (10) Rabat 56–Institut National de la Recherche 
Agronomique, B.P. 415, Rabat, Morocco, 1956 [LR 1971; 
Formerly: 99 Avenue de Temara].
 (11) Dijon 57–Hortus Botanicus Divionensis, Jardin 
Botanique, 1 Avenue Albert-Premier, 21000 Dijon, France, 
1957 [LR 1981]. (12) Fi. 57–Hortus Botanicus Florentinus, 
Via Lamarmora n. 4, Firenze [Florence], Italy, 1957 [LR 
1981]. (13) Pavia 57–Hortus Botanicus Universitatis 
Papiensis (Ticinensis), Botanical Institute and Garden of the 
University, P.O. Box 165, Pavia, Italy, 1957 [LR 1974]. (14) 
Lyon 57–Jardin Botanique de la Ville de Lyon au Parch de 
la Tete-d’Or, Lyon, France, 1957 [LR 1973]. (15) Roma 58–
Istituto e Orto Botanico, Universita di Roma, Rome, Italy, 
1958 [LR 1977].
 (16) Liege 58–Jardin & Institut de Botanique de 
l’Universite de Liege, 3 Rue Fusch, Liege, Belgium, 1958 
[LR 1975]. (17) Monpl. 59–Jardin des Plantes, Universite de 
Montpellier, Faubourg St. Jaumes, Montpellier, France, 1959 
[LR 1978]. (18) Poznan 58–Hortus Botanicus Universitatis 
Posnaniensis, Dabrowskiego 165, Poznan, Poland, 1958 
[LR 1961]. (19) Caen. 59–Jardin Botanique de la Ville et 
de l’Universite, 5 Place Blot, Caen (Calvados), France, 
1959 [LR 1979]. (20) Kiev 61–Hortus Botanicus Centralis 
Academiae Scientiarum UCR, Via Timirjasevska 1, Kiev 14, 
Ukraine, USSR, 1961 [LR 1979].
 (21) Rouen 63–Jardin Botanique de la Ville de Rouen, 
7 Rue de Trianon, Rouen, France, 1963 [LR 1981]. (22) 
Komen. 62–Botanicka Zahrada Univerzity Komenskeho, 
Bratislava, Czechoslovakia, 1962 [LR 1965; Bratislava 
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has been the capital of Slovakia since 1992]. (23) Ferr. 
62–Hortus Botanicus Ferrariensis, Istituto ed Orto 
Botanico dell’Universita di Ferrara, Ferrara, Italy, 1962 
[LR 1976]. (24) Nijm. 62–Hortus Botanicus Universitatis 
Noviomagensis, University of Nijmegen, Driehuizerweg 
200, Nijmegen, Netherlands, 1962 [LR 1981]. (25) Ans. 63–
See (8) Ans. 54 (Arturo Ansaloni, Bologna, Italy).
 (26) Koln 64–Botanischer Garten und Arboretum 
der Stadt Koeln [Cologne], Ave. Botanischen Garten, 
5000 Koeln 60, Germany, 1964 [LR 1981; Formerly at 
Amsterdammer Strasse 36]. (27) Saig 64–Hortus Botanicus 
Saigonensis, Saigon, Vietnam, 1964 [LR 1964]. (28) Kassel 
64–Botanischer Garten der Stadg Kassel, Bosestrasse 
15 (Park Schonfelf), Kassel, Germany, 1964 [LR 1965]. 
(29) Mort. 66–La Mortola (Giardino Botanico Hanbury), 
Ventimiglia 18036, Italy, 1966 [LR 1975]. (30) Padova 
66–Istituto Botanico dell’Universita, Via Orto Botanico 15, 
Padova [Padua], Italy, 1966 [LR 1980].
 (31) Koln 67–See (26) Koln 64 (Koeln, Germany). (32) 
Nancy 63–Jardin Botanique de la Ville de Nancy, 100 Rue du 
Jardin Botanique, 54600 Villers-les-Nancy, Nancy, France, 
1963 [LR 1981]. (33) St. A. 71–University Botanic Gardens, 
St. Andrews, Scotland, UK, 1971 [LR 1982]. (34) Howell 
73–Major V.F. Howell, Fire Thorn, 6 Oxshott Way, Cobham, 
Surrey, England, UK, 1973 [LR 1983]. (35) Bord. 74–Hortus 
Botanicus Burdigalensis, Jardin Botanique de la Ville de 
Bordeaux, 33000 Bordeaux, France, 1974 [LR 1974].
 (36) Graz 75–Botanischer Garten der Universitaet Graz, 
Holtei-Gasse 6, A-8010 Graz, Austria, 1975 [LR 1982]. (37) 
Nantes 77–Service des Plantations de la Ville de Nantes, 
Nantes, France, 1977 [LR 1977]. (38) M.F. 79–Hortus 
Botanicus Massiliensis, 48 Avenue Clot-Bey, Marseilles, 
France, 1979 [LR 1981]. (39) Urb. 80–Hortus Botanicus 
Universitatis Urbinatis, Via Bramante 28, Urbino, Italy, 1980 
[LR 1981]. (40) Kosice 80–Botanicka zahrada University P.J. 
Safarika, Kosice, Slovakia, 1980 [LR 1981].
 Eight cards, all listing only foreign (European) sources, 
contain the supposedly scientifi c names (listed here 
alphabetically) of the following subspecies or varieties of 
Soja hispida; none of these names, however, appear in the 
SoyaScan database (May 1997).
 (1) Soja hispida alba (1 source; Fi. 57–Hortus Botanicus 
Florentinus, Via Lamarmora n. 4, Firenze [Florence], Italy, 
1957). (2) Soja hispida brunnea (1 source; Tubin. 64–
Botanischer Garten der Universitaet Tübingen, Tubingen, 
Germany 1964).
 (3) Soja hispida Dickmana (1 source; Ferr. 60–
Hortus Botanicus Ferrariensis, Istituto ed Orto Botanico 
dell’Universita di Ferrara, Ferrara, Italy, 1960). (4) Soja 
hispida japonica (2 sources; (1) Deb. 39–Horto Botanico 
Universitatis Debreceniensis, Debrecen, Hungary, 1939; 
(2) Kosice 80–Botanicka zahrada University P.J. Safarika, 
Kosice, Slovakia, 1980).
 (5) Soja hispida lutea (3 sources; (1) Heid. 36–

Botanischer Garten der Universitaet, D-6900 Heidelberg, 
Germany, 1936; (2) Ferr. 61–Ferrara, Italy, 1961 (See above); 
(3) Tubin. 64–Tubingen, Germany, 1964 (See above)). (6) 
Soja hispida nigra (4 sources; (1) Heid. 36–Heidelberg, 
Germany, 1936 (See above); (2) Fi. 57–Firenze [Florence], 
Italy, 1957 (See above); (3) Ferr. 58–Ferrara, Italy, 1958 
(See above); (4) Tubin. 64–Tubingen, Germany, 1964 (See 
above)).
 (7) Soja hispida ochroleuca (1 source; Deb. 39–
Debrecen, Hungary, 1939 (See above)). (8) Soja hispida 
vilnensis (2 sources; (1) Wars. 58–Hortus Botanicus 
Universitatis Varsaviensis, Warsaw, Poland, 1958; (2) Ferr. 
60–Ferrara, Italy, 1960 (See above)). Address: L.H. Bailey 
Hortorium, 462 Mann Library, Cornell Univ., Ithaca, New 
York 14853-4301. Phone: 607-255-7981. Fax: 607-255-
7979.

281. Manzella, A. 1936. L’olio di vinaccioli quale 
combustible succedaneo della NAFTA [Raisin seed oil as 
a petroleum substitute]. Energia Termica (Thermal Energy, 
Milan, Italy) 4:92-94. (Chem. Abst. 31:7274). [Ita]*

282. Monthly Bulletin of Agricultural Science and Practice 
(Rome). 1936. Soybeans grown in the USA–183 varieties. 
Not given. *
• Summary: Lists and describes no less than 183 varieties of 
soybeans grown in the USA.

283. Institut International d’Agriculture (International 
Institute of Agriculture). 1936. Le soja dans le monde [The 
soybean in various countries of the world]. [The soybean 
in various countries of the world]. Rome, Italy: Imprimerie 
de la Chambre des Deputes, Charles Colombo. viii + 282 p. 
Bibliography, p. 276-82. No index. 25 cm. [90 ref. Fre]
• Summary: A superb early work, containing extensive 
original information, looking at developments with soybeans 
and soyfoods country by country, worldwide. Contents. 
Preface (p. 1). A. Cultivation of soy (soja; p. 4): 1. Botanical 
description, selection, classifi cation of the varieties. 2. 
Cultivation properly said. 3. Enemies and illnesses.
 4. Cultivation in the various countries: 4a. The Americas 
(p. 38): Antigua, Argentina, Bermuda, Brazil, Canada, Chile, 
Colombia, Costa Rica, Cuba, Dominican Republic, Ecuador, 
USA (gives details on all varieties grown, and describes 
production, history, varieties, and cultural practices in North 
Carolina, Illinois, Indiana, Iowa, Maryland, Massachusetts, 
Mississippi, Missouri, New York, Ohio, West Virginia, 
Wisconsin, Conclusion), Guadeloupe, Guatemala, British 
Guiana, Dutch Guiana, British Honduras [Belize], Jamaica, 
Barbados, Martinique, Mexico, Montserrat, Peru, Puerto 
Rico, El Salvador, Trinidad and Tobago, Uruguay.
 4b. Europe (p. 101): Germany, the Danubian countries, 
Austria, Spain, France, Great Britain, Hungary, Italy, 
Netherlands, Poland, Romania, Switzerland, Czechoslovakia, 
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Turkey, USSR.
 4c. Asia (p. 128): Ceylon, China and Manchuria, 
Cyprus, Federated States of Malaysia, British India (incl. 
Punjab, Bihar and Orissa, Burma, Berar, Madras Presidency, 
Bombay Presidency, Bengal (incl. Nepal, Bhutan, Sikkim, 
and the district of Darjeeling), Assam, North-West Frontier 
Province, United Provinces), Netherlands Indies, Indochina 
(incl. Tonkin, Annam, Laos, Cambodia, and Cochinchine), 
Japan, Palestine, Siam.
 4d. Africa (p. 146): French West Africa, Algeria, Belgian 
Congo, Cyrenaica, Egypt, Eritrea, Madagascar, Morocco, 
Mauritius (Ile Maurice), Reunion (Réunion), Rhodesia, 
Anglo-Egyptian Sudan, Tripolitania, Tunisia, Union of South 
Africa.
 4e. Oceania (p. 153): Australia, Fiji Islands, Hawaii, 
New Caledonia, New Zealand, Philippines.
 B. Utilization of soya (p. 158): 1. The soybean in human 
nutrition and in industry: Whole soybeans, chart of the uses 
of whole soybeans, use of soya in the green state (green 
vegetable soybeans), soy sauce (dau-tuong of the Annamites, 
or toyo, named shoyu by the Japanese, or chau-yau or chiang 
yoo by the Chinese), condiments and sauces based on soya 
in the Netherlands Indies (tempe, ontjom, tempemori and 
tempe kedele [various types of tempeh and onchom, p. 168-
70]), tao tjo [Indonesian-style miso], tao dji [fermented 
black soybeans], ketjap, ketiap benteng [Indonesian-style 
soy sauce], soymilk (le lait de soja), yuba (crème de lait 
de soja), tofu (le fromage de soja) and fermented tofu (des 
fromages fermentés, made by Li Yu-ying near Paris), soymilk 
casein (caséine du lait de soja, for industrial use, including 
vegetable albumin, or galalithe [galalith]” [isolated soy 
protein], and artifi cial wool), soy lecithin (lécithine de soja), 
soy fl our (la farine de soja, incl. soy bread, soy pastries, and 
soy cocoa).
 Note 1. This is the earliest document seen (Sept. 2010) 
that uses the term benteng or ketiap benteng to refer to an 
Indonesian-style soy sauce.
 2. Soy oil (p. 194): Food uses, industrial uses (including 
soaps, products resembling petroleum, paints, varnishes, 
linoleum, and artifi cial rubber), extraction, directory of 
U.S. manufacturers of materials and equipment for soybean 
processing, directory of U.S. and Canadian manufacturers 
of food products based on soya (produits alimentaires à 
base de soja, p. 205-06), directory of U.S. manufacturers of 
industrial soy products (p. 206-07).
 3. Soybean in the feeding of domestic animals (p. 207): 
Forage, hay, silage, pasture, soybean seeds, the minerals in 
soybeans, soya as a feed for dairy cows, cattle, buffaloes, 
sheep, hogs, horses and mules, poultry.
 4. Use of soya as fertilizer (p. 257). C. The trade of soya 
and of its by-products (p. 363): Production of soybeans in 
the principal countries, economic importance of soybean 
cultivation in the USA, soybean trade/commerce including 
tables of the major importers and exporters, and amounts 

traded annually in 1931-1934, price of soybeans, cost of 
production.
 List by region and country of people and organizations 
that responded to a questionnaire sent by IIA (p. 273-76). 
Bibliography of main publications consulted, listed by region 
and country of publication.
 Reunion (Ile de la Réunion): “The soybean (Le Soja) 
is only cultivated as an experimental crop, on a few square 
meters at the agronomic station” (p. 148).
 Fiji (Iles Fidji): Soybean cultivation is not yet practiced 
in this colony; however soybean seeds are currently being 
imported in order to conduct a trial.
 New Caledonia: In 1928 soybean cultivation was 
introduced to New Caledonia.
 Note 2. This is the earliest document seen (Dec. 2007) 
concerning soybeans in Bhutan, Costa Rica, Dominican 
Republic, El Salvador, Guatemala, Israel, Jamaica, 
Madagascar, Morocco, New Caledonia, Palestine, Peru, or 
Réunion, or the cultivation of soybeans in Bhutan, Costa 
Rica, Dominican Republic, El Salvador, Guatemala, Israel, 
Jamaica, Madagascar, Mexico, the Middle East. Morocco, 
New Caledonia, Palestine, Peru, or Réunion. It is also the 
earliest document seen (Dec. 2007) concerning soybeans 
in connection with (but not yet in) Cyprus; it is stated that 
soybeans are not grown on the island of Cyprus. Soybean 
cultivation is not practiced in the Italian colonies of Eritrea 
(Erythrée, now part of Ethiopia) or Cyrenaica (Cyrénaïque, 
now part of Libya).
 Note 3. This document contains the earliest date seen 
for soybeans in Bhutan, New Caledonia, or Réunion, or the 
cultivation of soybeans in New Caledonia (1928), or Bhutan 
or Réunion (1936) (One of two documents).
 Note 4. This is the earliest French-language document 
seen (Sept. 2011) that mentions tempeh, which it calls 
“tempe” (p. 168). It notes that, in general, the indigenous 
people of the Netherlands Indies use soybeans mainly to 
make tempe, a product which, throughout central and eastern 
Java, takes the place reserved for ontjom in western Java. 
Tempeh is found in two forms: either in large fl at cakes 
which are cut at the time of sale into small square morsels, 
or wrapped in folded banana leaves. A detailed description of 
the preparation of each of these two types of tempeh is given 
as well as another type of tempe, called tempemori, which is 
made with soybeans and coconut presscake.
 Soybean cultivation is not known to be practiced in the 
following countries or colonies: Antigua, Barbados, British 
Honduras (renamed Belize in about 1975), Trinidad and 
Tobago.
 Note 5. The name “Georges Ray” is mentioned in this 
book on an unnumbered page. Address: Rome, Italy.

284. Japan-Manchoukuo Year Book. 1936. Tokyo, Japan: 
Japan-Manchoukuo Year Book Co. xii + 1258 p. Index. 26 
cm. Third annual issue. [Eng]
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• Summary: Each year book is divided into two main parts: 
Japan, and Manchoukuo. On the title page, just below the 
title but in small letters we read: “Cyclopedia of General 
Information on the Empires of Japan and Manchoukuo. 
Appendices: Who’s Who Business Directory.” Below that is 
a small map showing the Japanese empire, circled, as part of 
East Asia–under which is printed: “Neither is Understandable 
Without the Other.” Below that are listed the cities and 
names of 18 agents worldwide. This book was published in 
late-December 1935.
 In the Japan and Manchoukuo parts of the book, soya 
beans are most widely discussed in the respective chapters 
on Agriculture. In each case, information given the previous 
year is updated one year.
 Page 359: A large table gives the yield of rice and other 
cereals in koku per tan from 1904-08 to 1933. For soya beans 
the yield in 1933 was 0.86.
 Page 364: Table 29 shows production of “Beans, 
potatoes and sweet potatoes” in hectolitres from 1929 to 
1933. 1.80391 hectolitres = 1 koku = 5.11902 dry bushels 
(USA). For soya beans:
 4.789 million hectoliters in 1929
 5.473 million hectoliters in 1930
 4.481 million hectoliters in 1931.
 4.352 million hectoliters in 1932.
 5.053 million hectoliters in 1933.
 Page 767: A large table shows “Crop output” (metric 
tons) in Manchoukuo yearly from 1922 to 1935* (* = 
estimate). For soya beans:
 3.088 million metric tons in 1922
 3.262 million metric tons in 1923
 3.448 million metric tons in 1924
 4.174 million metric tons in 1925
 4.776 million metric tons in 1926
 4.817 million metric tons in 1927
 4.834 million metric tons in 1928
 4.849 million metric tons in 1929
 5.298 million metric tons in 1930
 5.227 million metric tons in 1931
 4.268 million metric tons in 1932
 5.205 million metric tons in 1933
 3.500 million metric tons in 1934
 3.995 million metric tons in 1935
 The other principal crops shown in the table are other 
beans, kaoliang, millet, maize, wheat, rice, and other crops 
(incl. groundnuts).
 Page 788: A large table gives a crop forecast for 1935. 
Production of soya beans is expected to increase 17%.
 On p. 788-89 is a long section of text on “Soya beans” 
identical to that in the 1935 Year Book. Soybean production 
in Manchoukuo in 1933 was 4.601 million metric tons on 
3.747 million hectares.
 Page 717: Export of soya beans in 1932 was 42.536 
million piculs [1 picul = 133.33 lb weight Avdp] worth 

144.304 million Hk. Tl. [Haikwan taels]. Export of soya 
beans in 1933 was 39.111 million piculs worth 169.095 My 
[Million yen? / Manchoukuo yen?].
 A large table (p. 717) shows “Staple exports as classifi ed 
by destinations in 1932 (in piculs). Soya beans were exported 
to the following countries–in descending order of amount 
exported:
 Germany 10.474 million piculs
 Soviet Russia 7.520 million piculs
 China 7.246 million piculs
 Egypt 6.997 million piculs
 Japan 5.568 million piculs
 Great Britain 1.348 million piculs
 Chosen [Korea] 0.905 million piculs.
 Netherlands India [today’s Indonesia] 0.849 million 
piculs
 Netherlands 0.369 million piculs
 Hongkong 0.355 million piculs
 Denmark 0.340 million piculs
 Italy 0.212 million piculs
 Belgium 0.145 million piculs
 Central America 0.125 million piculs
 France 0.030 million piculs
 Straits Settlements 0.022 million piculs
 Philippines 0.0088 million piculs
 Norway 0.0082 million piculs
 British India 0.0028 million piculs
 Sweden 0.0024 million piculs
 United States 0.0012 million piculs
 Siam [today’s Thailand] 0.00028 million piculs.
 Other major export crops were kaoliang, maize, millet, 
groundnuts, wheat and buckwheat.
 Page 714 is all about “Soya beans” which are the most 
important staple product of the country and has been grown 
for many years before the opening of Newchwang while 
some had been exported to the ports of South China. At 
the time of the Russo-Japanese war (1904-05) the Japanese 
became aware of the value of the bean, especially of the bean 
cake for use as fertilizer, but the article did not enter upon its 
career as an important factor in international trade until 1910 
when the Mitsui Bussan Co. made a trial shipment of 100 
tons to England. Since then, mainly through the continued 
experiments of the Central Laboratory, maintained in Dairen 
by the S.M.R. [South Manchuria Railway], many new 
uses, have been found for soya bean until today the articles 
manufactured either wholly or partially from beans, bean oil 
and bean cake include more than thirty items, among which 
the following may be mentioned: soy [sauce], sauces, soups, 
condensed milk, casein, cheese, salad oil, crackers, macaroni, 
fl our, confectionary, glycerine, explosives, enamels, 
varnishes butter and lard substitutes, edible oils, salad oils, 
water-proof material, linoleum; paints, soap, celluloid, 
rubber substitutes, printing-ink, lighting and lubricating oils, 
etc. Bean cake is also used extensively for fodder and as 
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fertilizer.
 “The S.M.R. Agricultural Experiment Station at 
Kunchuling [Kungchuling] and elsewhere have through 
continuous experiments and distribution of superior seeds 
to Manchurian farmers increased the crops by 10 to 20 
percent ‘while the oil content of such improved beans 
have been increased by more than ten percent. The use 
of these improvements is being advocated by means of 
poster campaigns and other forms of propaganda, while 
demonstrations are being carried out to instruct the farmers 
in new methods. At the same time a new industry of 
manufacturing beans into oil and cakes has sprung up, the 
modern methods rapidly replacing the old-fashioned presses.
 “Soya bean output in 1934 is as follows:
 A large table (p. 718) titled “Output of soya bean” [in 
Manchoukuo, according to districts] is divided into South 
and North Manchuria. It shows the following for each district 
in 1934: Cultivated area (hectares). Output per hectare (kgs.). 
Output in 1934 (metric tons). Actual output in 1933 (metric 
tons). Increase or decrease (metric tons). Rate of increase 
(1933 = 100).

285. Kale, F.S. 1936. Soya bean: Its value in dietetics, 
cultivation and uses. With 300 recipes. Baroda State, India: 
F. Doctor & Co. xxxi + 375 p. Illust. Index. 22 cm. 2nd ed. 
1937.
• Summary: Contents: Preface. 1. Defi ciencies in the Indian 
diet and soya bean as a means to rectify them. 2. History of 
the origin and growth of soya bean. 3. The use of soya bean. 
4. World trade in soya bean. 5. Botany of the soya bean plant. 
6. Classifi cation of soya bean. 7. Cultivation of soya bean. 8. 
Diseases and pests of soya bean. 9. Cultivation of soya bean 
in India. 10. The constituents of soya bean. 11. Soya bean 
milk. 12. Soya bean fl our. 13. Industrial uses of soya bean. 
14. Enriching soil by addition of nitrogen and use of soya 
bean as fodder. 15. Food requirement of the human body. 
16. European and American soya bean recipes. 17. Diabetic 
dishes, Mahatma Gandhi’s experiments at Magan Wadi and 
opinion of scientists on soya bean. 18. Chinese and Japanese 
soya bean dishes. 19. Indian soya bean dishes: Hindustani 
dishes, Moglai dishes, Gujarati dishes, Maharashtrian dishes, 
Bengali dishes, Goa dishes, Tanjore dishes. Appendix.
 For a more detailed table of contents and summary of 
the work, see the 2nd edition (1937).
 Photos on unnumbered pages show: (1) H.H. the 
Maharaja Gaekwar of Baroda, the fi rst Indian ruler to 
inaugurate the soya bean planting ceremony in his state–24 
Nov. 1933. (2) H.H. The Maharaja of Baroda, seated in a 
chair, lecturing on the dietetic and industrial importance 
of soya bean. (3) The mature soya bean pods of Mammoth 
Yellow variety grown in Baroda territory. (4) Map of Baroda 
state showing areas of soya bean cultivation. (5) Map of 
Baroda state showing local distribution of soya bean. (6) 
A fi eld of soya bean in rows grown by Patel Hargovan 

Bavabhai of Achisara Baroda District (with two white 
bullocks) who has been awarded the fi rst prize for his good 
cultivation. 
 (7) Bavabhai B. Patel, a farmer age 65 who is interested 
in cultivation of soya bean; dressed in white, he is standing 
in a fi eld of soya beans behind two large white bullocks. (8) 
The author’s own child, three months old, fed on soya bean 
milk.
 (9) Mahatma Gandhi who uses soya bean at 
Maganwadhi; he is seated in a chair reading.
 Note 1. This is the earliest English-language document 
seen (Sept. 2006) that uses the term “soya bean” in a new 
way–as a singular noun, like the words “corn” or “wheat,” 
not preceded by “the.” Examples: “2. History of the origin 
and growth of soya bean. 3. The use of soya bean. 4. 
World trade in soya bean... 6. Classifi cation of soya bean. 
7. Cultivation of soya bean. 8. Diseases and pests of soya 
bean.” This usage originated in developing countries.
 Note 2. This book was written as the princely state of 
Baroda was studying the possibility of growing the soya 
bean plant for food, feed, and fodder. It looked promising, 
but little headway was actually made in either production 
or utilization. Address: Food Survey Offi cer, Baroda State, 
India.

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

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

287. Schoenfeld, H. 1936. Chemie und Technologie der Fette 
und Fettprodukte [Chemistry and technology of fats and 
fat products]. Vienna, Austria: Verlag von Julius Springer. 
xviii + 917 p. Vol. 1 of Chemie und Gewinnung der Fette 
[Chemistry and Extraction of Fats]. [100* ref. Ger]
• Summary: Soy is mentioned as follows: The development 
of solvent extraction and the growing production of oils 
using the extraction process is very closely related to 
the rising growth of soybean oil extraction. In 1913 only 
250,000-300,000 tonnes (metric tons) of all oilseeds were 
processed by solvent extraction, rising to more than 1 million 
tons in 1928, then 2 to 2.5 million tons at present (p. 2). 
Table of classifi cation of fats according to their main fatty 
acids (p. 10). Table of leguminous oilseeds (semi-drying 
oils): Percentage of the main fatty acids in each (p. 77). 
Saponins in soybean oil (p. 144). Distribution of saturated 
and unsaturated fatty acids in seeds, table (p. 210-11, 
Sojaöl). Liquid oils from seeds (p. 220). Effect of seed oil 
on milkfat and distribution of the fatty acids, two tables (p. 
227, 229, Sojaölkuchen, Sojaöl, Sojaölsäuren). Umesterung 
(p. 284). Physical properties of fats: Fluorescence, 
luminescence, and absorption spectrum: Fluorescence of 
soybean oil is dark green (p. 313). Saponifi cation (p. 321). 
Pyrolysis (p. 328). The role of oxygen; table of oxygen 
values (Sauerstoffzahlen) from Gruen 1925 (p. 341, 363-
64). Fat metabolism and synthesis (p. 385). Plant lipases 
(p. 401). Ketones (p. 439). Phosphatide content of seeds, 
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table (p. 469). Isolation of phosphatides (p. 480). Obtaining 
phosphatides from by-products of the oil milling industry 
(p. 505). Obtaining plant oils (p. 519). Oil content of 
important oilseeds, percentage, table (p. 520, soybeans from 
Manchuria). Weight of 100 liters of important oilseeds, table 
(p. 552; soybeans are 69.5 to 71 kg). Obtaining fats through 
solvent extraction (p. 677, 679-81; Solvent extraction was 
patented in England in 1856. The solvent benzin is the 
same as today’s hexane). Trichloroethylene, soybean meal 
(Sojaschrot), Avitaminosen and Dürener Rinderkrankheit (p. 
685). Pre-processing (p. 690). Solvent extraction itself (p. 
695). Composition of oilseed presscake and solvent extracted 
meal, table (p. 770-71). Oilcakes a feeds (p. 772, 774-75, 
777; Sojakuchen, Sojaschrot).
 One particularly interesting chapter is titled Die 
Verteilung der Oelerzeugung auf die einzelnen Laender [The 
distribution of oil production among the various countries], 
by J. Brech, Hamburg, Germany. All the various types of 
oil are discussed. The chapter contains 27 excellent tables. 
Contents: Introduction. Germany (p. 857+). France (p. 
861+). Great Britain. Denmark. Holland. Sweden. Norway. 
Poland. Southeast Europe (Rumania, Bulgaria, Hungary, 
Yugoslavia). Czechoslovakia. Russia [USSR]. United 
States of America [USA] (Table 118: From 1930 to 1934, 
Cottonseed was the major oilseed harvested and its oil was 
the major oil produced. Second was linseed, and third was 
copra. Soybean oil production was one of the smallest, 
decreasing from 35 million lb in 1930/31 to 22 million lb in 
1933/34). Argentina. Japan, China and Manchuria.
 Tables show: (96, p. 834) Oil production by continent 
in 1926 and 1927. Europe produced 45.3% of the world’s 
oil, followed by Asia (23.6%), USA (22.1%), etc. (97) 
Production and use of vegetable oils and fats by country in 
the year 1927 (in 1,000 metric tons), including per capita 
consumption (in kg). The USA is 1st with 1,414 MT and 
13.3 kg, followed by Germany, France and Great Britain. 
Japan has the lowest per capita consumption at 1.3 kg. 
(98) Per capita consumption of butter and margarine in 
leading countries in 1926 and 1932. The leader is Denmark, 
followed by Norway, Sweden and Germany. (99) Margarine 
production by country (in 1,000 MT) in 1913, 1929, 1931, 
and 1933. In 1933 Germany is the leader followed by 
England and the USA. (100) Olive oil production (in English 
tons) from 1930 to 1934. Spain is the leader by far, followed 
by Italy and Greece. (102) Germany’s processing of oilseeds 
in the years 1913 and 1925-1933 (in 1,000 MT). In 1913 the 
leading oilseeds processed were
 linseed (563),
 palm kernels (236),
 cottonseed (220),
 copra (196),
 rapeseed and turnip rape (Raps und Rübsen) (187),
 soybeans (126),
 sesame seed (116).

 But in 1933 the leaders were
 soybeans (1171),
 linseed (357),
 Peanuts (315),
 palm kernels (248), etc.
 (103) Germany’s production of raw oils and fats in the 
years 1913 and 1925-1933 (in 1,000 MT).
 Note: The title pages states that in 1943 this book was 
“Published [reprinted] and distributed in the Public Interest 
by Authority of the Alien Property Custodian under License 
No. A-143,” by Edwards Brothers, Inc., publishers (Ann 
Arbor, Michigan). Address: Vienna, Austria.

288. Kale, F.S. 1937. Soya bean: Its value in dietetics, 
cultivation and uses. With 300 recipes. 2nd ed. Baroda State, 
India: Baroda State Press. xxx + 375 p. Illust. (35 leaves of 
plates, described in a separate record). Index. 22 cm. 2nd ed. 
1937. [66 ref]
• Summary: Contents: 1. Defi ciencies in the Indian diet and 
soya bean as a means to rectify them. 2. History of the origin 
and growth of soya bean: Derivation of the word soya bean, 
origin of soya bean, literature, primitive man and soya bean, 
name of the plant, home of soya bean and its expansion, 
varieties of soya bean, the culture of soya bean is very 
remote (It “has been the chief article of diet in China for over 
7,000 years.”), reference of soya bean in old Chinese records, 
how and when soya bean became known to Europeans, soya 
bean in England (from 1890; J.L. North and Henry Ford), 
soya bean in France (from 1739), soya bean in Italy, soya 
bean in other countries of Europe, soya bean in United States 
of America, India and soya bean.
 3. The use of soya bean: Importance of soya bean, 
dietetic importance, industrial importance, agricultural 
importance (Russia, Mussolini in Italy), medical importance, 
soya bean is alkalising in its effect (“Soya bean milk as well 
as its fl our is used in foods for invalids and infants, like 
Nestle’s food”), longevity and soya bean.
 4. World trade in soya bean: Imports to Europe, 
production of soya bean in Manchuria (58% in North 
Manchuria), exports from Manchuria, oil and cake industry 
in Manchuria, soya bean production in Japan, in America, 
in Africa, in Australia, in Europe, in Java, in India, in 
other British possessions, estimate of world production 
of the soya bean, the desirability of the expansion of soya 
bean cultivation, imports and exports of soybeans, soya 
bean oil, and soya cake–1913-1927: Denmark, Holland, 
United States, Great Britain, Japan, France, Russia, China, 
Germany, Norway, Korea. Source: International Institute of 
Agriculture, Bureau of Statistics, 1921, p. 420-21. A table 
(p. 38) shows statistics for world production of soybeans “as 
estimated by the leading fi rm of London soya bean dealers” 
for various years from 1923 to 1929. This includes individual 
statistics each year for China [incl. Manchuria], Japan, and 
USA. The world totals in tons are: 3,095,000 (for 1923-25). 
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3,397,000 (for 1926). 4,325,000 (for 1927). 6,000,000 (for 
1928), and 6,570,000 (for 1929; incl. China 5,250,000; Japan 
550,000; USA 250,000; Java & Dutch East Indies 120,000; 
Other Asiatic countries & Africa 400,000).
 5. Botany of the soya bean plant. 6. Classifi cation of 
soya bean. 7. Cultivation of soya bean. 8. Diseases and pests 
of soya bean. 9. Cultivation of soya bean in India. 10. The 
constituents of soya bean. 11. Soya bean milk. 12. Soya bean 
fl our. 13. Industrial uses of soya bean. 14. Enriching soil by 
addition of nitrogen and use of soya bean as fodder. 15. Food 
requirement of the human body. 16. European and American 
soya bean recipes. 17. Diabetic dishes, Mahatma Gandhi’s 
experiments at Magan Wadi and opinion of scientists on 
soya bean. 18. Chinese and Japanese soya bean dishes: 
Toffu [tofu] or soya bean curd: Digestibility, utilization, 
toffu khan, toffu nao [doufu nao], tze toffu (fried bean curd), 
chien chang toffu (thousand folds), hsiang khan, kori toffu 
(frozen toffu), preservation of toffu. Natto. Tokio natto and 
Kyoto natto etc. Hamanan natto [Hamanatto]. Yuba. Misso 
[miso]. Soya sauce. Soya bean confectionery. Roasted beans 
(Chinese).
 19. Indian soya bean dishes: Hindustani dishes, Moglai 
dishes, Gujarati dishes, Maharashtrian dishes, Bengali 
dishes, Goa dishes, Tanjore dishes. Appendixes. 1. Acreage 
of soya bean in Manchuria during the last 5 years. 2. Total 
fi gures of export during last 5 years. 3. Bibliography. 4. 
Some opinions about the fi rst edition of this book.
 The preface begins (p. iii): “This little book is written 
in response to innumerable inquiries I have had from time 
to time after the inauguration of the plantation ceremony of 
Soya Beans at the State Agricultural Experimental Station by 
H.H. the Maharaja Gaekwar of Baroda in November 1933.
 “A few months after this a food exhibition was held in 
Baroda where many Soya Bean dishes–Indian, European and 
Chinese–were exhibited. The leading papers and journals all 
over the country spoke in very glowing terms about the Soya 
Bean dishes that were exhibited... Later on at the request of 
Messrs. Mitsui Bussan Kaisha Ltd., a leading Japanese Firm 
in Bombay, a Soya Bean Exhibition and Restaurant were 
run in the Japanese village at the H.O.H. fete. So keen was 
the interest and enthusiasm evinced by the cosmopolitan 
public of Bombay that seats in the restaurant had to be 
reserved in advance. The presence of H.E. the Governor and 
Lady Brabourne and many Indian princes was an additional 
evidence of the ever growing popularity of the tasty Soya 
Bean dishes served there.
 “At the closing of the H.O.H. fete many prominent 
people of Bombay requested me to continue the restaurant 
at a convenient place in the city, and asked me to open soya-
bean milk centres for the children of the poor who could not 
afford to buy cow’s milk. Many were ready to fi nance any 
scheme that I would propose, but unfortunately my time was 
not my own as I had to attend to my duties in the State and 
could not take advantage of their generous offer.

 “The Departments of Agriculture of the various 
provinces of India as well as many Indian States asked me to 
supply them with literature regarding the cultivation and the 
uses of this most useful bean. The Department of Commerce 
and Industry of the Government of Bombay inquired if I 
could furnish them with information about the machinery for 
the extraction of Soya-bean milk. Letters of inquiries from 
private individuals kept pouring in daily from all parts of 
India. All this has induced me to undertake the preparation 
and the publication of this book...
 “From the number of experiments carried on in the 
Baroda territories and outside it, I feel sure that the Indian 
soil is most suitable for the cultivation of soya bean...
 “The leading thought of the day in India is, ‘Village 
uplift,’ and ‘Rural reconstruction.’
 “Baroda, 7th January 1936, F.S.K. (p. iv)
 “Preface to the Second Edition: I feel grateful to the 
public for having given such a hearty reception to the fi rst 
edition of my book. It is running into a second edition within 
a year...
 “Now, Soya Bean Bakeries and Restaurants have been 
started in the city of Bombay and in many other towns in 
India, and Soya Bean products are exhibited in almost all the 
exhibitions...
 “I feel highly thankful to His Highness the Maharaja 
of Baroda who gave me an opportunity last year of visiting 
Russia, where I have seen that seven to ten per cent. of Soya 
Bean fl our was being added to the wheat fl our in order to 
enhance the nutritive value of the bread. The Soya Research 
Institute at Moscow is making researches into the nutritive, 
industrial and economical values of Soya Bean. I have seen 
there the actual working of the Soya-bean milk extracting 
plant. They make casein out of Soya-bean milk. Soya-bean 
cream is sold in the market.
 “I visited the dietetic clinics in England, France, 
Germany, Austria and other European countries, where 
doctors prescribe Soya Bean bread for diabetic patients. 
In Russia, rickets and consumption are treated by Soyolk 
extracted out of Soya Bean...
 “France is growing Soya Bean on côlt de jura [sic, Côte 
d’Azur, on the Mediterranean?]. In England, through the 
efforts of Mr. J.L. North, Soya Bean is realised as a fi eld crop 
for the last two years.
 “Paris, 3rd April 1937. F.S.K. (p. ix).” Address: Food 
Survey Offi cer, Baroda State, India.

289. Kale, F.S. 1937. Soya bean: Its value in dietetics, 
cultivation and uses. With 300 recipes. 2nd ed. Photos and 
illustrations (Continued–Document part II). Baroda State, 
India: Baroda State Press. xxx + 375 p. Illust. (35 leaves of 
plates). 22 cm. 2nd ed. 1937. [66 ref]
• Summary: Photos (mostly original) show: (1) “H.H. 
the Maharaja Gaekwar of Baroda the fi rst Indian Ruler 
to inaugurate the soya bean plantation ceremony in his 
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State 24th November 1933” (frontispiece, facing the title 
page). (2) “Dedicated to my noble master, His Highness 
the Maharajah Sir Sayajirao Gaekwar, G.C.S.I., G.C.I.E., 
Farzande-Khas-e- Daulate-Englishia (p. 1). (3) Soya bean 
ready for shipment at port Dairen, South Manchuria (p. 28). 
(4) View of Dairen harbour with bags of soya bean ready for 
shipment (p. 30). (5) Transport of soya beans [on sleds] on 
the frozen Liao-ho River near New-chwang [Newchwang, 
later Yingkou], North Manchuria (p. 31). (6) The Maharaja 
of Baroda seated in a chair, lecturing on the dietetic and 
industrial importance of soya bean (p. 37). (7) The Indian 
method of interculturing; two bullocks in a fi eld (p. 80). 
(8) Bavabhai B. Patel, 65-year-old farmer interested in the 
cultivation of soya bean, in a fi eld of soya beans with two 
bullocks (p. 82). (9) A fi eld of soya beans grown [in 1934 
or 1935] by Hargovan Bavabhai Patel, of Achisara, Taluka 
Sinor, Baroda District; he has been awarded the fi rst prize 
for his good cultivation (p. 84). (10) A soya bean plant 
having more than 500 pods, fodder type variety grown at 
the Agricultural Experiment Station, Baroda (p. 86). (11) 
Poona fodder type green variety grown at the Agricultural 
Experiment Station, Baroda (p. 89). (12) Bags of soya bean 
seeds grown as Baroda State crop of 1935 (p. 91). (13) The 
luxuriant growth of the fodder type variety at the Baroda 
Agricultural Experiment Station (p. 103). (14) “The biggest 
soya bean milk factory at Moscow (Russia).” Four small 
photos show the plant at work, “Milking the earth” (p. 138). 
(15) “The author’s own child 3 months’ old fed on soya bean 
milk” (p. 144). (16) “Soya bean oil pressing mill worked by 
hydraulic power” (p. 158). (17) The Palace Bakery–”The 
fi rst soya bean Bakery in India” (p. 196). (18) “Mahatma 
Gandhi who uses soya bean at Maganwadi” (p. 251). (19) 
Many people seated at tables in the “Soya Bean Preparation 
Restaurant” at the H.O.H. Fete, Bombay (p. 278). (20) Many 
Indian men standing at the “Soya Bean Restaurant at the 
Rural Life Exhibition, Baroda, on the occasion of H.H.’s 
Diamond Jubilee, 7 Jan. 1936 (p. 332).
 Illustrations show: (1) “Shen-Nung. The Chinese 
emperor 2838 B.C. called ‘the heavenly farmer.’ He used to 
plant Soya bean every year with great ceremony” (p. 17). (2) 
A plant with branches showing the various ways in which 
the soya bean plants and seeds are used (p. 23). (3) Cartoon 
(from the American Medical Assoc. cartoon series) of a 
skeleton raising a glass of milk in one hand; he is standing 
behind a table on which is a bowl labeled “impure milk.” 
The caption: “’I drink to the death of the whole table’–the 
dangers of contaminated milk” (p. 132). Address: Paris, 
France; Formerly: Food Survey Offi cer, Baroda State, India.

290. Morse, W.J.; Cartter, J.L. 1937. Improvement in 
soybeans: Appendix–Table 4. Soybean varieties: Origin 
and varietal characteristics (Document part). Yearbook of 
Agriculture (USDA) p. 1154-89. For the year 1937. See p. 
1187-89.

• Summary: This table lists 101 named soybean varieties; 
for each is given the place and date of introduction or origin, 
days to mature, fl ower color (pink or white), pubescence 
color (gray or tawny), and seed characters (coat color {black, 
black (dull), brown, green, olive yellow, straw yellow, plus 
combinations such as black and brown}, germ color {green, 
yellow}, hilum color {black, brown, pale to brown, yellow, 
yellow to brown}, seeds per pod {2-3 or 2-3-4}, seeds 
per pound {ranges from 1232 for Hokkaido to 9950 for 
Barchet}), uses (dry-edible beans, forage, green-vegetable 
beans, grain).
 For example, the fi rst variety listed is Agate. Origin: 
Introduction, from Japan. Year: 1929. Days to mature: 90. 
Flower color: Purple white. Pubescence color: Tawny. Seed 
coat color: Straw yellow + brown. Germ color: Yellow. 
Hilum color: Brown. Seeds per pod: 2-3. Seeds per pound: 
2816. Use: Green vegetable beans.
 The following varieties are listed alphabetically. All 
varieties are introductions from East Asia unless otherwise 
noted. (* = green vegetable; ** = dry edible): Agate*, 
A.K., Aksarben, Arlington, Arksoy, Avoyelles (Selection 
by Gray, Louisiana, 1932), Bansei*, Barchet, Biloxi, 
Black Eyebrow, Cayuga, Chame*, Chernie, Chestnut 
(Selection by Arlington Experiment Farm, 1907), Chiquita, 
Chusei*, Columbia, Creole, Delnoshat (Selection by York, 
Mississippi, 1925), Delsta (Selection by York, Mississippi, 
1925), Dixie (Selection by Arlington Experiment Farm, 
1914), Dunfi eld, Easycook**, Ebony, Elton, Fuji**, 
George Washington (Selection by Clapp, Virginia, 1921), 
Georgian, Goku*, Habaro, Haberlandt**, Hahto*, Hakote*, 
Harbinsoy (Selection by Arlington Experiment Farm, 
1922), Hayseed, Herman (Selection by Herman, North 
Carolina, 1915), Higan*, Hiro*, Hokkaido*, Hollybrook 
(Selection by Wood, Virginia, 1902), Hongkong, Hoosier, 
Hurrelbrink (Selection by Hurrelbrink, Illinois, 1902), Illini 
(Selection by Woodworth, Illinois, 1921), Ilsoy (Selection 
by Smith, Illinois, 1913), Ito San, Jogun*, Kanro*, Kingwa 
(Selection by Garber, West Virginia, 1921), Kura*, Laredo, 
Lexington (Selection by Arlington Experiment Farm, 
1907), Mammoth Brown (Selection, North Carolina, date 
unknown), Mammoth Yellow, Mamredo (Selection by York, 
Mississippi, 1925), Manchu, Mandarin, Mandell (Selection 
by Cutler, Indiana, 1926), Mansoy (Selection by Arlington 
Experiment Farm, 1915), Medium Green, Merko, Midwest, 
Mikado (Selection by Parsons, Indiana, 1905), Minsoy 
(Introduction, from France, 1910), Monetta, Morse, Mukden 
(Selection by Arlington Experiment Farm, 1920), Nanda*, 
Nanking, Norredo (Selection by unknown person, date 
unknown), Ogemaw (Selection by Evans, Michigan, 1902), 
Old Dominican, Oloxi (black seeded; Cross by Wilds, South 
Carolina, date unknown), Osaya*, Otootan, Ozark, Palmetto, 
Pee Dee (black seeded; Cross by Wilds, South Carolina, 
date unknown), Peking (Selection by Arlington Experiment 
Farm, 1907), Pine Dell Perfection (Selection by Grisenauer, 
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Virginia, date unknown), Pinpu, Rokusun*, Sato*, Scioto 
(Selection by Park, Ohio, 1925), Shiro*, Sooty (Selection 
by Arlington Experiment Farm, 1907), Sousei*, Southern 
Prolifi c, Soysota (Introduction, from Italy, 1910), Suru**, 
Tarheel Black, Toku**, Tokyo**, Virginia (Selection by 
Arlington Experiment Farm, 1907), Waseda* (Selection by 
Arlington Experiment Farm, 1907), White Biloxi (Selection 
by York, Mississippi, 1925), Wilson, Wilson-Five (Selection 
by Arlington Experiment Farm, 1912), Wisconsin Black 
(Selection by Wisconsin Experiment Station, 1898), Yelredo 
(Cross by Wilds, South Carolina, date unknown), Yokoten.
 Note: This is the earliest document seen (June 2013) that 
mentions the soybean varieties Agate, Oloxi, Pee Dee, or 
Yelredo. It is also the earliest that describes the Haberlandt 
as a “dry edible” soybean variety. Address: 1. Senior 
Agronomist; 2. Assoc. Agronomist. Both: Div. of Forage 
Crops and Diseases, Bureau of Plant Industry [USDA, 
Washington, DC].

291. Schaefer, Victor A. 1937. Aperçu des bibliographies 
courantes concernant l’agriculture et les sciences connexes 
[A survey of current bibliographies on agriculture and allied 
subjects]. Rome, Italy: International Institute of Agriculture. 
84 p. Index. 24 cm. Imprimerie de la Chambre des députés. 
[Fre; Eng]
• Summary: This book, written equally in French and 
English, won the Oberly Award for Bibliography in 
Agricultural Sciences in 1937. The author was born in 
1906. The bibliographies are arranged by country, and 
within country alphabetically by title. Each work cited is 
accompanied by a summary/abstract, 3-17 lines long, in 
both French and English. The countries represented are 
listed alphabetically in French: Allemagne–Germany (52 
citations), Argentina (2), Austria (1), Belgium (3), Bulgaria 
(1), Canada (1), China (1), Denmark (2), Egypt (2), Etats-
Unis–United States (24), Finland (1), France and Colonies 
(24), Great Britain and Colonies (26), Hungary (2), India (2), 
Italy (8), Lithuania (1), Norway (1), Pays-Bas et Colonies–
Netherlands and Colonies (6), Peru (1), Poland (4), Romania 
(3), Sweden (5), Tchécoslovaquie–Czechoslovakia (5), 
U.S.S.R. (15), Yugoslavia (2), International Institutions (16).
 The top 6 countries in terms of the number of citations 
listed are: Germany 52, Great Britain and colonies 26, France 
and colonies 24, United States 24, International institutions 
16, USSR 15. Address: USA.

292. Woertge, Karl Heinz. 1937. Entwicklung und 
weltwirtschaftliche Bedeutung der Sojabohnenerzeugung 
und -verarbeitung [Development and international economic 
signifi cance of soybean production and processing]. Thesis, 
Friedrich Alexander University, Erlangen, Coburg, Germany. 
119 p. 28 cm. [112 ref. Ger]
• Summary: Contents: Foreword. Part I: History and 
culture of the soybean. 1. History, natural requirements and 

technology of soybean production; chemical composition 
of the soybean. 2. Occurrence of the soybean and methods 
of production in various countries: Asia (Manchuria and 
China, Japan, Korea, Formosa, Dutch East Indies, other 
Asian countries incl. British India, Cochin China, Ceylon), 
America, Europe (Southeast Europe, Austria, USSR, France, 
Italy, England, Poland, Switzerland, Czechoslovakia, 
Germany), Africa and Australia.
 Part II. Scale and global economic signifi cance of 
soybean production in the main producing areas. 1. General 
overview of world soybean production: Production for seeds, 
for fodders. 2. Scale of soybean production in the main 
producing areas: Asia (Manchuria, Japan, Korea, Formosa, 
Dutch East Indies [Java and Madura/Madoera]), America, 
Europe (Southeast Europe, USSR).
 Part III. Development and global economic signifi cance 
of soybean processing. 1. Soybean processing possibilities: 
A. Processing soybeans to make foods: Asia (general, 
methods used in China and Japan to make vegetable-type 
soybeans and salads, koji, soymilk, shoyu [soy sauce], 
miso, natto, tofu, methods used in the Dutch East Indies), 
Europe (general overview, preparation of soybean meal, 
soymilk, coffee- and chocolate substitutes). B. The soybean 
as an oilseed: General, methods of obtaining the oil (in 
Asia, Europe, USA), use of soy oil (as human food, other). 
C. Obtaining lecithin from the soybean. D. Use of soybean 
press-cake for livestock feed. E. Use of the soybean meal for 
fertilizer. 2. World trade in soybeans, soy oil and soybean 
cake/meal (Sojakuchen/Sojaschrot): World trade in soybeans 
(Manchuria, Asia, Europe, USA), world trade in soy oil, 
world trade in soybean meal.
 Closing remarks: The state of the world soybean market 
with special consideration for the current German conditions. 
Appendixes and tables. Address: Nuernberg [Nuremberg], 
Germany.

293. Industrial and Engineering Chemistry, News Edition. 
1938. Artifi cial fi ber from soybean cake [Ryohei Inouye 
receives Fuji prize for 1937]. 16(8):232. April 20.
• Summary: On March 5, Ryohei Inouye received the Fuji 
prize award from the Physical and Chemical Study Council 
of Kyoto Imperial University for his discovery of a process 
by which it is economically possible to produce artifi cial 
fi ber from the proteins of soybean cake. The council believes 
this is an outstanding contribution to the development of 
Japan’s chemical industry in 1937. These researches were 
stimulated by the Italian process of producing fi bers from 
casein and by researches in Germany which aim to produce 
textile fi ber from fi sh protein. A company has been formed to 
undertake the production of the fi ber from soybean cake and 
hopes to be producing 20 to 30 tons/day by autumn.
 Note 1. On 8 Sept. 1937 Toshiji Kajita and Ryohei 
Inoue of Japan applied for a U.S. patent titled “Process for 
manufacturing artifi cial fi ber from protein contained in soya 
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bean.” This patent (No. 2,192,194) was issued on 5 March 
1940 and assigned to Showa Sangyo K.K. of Yokohama. 
On 5 March 1938 Ryohei Inouye of Japan received the Fuji 
prize for artifi cial fi ber made from soybean proteins. At the 
same time, Robert Boyer of the Ford Motor Co. in Dearborn, 
Michigan, must have been researching and developing an 
identical product, which he fi rst exhibited in May 1938. 
Yet it would seem that Inouye (and Kajita) of Japan should 
be given the credit for invention of the product. But was 
Inouye’s product ever sold commercially?
 Note 2. This is the earliest English-language document 
seen (Dec. 2004) that uses the term “artifi cial fi ber” to refer 
to spun soy protein fi ber used like a textile fi ber.
 Note 3. This is the earliest document seen (Jan. 
2014) that concerns the work of Showa Sangyo K.K. with 
soybeans.

294. Science News Letter. 1938. Fiber and cloth made from 
soybean protein [in Japan]. 34:105. Aug. 13.
• Summary: A Japanese company is preparing to start 
production in the fall of 1938 on a small commercial scale of 
another new synthetic fi ber, produced this time by chemical 
means from the soybean. The company plans to manufacture 
fi bers and cloth at the rate of 20 to 30 tons a day. The process 
for converting soybean protein into fi ber was developed by 
Ryojei Inouye, who was recently awarded the Fujii prize of 
the Physical and Chemical Study Council of Kyoto Imperial 
University, one of Japan’s “big six” universities.
 The drive to produce the new material as soon as 
possible was inspired by German success in making a fi ber 
that contains 50% fi sh albumin and 50% cellulose, and by an 
Italian process which makes yarn out of casein.

295. Esselen, Gustavus J.; Scott, Walter M. 1938. Modifi ed 
plastics 1918-1938. Chemical Industries 43(3):258-59, 261-
63, 265-67. Sept. [29 ref]
• Summary: “The public has become plastic conscious 
within the last few years and many writers have made the 
statement that we are now entering upon an Age of Plastics.”
 “Bitumen or pitch holds the undoubted distinction 
of being the oldest known plastic. Students of our early 
civilizations have discovered that bitumen was used as a 
plastic many years before Christ in ancient Babylon.”
 “Casein as a plastic material dates to 1897, when 2 
Germans, W. Krische and A. Spitteler, working at fi rst 
independently and then together upon the problem of 
waterproofi ng casein coatings, discovered the casein-
formaldehyde reaction. A patent was granted in Oct. 1897 
and attention was then given to the production of plastic 
casein in the form of masses, rather than as protective 
coatings. The process was soon acquired by the Galolith 
[Galalith] Company, and commercial development [of 
Galalith] was started in Germany.”
 “Estimates of the output of casein plastics in various 

countries of the world for selected years from 1913-1935, 
inclusive are given in Table V.” The leading producers of 
casein plastics in 1935 (in million lb) were thought to be 
France (7.7), Germany (4.5), England (3.7-4.5), Japan (1.5), 
and Italy (1.3). World production in 1930 was about 22 
million lb.
 “The protein material from soybeans is analogous in its 
properties to casein and to zein. Soybean meal, from which 
the oil has been extracted, can be used as the basis for plastic 
molding material. If plasticized with 5% or more of water it 
behaves in a similar manner to casein, but it is necessary to 
modify the casein procedure somewhat and the product is not 
as good... It appears that the best plastic material is obtained 
by removing all moisture and plasticizing the soybean 
protein with some anhydrous organic agent.
 “Plastics from soybean meal or protein have not yet 
been marketed on any large scale in this country. However, 
it has been stated (Science News Letter 33, 302, 1938) 
that in 1937, 400,000 lb of soybean meal were used in the 
manufacture of parts for motor cars, probably largely as 
fi ller.” Address: Consultants, Boston, Massachusetts.

296. Chemical Age (London). 1938. “Lanital” manufacture. 
Use of soya bean casein in Japan and Manchukuo. 39:320. 
Oct. 22.
• Summary: The German Press reported that an agreement 
has been concluded between the Snia Viscosa of Italy and 
a Japanese industrial group under which the latter acquires 
the right to manufacture “Lanital” in Japan and Manchukuo. 
It has been proved that casein from the soya bean is a good 
substitute for milk casein in Lanital manufacture. Ferretti, 
the discoverer of Lanital, and part owners of the patent 
rights, has been experimenting with soya bean casein with 
successful results. The Lanital industry in Italy is also 
widening the Lanital patent basis to include soya casein.

297. Lejeune, J.B. 1938. La Soja hispida al Congo Belga 
e nel Ruanda-Urundi [Soybeans in the Belgian Congo and 
Ruanda-Urundi (Abstract)]. Agricoltura Coloniale (L’) 
(Florence, Italy) 32(12):566-67. Dec. (Chem. Abst. 33:3478). 
[Ita]
• Summary: An Italian-language summary of the author’s 
1938 French-language article in Agriculture et Elevage au 
Congo Belge 12(12):177-80. Dec.

298. Herz, H. 1938. On produit du “Lanital” meme en 
dehors de l’Italie [Lanital is produced, even outside of Italy]. 
Svenska Mejeritidningen 30(9):91-92. [Fre]*

299. Kunststoffe. 1939. Italien: Lanital Erzeugung [Italy: 
Manufacture of Lanital]. 29(1):28. Jan. [1 ref. Ger]
• Summary: Summary of an English-language article in 
the Manchester Guardian Commercial. 1938. Vol. 37, page 
76. The process for making soya casein developed by Snia 
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Viscosa of Italy is better than the previous Japanese process.

300. G. 1939. Germany and the soya bean: Building up 
reserves (Letter to the editor). Manchester Guardian 
(England). April 6. p. 20.
• Summary: This letter (dated April 4) begins: “Sir.–It is 
reported that last year exports of Manchurian soya beans to 
Europe totalled 1,370,000 tons, divided as follows” (in tons):
 “Germany 790,000. Denmark 195,000. Sweden 165,000. 
Holland 90,000. Britain 75,000. Norway 25,000. Italy 
20,000. France 10,000.”
 Observe Germany’s immense imports. “The soya bean 
is clearly being used (1) as a concentrated food reserve, (2) 
for present food supply, (3) in the preparation of synthetic 
products such as oils and fats (especially for adulterating 
butter, which in Germany is half synthetic [margarine] at the 
present time), tinned ‘milk.’ paints, synthetic rubber, and so 
on. This, I suggest, is an interesting sidelight on what is now 
happening in Germany.” Address: Manchester.

301. Heiser, Victor George. 1939. You’re the doctor. New 
York, NY: W.W. Norton & Co., Inc.; London: J. Cape. 300 p. 
April. Index. 21 cm.
• Summary: The legumes (peas, beans, lentils), once so 
highly praised for their proteins, have fallen rather into 
disrepute as a staple article of diet, because it has been 
shown that they are lacking some of the most important 
amino acids–the building blocks of nutrition. But there 
is one noteworthy exception. “The easily digested ‘little 
honorable plant,’ the soy bean, known in the Orient as ‘the 
meat without the bones,’ is the richest in proteins of any 
food except dried egg white and is possessed of more of the 
properties of animal proteins than any other vegetable.”
 Note: This is the earliest English-language document 
seen (June 2012) that refers to the soy bean as “the meat 
without the bones”; in all previous documents, that phrase 
was used to refer to tofu.
 In the tropics, milk is diffi cult to obtain. In Peking, 
China, a soy bean decoction was developed as an alternative. 
“To me, it was one of the vilest mixtures I’ve ever tried.” 
Nevertheless, babies reared on this “nauseating beverage 
loved it;” they clamored for it and consumed it greedily. 
When given fi ne fresh cow’s milk, they promptly spat it out.
 “The addition of banana oil [or bananas] does wonders 
for the taste of soy bean milk... With the addition of calcium 
and certain vitamins it becomes an almost ideal food.”
 Henry Ford has always wanted to produce a “tin cow.” 
He and his researchers have done a great deal “to popularize 
the soy bean; he practically lives on it himself. He drinks 
it and eats bread made from it, and with what is left over 
he produces buttons and insulators for his automobiles.” 
Recently, at age 77, “to prove he was free of arthritis via soy 
beans, he showed me how he could jump over a table.”
 After lamenting the ways of “food faddists” (such as 

Mussolini [in Italy] and Hitler [in Germany]) he says that, 
in all his travels, he has never met a person who eats a 
strictly vegetarian diet. He states (incorrectly) that those who 
consume milk and eggs are not “true vegetarians.”
 Victor George Heiser, born in 1873, has long worked 
with the Rockefeller Foundation. Address: M.D.

302. Johnson, E.F. “Soybean”. 1939. Looking ahead with 
soybean growers. Proceedings of the American Soybean 
Association p. 3-8. 19th annual meeting. Held 11-12 Sept. at 
Madison, Wisconsin.
• Summary: Contents: Introduction. Soybeans for export. 
Soybean growth in the last few years. Lack of storage 
handicaps oil marketing. Soybeans to replace restricted cash 
crops. Infl uence of foreign imports of oils. Industrial uses of 
soybean oilmeal (such as glues and paper sizing).
 It is likely that of the 1938 soybean crop, some 4-5 
million bushels have been exported to Europe, mostly to the 
Scandinavian countries and to Belgium and the Netherlands–
which have had diffi culty in being assured a supply from 
Manchukuo [Manchuria].
 “In 1938 the various European countries, not including 
Germany and Italy, imported about 15 million bushels of 
soybeans. Of this total, about 5 million bushels were handled 
through Unilever. And though they were shown as imports to 
other countries, they were actually being processed in transit 
to Germany. Germany and Italy are not allowed to buy 
American soybeans because both countries have contracts 
with Japan involving the exchange of Manchukuo soybeans 
for airplanes and other semi-war supplies.
 In Europe, ground nuts, known as peanuts in the USA, 
are the major source of vegetable oils and proteins. Imported 
from India and Africa, they limit American soybean exports 
to Europe.
 Of the 1938 U.S. crop, some 43 million bushels 
were used in domestic processing plants, resulting in the 
production of over a million tons of soybean oilmeal and 
375-400 million pounds of soybean oil. Today over 95% of 
the production of soybean oilmeal goes into the feeding of 
livestock and poultry; the rest goes into industrial utilization.
 Soybean oil usually sells for slightly less than cottonseed 
oil due to a partly higher refi ning loss, and a somewhat more 
expensive hydrogenating process (necessary to remove the 
“beany” taste). About 15-20% of our total soybean oil is used 
in the “industrial fi eld or technical fi eld,” as in the production 
of duco fi nishing for automobiles, blends with other oils 
in the production of paint and varnishes, absorption in the 
waterproof line of goods such as oilcloth and linoleum, and 
such other minor uses as printers ink and core binders.
 The meal from some 2 to 3 million bushels of soybeans 
is now used to make “highest type” soybean glues. 
Laboratory research shows that soy protein can be used 
in the production of paper sizing. “We recently learned 
through at least semi-offi cial sources that plants are under 
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construction for the casting in one piece of the fuselage and 
wings of airplanes. The material that is intended to be used 
will carry a sizeable percentage of soybean protein.”
 “Today’s prices of soybean oilmeals place plastics 
produced therefrom on a cheaper basis than wood.” There is 
a defi nite possibility that shortly doors of all kinds of homes 
may be produced from soybean plastics.
 Soybean fl our, lecithin, and the “green vegetable 
soybean” are three ways of utilizing soybeans for food. 
Soybean fl our has large future possibilities, but the green 
vegetable soybean “has to my mind probably the greatest 
possibilities... I hesitate to make much comment on this new 
table delicacy, since without doubt the state of Wisconsin 
leads all others in the development and utilization of this 
soybean. Suffi cient research has been carried on so that the 
recommended varieties of edible soybeans are fairly well 
established. If you wish to grow them in your garden, you 
have opportunity to select varieties that will be ready to eat 
in 70 days or 150 days, as you wish... The development of 
the canning and quick freezing methods are such that we 
may expect a tremendous increase in the acreage devoted to 
the vegetable soybean.”
 The president of the American Soybean Association 
[Glen G. McIlroy of Ohio] is now said to be experimenting 
on the use of soybean oil for restoring hair to bald pates. “If 
such fantastic development should actually eventuate then 
indeed our amazing little oriental emigrant has earned the 
sobriquet of ‘the miracle bean.’”
 A portrait photo shows “Soybean” Johnson.

303. Morse, W.J. 1939. Soybeans–The world around. 
Proceedings of the American Soybean Association p. 39-
44. 19th annual meeting. Held 11-12 Sept. at Madison, 
Wisconsin.
• Summary: Contents: Introduction. Asia: China, 
Manchoukuo [Manchuria], Chosen (Korea), Japan, 
Netherlands Indies [Indonesia], Philippine Islands. Europe. 
Rumania. North and South America. Africa. Australia.
 In Europe, production is presently “confi ned largely to 
European Russia, Bulgaria, Yugoslavia, Czechoslovakia, and 
Rumania. In Europe as a whole, slightly more than 3 million 
bushels of seed were produced in 1938, 80 per cent of which 
was produced in Bulgaria, Rumania, and Yugoslavia. The 
largest increase has been in Rumania, due chiefl y to the fact 
that Germany, by guaranteeing purchases, has given a certain 
stability to cultivation... Russian scientists have for the past 
several years carried on extensive experiments with the 
soybean. At the present time the principal areas of cultivation 
are the Ukraine and certain regions in northern Caucasus.
 “Previous to the World War, Europe absorbed about 
50 per cent of the exports of soybeans from Asiatic 
countries, the largest of the imports being taken by the 
United Kingdom, with Denmark and the Netherlands taking 
the remainder. In the post-war period [after World War I] 

important changes took place, Germany taking fi rst place as 
an importer and other nations entering into the international 
trade in the bean and its products. At present Germany still 
holds fi rst place as an importer of soybeans, followed by 
Denmark, England, Sweden, and the Netherlands. Among 
other countries that have increased their imports are France, 
Norway, Latvia, and Italy...
 In South America, soybeans are at the experimental 
stage. “Successful results have been obtained in Cuba, 
Argentina, Brazil, Chile, and in some parts of Mexico.”
 “Africa: Extensive experiments have been conducted 
with the soybean in various parts of Africa for many years 
but as yet it is an unfamiliar crop to the majority of African 
farmers. It has been successfully cultivated in the upland, 
midland, and coast districts of Natal and throughout Gambia, 
Sierra Leone, Nigeria, and the Gold Coast Colony. In the 
cotton and corn growing districts of Belgian Congo the 
soybean has been grown successfully for forage and food 
purposes. Results in all cases, however, indicate that more 
and better varieties, and improved methods of culture and 
harvesting are essential before the soybean becomes a factor 
of much economic importance in African agriculture. The 
crop is advised more as a crop for domestic use than the 
European market. It is of interest to note that in 1938 nearly 
4 million pounds of soybean meal were used in native rations 
in the mine compounds of South Africa.
 “Australia: Successful results have been obtained with 
a few American varieties in Victoria and Queensland, but 
thus far efforts to establish the soybean as a commercial 
crop have been disappointing. At the present time, however, 
more extensive tests are being conducted to obtain adapted 
varieties in order to produce beans on a commercial scale.”
 A table (p. 43) gives “Acreage, production, and imports 
of soybeans by countries (Compiled from offi cial sources),” 
based largely on 1938 statistics. The countries are: Austria, 
Belgo-Luxembourg [Belgium], British Malaya, Bulgaria, 
Canada, China, Chosen (Korea), Czechoslovakia, Denmark, 
Estonia, France, Germany, Hongkong, Italy, Japan, 
Kwantung, Latvia, Manchoukuo, Netherlands, Netherlands 
Indies, Norway, Poland-Danzig, Rumania, Sweden, Taiwan 
(Formosa), United Kingdom, United States, U.S.S.R. 
(Russia), Yugoslavia.
 Leading soybean producers are: China 217,192,000 
bushels (1936), Manchoukuo 170,269,000 bushels, United 
States 57,665,000 bushels, Chosen 18,480,000 bushels, 
Japan 13,473,000 bushels (1937), Netherlands Indies 
9,873,000 bushels (production minus seed for planting), 
U.S.S.R. 2,502,000 bushels, Rumania 1,804,000 bushels.
 Leading soybean importers include: Germany 
28,766,356 bushels (the world’s largest soybean importer), 
Japan 27,796,787 bushels (#2 worldwide), Estonia 195,475 
bushels, Latvia 86,347 bushels, and Poland-Danzig 
19,106 bushels. Address: USDA Bureau of Plant Industry, 
Washington, DC.



HISTORY OF SOY IN ITALY (1597-2015)   155

© Copyright Soyinfo Center 2015

304. Hennefrund, Helen E. comp. 1939. The peanut industry: 
A selected list of references on the economic aspects of 
the industry, 1920-1939. USDA Bureau of Agricultural 
Economics, Agricultural Economics Bibliography No. 80. 
viii + 238 p. Nov. 28 cm. [641 ref]
• Summary: This bibliography was compiled under the 
direction of Mary G. Lacy, librarian at the Bureau of 
Agricultural Economics. Contents: Foreword, by Mary 
Lacy. Sources consulted. General. United States: General, 
Agricultural Adjustment Program, cost of production and 
labor requirements, grading and standardization, legislation, 
markets and marketing, mechanization, periodicals, 
Philippine Islands, statistics, storage, utilization (general, 
feed and its nutritive value, peanut butter, peanut oil).
 Foreign countries: General, Algeria, Argentina, 
Australia, Belgium and Belgian Congo, Brazil, British 
Empire, British East Africa, British West Africa, Bulgaria, 
Canada, Ceylon, China, Colombia, Cuba, Denmark, Egypt, 
France, French West Africa (incl. Senegal, French Guinea), 
Germany, India, Indo-China, Italy, Japan and Manchuria, 
Malaya, Mexico, Morocco, Netherlands and Dutch East 
Indies, Palestine, Poland, Portugal and Colonies, Rhodesia, 
South Africa, Spain, Sudan, Sweden, Thailand (Siam), Tunis 
[Tunisia], Turkey, Union of Soviet Socialist Republics, 
Uruguay, West Indies (British), Yugoslavia.
 Pages 1-145 contain 641 bibliographic references 
(partially annotated), arranged by subject as shown above. 
Pages 146-238 are indexes.
 The Foreword notes: “This bibliography supersedes and 
brings up to date a typewritten list by Vajen E. Hitz issued 
in 1931 entitled ‘The peanut industry: Selected references 
on the economic aspects of the industry... 1920 to date.’ 
It contains references to books, pamphlets, and periodical 
articles relating to the economic aspects of the peanut 
industry in the United States and in foreign countries from 
1920 through the fi rst fi ve months of 1939... Call numbers 
following the citations are those of the U.S. Department of 
Agriculture Library, unless otherwise noted. ‘Libr. Congr.’ 
preceding a call number indicates that the publication is 
in the Library of Congress.” Address: USDA Bureau of 
Agricultural Economics.

305. Morse, W.J.; Cartter, J.L. 1939. Soybeans: Culture and 
varieties. Farmers’ Bulletin (USDA) No. 1520 (Revised ed.). 
39 p. Nov. Revision of April 1927 edition, further revised in 
1949.
• Summary: Contents: History. Description. Distribution and 
production. Climatic adaptations. Soil preferences, Varieties 
(classifi ed by length of growing season into 7 groups, 
and divided within each group into “Seed, forage, green 
vegetable, and dry edible” types). Description of varieties 
(describes 125 varieties). Preparation of the seedbed. 
Fertilizers and lime. Inoculation. Time of seeding. Methods 

of seeding. Rate of seeding. Depth of seeding. Cultivation. 
Soybeans in rotations. Soybeans in mixtures. Soybeans 
drilled in small grains. Cost of production. Insect enemies of 
soybeans. Soybean diseases. Other enemies of soybeans.
 “History: Ancient Chinese literature reveals that the 
soybean was extensively cultivated and highly valued as 
a food centuries before written records were kept. The 
fi rst record of the plant is contained in a materia medica 
describing the plants of China, written by Emperor Sheng 
Nung in 2838 B.C. Methods of culture, varieties for different 
purposes, and numerous uses are repeatedly mentioned in 
later records, indicating the soybean to be of very ancient 
cultivation and perhaps one of the oldest crops grown by 
man. It was considered the most important cultivated legume 
and one of the fi ve sacred grains essential to the existence 
of Chinese civilization. Soybean seed was sown yearly with 
great ceremony by the emperors of China, and poets through 
the ages have extolled the virtues of the plant in its services 
to humanity.
 “The soybean was fi rst made known to Europeans by 
Engelbert Kaempfer, a German botanist, who spent 2 years, 
1691-92, in Japan. Seed sent by Chinese missionaries was 
planted as early as 1740 in botanic gardens in France...”
 “Distribution and production: The soybean is grown 
to a greater extent in Manchuria than in any other country 
in the world. It occupies about 25 percent of the total 
cultivated area and is relied upon by the Manchurian farmer 
as a cash crop. China, Japan, and Chosen [Korea] are large 
producers and the soybean is cultivated more or less also 
in the Philippines, Siam, Cochin China, Netherland India 
[later Indonesia], and India. In other parts of the world, 
particularly Germany, England, Soviet Union, France, 
Italy, Czechoslovakia, Rumania, Mexico, Argentina, Cuba, 
Canada, New South Wales, New Zealand, Algeria, Egypt, 
British East Africa, South Africa, and Spain, various degrees 
of success have been obtained.”
 The section on diseases discusses the following: Purple 
spot of seeds, bacterial blight, bacterial pustule, mosaic, wilt, 
brown spot, sunburn or aphid injury, downy mildew, pod and 
stem blight, anthracnose, sclerotial stem rot, frog-eye spots, 
and Pythium root rot.
 A table (p. 6-7) shows different varieties of soybeans 
recommended for four different uses (seed, forage, green 
vegetable, or dry edible), classifi ed by the length of the 
growing season. Green vegetable–Very early (100 days or 
less): Agate, Sioux. Early (101 to 110 days): Bansei, Chusei, 
Goku, Kanro, Waseda. Medium early (111 to 120 days): Fuji, 
Hakote, Hiro, Hokkaido, Jogun, Kura, Osaya, Sato, Shiro, 
Sousei, Suru, Toku, Willomi. Medium (121 to 130 days): 
Chame, Funk Delicious, Imperial. Medium late (131 to 140 
days): Aoda, Hahto, Higan, Rokusun. Late (141 to 160 days): 
Nanda.
 Dry edible–Early (101 to 110 days): Bansei, Chusei, 
Goku, Kanro, Waseda. Medium early (111 to 120 days): 
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Hokkaido, Jogun, Osaya, Sousei, Suru, Toku, Willomi. 
Medium (121 to 130 days): Funk Delicious, Imperial. 
Medium late (131 to 140 days): Easycook*, Haberlandt*, 
Higan, Rokusun, Tokyo*. Late (141 to 160 days): Nanda. 
Note: All dry edible varieties except three (Easycook, 
Haberlandt, and Tokyo–which are followed by an asterisk 
(*)) are also included in the green vegetable group. But many 
in the green vegetable group are not included in the dry 
edible group.
 Detailed descriptions of the following 125 varieties 
are given (p. 7-17): Agate, A.K., Aksarben, Aoda, Arksoy, 
Avoyelles, Bansei, Barchet, Biloxi, Black Beauty (same 
as Ebony), Black Eyebrow, Cayuga, Chame, Charlee, 
Chernie, Chestnut, Chiquita, Chusei, Clemson, Columbia, 
Creole, Delnoshat, Delsta, Dixie, Dunfi eld, Early Green 
(same as Medium Green), Early Virginia Brown (same as 
Virginia), Early Wilson (same as Wilson), Early Wisconsin 
Black (same as Wisconsin Black), Early Yellow (same as 
Ito San), Easycook, Ebony, Elton, Fuji, Funk Delicious, 
George Washington, Georgian, Goku, Guelph (same as 
Medium Green), Habaro, Haberlandt, Hahto, Hakote, 
Harbinsoy, Hayseed, Herman, Higan, Hiro, Hokkaido, 
Hollybrook, Hongkong, Hoosier, Hurrelbrink, Illini, 
Ilsoy, Imperial, Indiana Hollybrook (same as Midwest), 
Ito San, Jogun, Kanro, Kingwa, Kura, Laredo, Large 
Brown (same as Mammoth Brown), Large Yellow (same 
as Mammoth Yellow), Late Yellow (same as Mammoth 
Yellow), Lexington, Macoupin, Mamloxi, Mammoth 
Brown, Mammoth Yellow, Mamredo, Manchu, Mandarin, 
Mandell, Mansoy, Medium Early Green (same as Medium 
Green), Medium Early Yellow (same as Ito San), Medium 
Green, Medium Yellow (same as Midwest), Midwest, 
Minsoy, Missoy, Monetta, Morse, Mukden, Nanda, Nanking, 
Norredo, Northern Hollybrook (same as Midwest), Ogemaw, 
Old Dominion, Oloxi (formerly Coker’s Black Beauty), 
Osaya, Otootan, Ozark, Palmetto, Pee Dee (Coker’s 31-15), 
Peking, Pine Dell Perfection, Pinpu, Richland, Rokusun, 
Sato, Scioto, Shiro, Sioux, Sooty, Sousei, Southern Green, 
Southern Prolifi c, Soysota, Suru, Tarheel Black, Toku, 
Tokyo, Virginia (selection {19186-D} from the Morse 
variety at Arlington Experiment Farm in 1907), Waseda, 
Wea, White Biloxi, Willomi, Wilson, Wilson-Five, Wisconsin 
Black, Woods’ Yellow, Yelredo (a nonshattering selection, 
Coker’s 319), Yokoten. Address: 1. Senior Agronomist; 2. 
Assoc. Agronomist, Div. of Forage Crops and Diseases; 
Both: USDA Bureau of Plant Industry, Washington, DC.

306. Manchester Guardian (England). 1939. Italien: Lanital 
erzeugung. 37:76. *

307. International Institute of Agriculture. 1939. Oils and 
fats: Production and international trade. Studies of Principal 
Agricultural Products on the World Market No. 4. Part I. 345 
p. See p. 59-76. [Eng]

• Summary: Nine major oilseed crops and their respective 
oils are discussed: cottonseed, groundnut, linseed, soya beans 
(p. 59-76), sunfl ower seed, colza seed–rapeseed–mustard 
seed, sesame seed, castor seed, perilla seed, others (hemp 
seed, poppy seed, maize/corn). I. Grinenco wrote section 
IV titled “Soya beans and soya bean oil.” Contents: I. 
Production (p. 59-68). Areas of production: Table 18 shows 
“Areas cultivated for soya.” Average 1924-1928, 1929, 1930, 
1931, 1932, 1933, 1934, 1935, 1936, in China, Manchukuo, 
Chosen [Korea], Japan, Netherlands Indies [Indonesia], 
United States, U.S.S.R. [USSR, p. 61-62] (Territory in 
Europe and Asia), Europe.
 Table 19 shows “Areas cultivated for soya” during 
the same time periods shown above. In 1936 the world’s 
leading soybean producing countries (in 1,000 metric tons) 
were: China 5,911.0, Manchukuo [Manchuria] 4,175.5, 
United States 816.0, Chosen [Korea] 487.1, Japan 339.8, 
Netherlands Indies (Java and Madura) 247.4, U.S.S.R. 
[USSR] 44.3, Kwantung 17.7, Taiwan 4.4.
 Table 20 shows “Area and production of soya in China 
by provinces (average 1931-1935).” The leaders in total 
production are (in 1,000 metric tons): Shantung 1,980.7, 
Kiangsu 1087.4, Honan 765.0, Szechuan 517.0.
 Table 21 shows “Production of soya in Manchukuo 
by provinces in 1936 (in 1,000 metric tons):” Northern 
provinces: Pinkiang 1,083.9, Kirin 980.8, Lungkiang 464.9, 
Sankiang 260.6, Chientao 91.4, Heiho 2.7. Total north: 
2,884.3. Southern provinces: Fengtien 985.4, Antung 154.7, 
Chinchow 151.1. Total south: 1,291.2.
 Table 22 shows “Area cultivated for the production 
of soya bean in the United States (in 1,000 ha):” Figures 
are given for Illinois, Indiana, Iowa, Ohio, North Carolina, 
Mississippi, Missouri, Other states. Total.
 II. Trade (p. 68-76). Principal countries exporting 
soya beans: Manchukuo, Chosen [Korea], The United 
States. Principal countries importing soya beans: Germany, 
Denmark, Sweden, Netherlands, France, Norway, Latvia, 
Italy, Japan, Chosen, Netherlands Indies. Principal countries 
exporting and importing soya oil: Manchukuo, Japan, 
United Kingdom, Austria, Czechoslovakia, Finland, French 
Morocco, Hong Kong. III. Conclusion (p. 76).
 Concerning Norway: Table 24 (p. 71) shows “Net world 
imports of soya beans (in 1,000 metric tons),” yearly from 
1929 to 1936, plus average 1909-1913, and average 1924-
1928. A footnote shows that in 1910-11 Norway imported 
700 tonnes of soybean oil, followed by an average of 100 
tonnes in 1924-28. Norwegian imports of soybean oil were 
zero from 1929 to 1932, then 2,200 tonnes in 1933, rising 
to 15,300 tonnes in 1934, then 15,700 tonnes in 1935, and 
22,900 tonnes in 1936.
 Concerning Finland: Pages 74-75 state that Finland 
imports soya oil. Finland’s fi rst recorded imports were in 
1931, when 684 metric tons (tonnes) were imported. By 1936 
Finland was importing 2,565 tonnes of soya oil a year. Note: 
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This is the earliest document seen (May 2002) concerning 
soybean products (soy oil) in Finland; soybeans as such have 
not yet been reported. This document contains the earliest 
date seen for soybean products (soy oil) in Finland (1931).
 Concerning Latvia: Page 72 states: “Among the 
countries that have increased their imports of soya beans are 
France, Norway, and Latvia, although the quantities imported 
up to the present are relatively small.” They are so small that 
no statistics are given. Address: Villa Umberto I, Rome, Italy.

308. International Institute of Agriculture. 1939. Oils and 
fats: Production and international trade. Studies of Principal 
Agricultural Products on the World Market No. 5. Part II. 
423 p. [Eng]
• Summary: Contents: Section II. Land animal fats. Butter. 
Pig fats. Beef and mutton fats. Trends in world production 
of and world trade in fats of land animals. III. Marine animal 
oils and fats. IV. Production and consumption of fats and 
oils in certain countries. V. Utilisation of fats and oils. VI. 
Prices of fats and oils (with graphs). Address: Villa Umberto 
I, Rome, Italy.

309. Matagrin, Am. 1939. Le soja et les industries du soja: 
Produits alimentaires, huile de soja, lécithine végétale, 
caséine végétale [The soybean and the soy industries: Food 
products, soy oil, vegetable lecithin, and vegetable casein]. 
Paris: Gauthier-Villars. x + 390 p. Illust. 18 cm. [300 ref. 
Fre]
• Summary: Contents: Introduction. 1. The agricultural, 
industrial, and commercial history of soya: Asiatic origins 
and propagation in Europe, soya in America (its cultivation 
and industries), soya in Europe, Asia, Africa, and Oceania 
(1936) (1. Admission of soya in the agriculture and 
industry of European nations (p. 35): Soya in France, soy 
industry and commerce in central and northern Europe 
{England, Germany, Holland, Denmark, Sweden, Poland, 
Austria and Hungary, Switzerland}, penetration of soya 
into southern Europe {Iberian peninsula, Italy, Balkan 
countries of Dalmatia, Istria, Yugoslavia, Greece (p. 47), 
Bulgaria, Romania, Ukraine}, the grandeur and decadence 
of soya in Russia. 2. Soya in modern Asia (p. 51): China 
and Manchuria, Japan, Korea, Formosa, French Indochina 
{Tonkin, Cambodia, Cochin China}, the British and Dutch 
Indies {Siam, Assam, Bengal, Burma, Ceylon, India, Straits 
Settlements [later Singapore] / Malacca}, western Asia 
{Turkestan, Persia (p. 57)}. 3. Soya in Africa and Australia 
(p. 57-58): South Africa, Rhodesia, Nigeria, Gold Coast 
[later Ghana], Cote d’Ivoire, Dahomey, Togo, Algeria, 
Tunisia, Morocco, Egypt, Australia {Queensland, New South 
Wales, Victoria}, Tasmania, New Zealand, not yet in British 
New Guinea [later Papua New Guinea], Philippines, Java).
 2. The botany and agronomy of soya: The plant, its 
names, its botanical characteristics, its varieties (original and 
created by selection), the cultivation of soya.

 3. The general chemistry of soya: Chemical composition 
of the plant, structure and chemical composition of the 
beans.
 4. Using soya in soyfoods and soyfood products: Whole 
soybeans (whole green, dry, sprouted, roasted and salted 
{soja á l’état vert, fève de soja sèche, fève grillée, fève salée 
de soja, fèves de soja salées, p. 166-67}, soynut butter {un 
mélange rappelant les beurres végétaux}, soy coffee, soy 
confections {confi ture de soja}, soy chocolate, soy sprouts 
{fèves de soja germées, germes de fèves de soja}), soymilk 
and tofu (le lait et le fromage de soja; soymilk cream, 
concentrated soymilk, soymilk powder / powdered soymilk, 
fermented soymilk {lait fermenté, yoghurt, kéfi r, koumys, 
p. 189}, fermented tofu {fromages de soja}), okara (pulpe 
résiduaire de la préparation du lait de soja), fermented soy 
products (solid, paste, and liquid condiments; natto, miso, 
and shoyu [soy sauce]; kiu-tsee and lactic ferments), soy 
fl our and bread.
 5. The soy oil industry and products derived from it: 
Extraction and refi ning of soy oil, properties and use of soy 
oil.
 6. The vegetable lecithin industry: Extraction of 
vegetable lecithin, properties and use of vegetable lecithin.
 7. The vegetable casein industries and plastic materials 
based on soya: Soybean cakes and fl ours from which the oil 
has been removed, use of such cakes and fl ours, in the crude 
state, as a raw material for plastics, manufacture and use of 
vegetable protein, soybean cellulose for artifi cial silk, soya 
furfural and furfuraldehyde (phenolic resins). Conclusion: 
How to launch soya industries in France. Important terms. A 
bibliography appears at the end of each chapter.
 Note 1. This is the earliest French-language document 
seen that uses the terms Fève grillée, fève salée de soja, or 
fèves de soja salées, “roasted soy beans” to refer to soynuts.
 Note 2. This is the earliest French-language document 
seen (April 2005) that mentions soynut butter, which it calls 
un mélange rappelant les beurres végétaux.
 Summary: Matagrin wrote two previous books: Manuel 
du Savonnier (Paris, no date given) and L’Industrie des 
Produits chimiques et ses Travailleurs (Paris, 1925).
 Francis G. Beltzer, a practical chemist, became a major 
force in visualizing new industrial uses for the soybean in 
the West. By contrast, Li and Grandvoinnet (1912) paid little 
attention to soy oil in their book, devoting only 3 pages out 
of 150 to the subject, and only ½ page to industrial uses, 
while largely ignoring lecithin. These two books had a great 
infl uence on soy in France and they nicely complement each 
other (p. vi).

The Soybean, by Piper & Morse (1923), was 
published in both New York and London. Horvath was a 
Russo-American chemist. Italians who made important 
contributions to the soybean were professors Bottari, Mattei, 
Panatelli, and Tito Poggi (p. vii).
 Leon Rouest, French the agronomist, wrote an important 
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book titled Le soja français et ses applications agricoles et 
industrielles (Chateauroux 1936). Since 1920 he has devoted 
himself to the culture of soybeans and to the selection of 
acclimatized varieties. He was director of the Laboratory of 
Soja in the north Caucasus from 1930 to 1935, and in 1921 
he had already published a book, Le soja et son lait végétal. 
His new (1936) book benefi tted from the collaboration of 
Henry de Guerpel, an agricultural engineer and mayor of 
Percy-en-Auge, who was also an indefatigable prophet of 
soybeans in France, until his untimely death in Jan. 1937.
 Anyone in the world can order (from the U.S. 
Government Printing Offi ce in Washington, DC) the many 
U.S. publications about soybeans from the USDA or state 
agricultural experiment stations. These substantial works are 
based on careful research and enriched with numerous tables 
and photos–a fi ne example of the key role that governments 
can play in introducing and popularizing soya. Recently J.A. 
LeClerc (of USDA’s Bureau of Chemistry and Soils) said the 
soybean has become a naturalized American (p. viii).
 More than a century ago lord Byron wrote Beppo, the 
fi rst Western poem on soy. It was an account of a carnival 
at Venice, Italy, in 1818. He advised the tourists to bring 
“Ketchup, Soy [sauce], Chili-vinegar.”
 Maurice Druel was one of the young engineers who 
worked with competence to launch a soy industry in France 
(p. x).
 For an early chronology of soybeans and soyfoods in 
France (1856+, see pages 8-12). 1857-58: Lechaume planted 
soybeans at Vitry-sur-Seine and got encouraging results. A 
report by the National Society for Acclimatization declared: 
“The acclimatization of the soybean is complete.”
 1859–Setback for the fi rst tests by Vilmorin with 
Chinese beans that were too late, but success by Dr. Turrel in 
le Var.
 1862-69–Success of Mme. Delisse, in Gironde.
 Then the Franco-Prussian war arrested these tests, so 
the center of interest moved to central Europe. The world 
exposition of Vienna in 1873 and Friedrich Haberlandt. In 
his book one fi nds the fi rst analyses of the seed by Steuf, of 
the cake by Woelker / Voelker, the results of texts by Berndt 
on oil extraction (p. 9).
 Podolie is in the Ukraine.
 Of Haberlandt’s 148 trials in 1877, only 12 failed for 
lack of warmth. Much new agronomic information was 
accumulated.
 Back in France: 1874-80–Society of Horticulture 
d’Etampes (Seine-et-Oise) grew a yellow Chinese variety 
which succeeded. This “soja d’Etampes” was studied 
intensively from the chemical and agronomic points of view 
by Lechartier and various authors. A doctor from the region 
prepared, for his personal use, a vegetable cheese (tofu). 
But the grain did not fi nd buyers so its cultivation did not 
spread. There now remain only 2 or 3 innovators to cultivate 
soybeans and on 5-10 acres maximum. But Chinese soybeans 

mature in the region of Paris, as in 1879 at Marseille.
 1880–While the tests of Boursier in l’Oise have 
succeeded. and while Olivier-Lecq, ardent propagator of 
soybeans, distributed 100 kg to farmers in the north, the 
national Society for Acclimatization organized cultural 
trials all over France. Results were obtained in each of the 
regions, some with record yields. The general objection of 
the farmers was the diffi culty found in using the soybean as a 
legume (it was too hard) or to fi nd buyers.
 As Paillieux said so well: “Our point of departure has 
not been happy one; the soybean has been presented simply 
as a new legume” (p. 10).
 The German successes in soybean cultivation were 
studied by Wein in 1881 (p. 10).
 In the 1880s there was a big growth of interest in 
vegetarian diets in Europe. Compare this with the USA (p. 
11).
 Li Yu-ying: After his 1905 speech, in 1908 he 
created a laboratory for studies, which soon founded 
the factory La Caseo-Sojaine at Vallees, near Colombes 
(Seine), administered by a French-Chinese company. This 
establishment made soyfoods using imported soybeans, 
especially tofu (p. 12).
 Dr. Bloch of France recommended thin sheets of pressed 
tofu as a reserve ration for troops.
 Lever Bros. soap works used lots of soy oil in Britain (p. 
12).
 The British did some cultural trials in India, Burma, 
Siam (Thailand), and South Africa.
 Japan, in effect, annexed Korea in 1895.
 It was only after 1905 that soybean tests took place, fi rst 
in Guyana, where the soybean matured easily.
 Soybeans were grown for forage more in the South of 
USA than in the north. Continued. Address: France.

310. Matagrin, Am. 1939. Le soja et les industries du soja: 
Produits alimentaires, huile de soja, lécithine végétale, 
caséine végétale [Soya and soya industries: Food products, 
soy oil, vegetable lecithin, and vegetable casein (Continued–
Document part II)]. Paris: Gauthier-Villars. x + 390 p. 18 cm. 
[300 ref. Fre]
• Summary: Continued. The agricultural experiment stations 
and the scientifi c labs have played an important role in the 
U.S., also the farm equipment manufacturers.
 The experiment stations in many states have helped 
the farmers to clarify cultural questions which greatly 
infl uence yields, preparation of the soil, type and proportion 
of fertilizer use, dates and methods of planting, how many 
seeds per acre, choice of varieties according to the climate 
and soil, role of the soybean in mixed cultures and in crop 
rotation, etc.
 In this book, Matagrin always uses the term fèves de 
soja to refer to “soybeans.”
 1936 listing of soyfoods fi rms (p. 27): Fearn Soya Foods 
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Co., Chicago, Illinois. Soybean Health Prods Co. Oakland, 
California (tofu). Soyex Co. Nutley, New Jersey. La Sierra 
Industries, Ontario, California (soymilk). American Lecithin 
Co., Atlanta, Georgia. Ten soy fl our companies (p. 29).
 American Lecithin Co. in 1936 was in Atlanta, Georgia. 
From when to when was it in Illinois?
 Soy in France (p. 36): Prof. Beille of Bordeaux 
published a good work on soy but it is no longer available. 
Also the books of Prof. Jumelle of Marseille on colonial 
crops and vegetable oils. Prof. R. Lepine of Lyon in 1919 in 
Revue Scientifi que, wrote about soy culture in Algeria and 
the preparation of soymilk.
 Mr. Rouest perfected again the selections of yellow 
or green varieties that he had undertaken from 1907, with 
success. Using American seeds, others who experimented 
were Messrs. Brioux at Rouen, Carle of Carbonniere in le 
Tarn, and Semichon at Carcassonne; he likewise cultivated 
it at l’Aude from 1918. A list of 42 of Rouest’s varieties 
(chosen from 2,000 others) were given in Rouest’s book Le 
Soja Francaise showing that he was more qualifi ed than 
anyone to write a book of this tile. He pursued his cultures 
and selections in France from 1921-30, in the Caucasus from 
1930 to 1935, and thus fulfi lled the efforts started by the 
Society for Acclimatization and its successors. He worked 
with another apostle, Henry de Guerpel, and agronomist 
and mayor of Percy-en-Auge (Calvados), who developed 
and perfected during 5 years the culture of the best varieties 
of soybeans in the regions surrounding his country house 
at Plainville, near Mézidon. He did not only collaborate on 
the book with Rouest, but also published interesting articles 
in several reviews in France and the colonies. Also Mr. 
Denaiffe of Carignan (Ardennes), author of the esteemed 
book Les Haricots, did important culture work and provided 
information.
 Today production of soybeans in France is no more than 
several thousand hectoliters of beans = several 100,000 liters. 
For forage, the crop / culture has developed only in North 
Africa. It was encouraged by Rouest and de Guerpel.
 Caseo Sojaine’s products [made by Li Yu-ying] were 
excellent but expensive.
 The products of Heudebert (probably diabetic products 
made with soyfl our?), were well known in England as in 
France (p. 39).
 Since 1913 the oil mills of Marseille, France, have 
started to use soy oil (mainly for hydrogenation) and those of 
the north (mainly for manufacture of soft soaps).
 Recently the foundation (at Chateauroux) of a Society 
of Friends, Producers and Technicians of Soja has been 
announced by M. Druel.
 In England the fi ne botanist J.L. North tested with 
success 13 Manchurian soybean seeds in 1913 and in the 
third harvest expanded these to 12,000 seeds, which he 
sent in 1917 to a farm at Uxbridge in Middlesex and to the 
Ogilvie Farm in Essex. There was a remarkable harvest 

in 1921, followed by good development of the enterprise. 
It advanced thanks to Piper and Morse’s 1923 book The 
Soybean which to told of American successes. North 
succeeded in 1928 in getting 20-80 pods per stalk. In 1921 
North’s work drew the attention of the Ford establishment 
in Boreham which was not able to obtain good yields with 
American soybeans but succeeded with North’s. Today 
England cultivates soybeans on about 15 hectares and yields 
are 1,400 to 2,500 liters per ha.
 In England. Lever Bros. are big users of soy oil in soap. 
The main oil mills using soybeans are J. Bibby and Sons in 
Liverpool, three others in Hull, one in Erith and one refi nery 
on the outskirts of London. Huge amounts of soy oil and 
meal are imported by a subsidiary of Lever Bros.
 Germany: The recent agreement between Germany and 
Japan foreseeing an exchange of arms, explosives, etc. in 
exchange for soybeans which can furnish explosives (for 
nitroglycerine, naturally) is a barter / swap (of cannons for 
soybeans) analogous to that with Manchuria in 1934. What 
is certain is that the agents of I.G. Farbenindustrie A.G. 
under the patronage of the Economic Federation of Central 
Europe has been enforcing for 3 years soybeans culture in 
the Balkans which trade voluntarily with Germany.
 Spain was rich in other oil sources (mainly olive oil), so 
it did not pay much attention to soy.
 Italy: In 1918 a trial by Prof. Borzi, on a parcel of 2.5 
acres at the Colonial Garden in Palerme / Palermo gave a 
yield of 20 liters/ha. In 1918-20 at the Institute Bonafous in 
Turin, a scientifi c research center, did research on yellow 
soybeans. Then trials were done in Liguria, Lombardia 
and Capo d’Istria [the Italian name of the city of Koper; in 
today’s Slovenia], and Palerme about the 1920s–a total of 
a dozen localities. Retaking in 1922 these tests of 1884 in 
Piedmont, Prof. Tito Poggi seeded 8 parcels in Monferrat, 
then helped to popularize soybeans in Italy. By the mid-
1920s soy fl our was widely used in baking. In March 1926 a 
“Bread for ammunition = pagnotto di munizione” containing 
10% soy fl our was heartily welcomed by the garrison in 
Rome. Already an offi cial tasting by Mussolini (of the bread 
by him?) has been commented upon by the Italian press. The 
success of the campaign to promote use of wheat limited, 
after that, the outlets for soy in human foods, but the oil 
remained widely used by industry and the cake [was fed to 
cows] for production of milk.
 Bulgaria and Rumania were infl uenced by the example 
of the Ukraine = Podolie?
 The grandeur and decadence of soja in Russia: The book 
by L. Rouest, who was director of the Soy Laboratory in the 
North Caucasus from 1930 to 1935, brings together, but in a 
somewhat dispersed way, a very instructive documentation 
on soya in Russia. He described the grandeur and decadence. 
Soya was cultivated, it seems, since the victory of the 
Tcherkesses (p. 48) and the incursions in east Turkestan, 
about 1860, then introduced into the Ukraine and Bessarabia, 
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either from the Caucasus or from Hungary in the following 
years. Finally better known when the construction of the 
Transsiberian railroad connected (conduisit) Russia and 
Manchuria (1896-1900). But the soybean could not fail to 
interest the higher government offi cials. Before the universal 
success of the soybean after World War I, it was seen not 
only as an interior resource but also as an export crop. 
However in 1931, of the 5,970,000 ha in Russia used to 
grow oilseeds, less than 1,100 were used to grow soybeans 
versus 5.2 million used for sunfl owers, 300,000 for castor 
oil, 140,000 for sesame, 30,000 for peanuts, and 350,000 for 
others such as rapeseed. But the industry began to demand 
soybeans. A large furniture factory in Oklanskaia made 
glues of vegetable proteins. The oil was studied for use in 
soaps and paints. The famine which menaced the working 
population because the moujiks [muzhiks, mujiks], resisted 
the exploitation of the lands into collectives, was able to 
be prevented or delayed by the progress in the culture of 
soybeans. Also the 5-year plan foresaw the extension of 
this crop onto 3-5 million ha with harvests of at least 1,500 
kg per ha. To guide the farmers and perfect management 
techniques, specialists were recruited and concessions were 
granted to Germany in diverse regions. For how would 
the USSR itself have harvested the 1935 crop of about one 
million quintals = 100,000 MT. The number is enormous 
by comparison with the rest of Europe. (Did the Soviets see 
themselves as pioneers of a revolutionary new crop?)
 Here, according to the agronomist Rouest, are the causes 
of the Russian setback. 1. Negligence and ignorance of the 
Russian peasant. 2. Disadvantages of the communist regime, 
3. The general ideological method, always little reconcilable 
with the needs of the changes and hazards of agriculture 
(e.g., research to fi nd varieties permitting the use of large 
harvesters). 4. Poorly chosen cultural methods. 5. Use of 
most of the harvest for food. The best literature concerns 
the moujik [muzhik, mujik] peasants, and one long study 
of 1911, of which we have a copy, written by a Russian 
doctor,... Sowed in the black earth of the Caucasus and the 
Ukraine, these soybeans, said Rouest, evidently saved the 
lives of thousands of people... We have been told that the 
Russians are disgusted at the compulsory use of soybeans, 
result of unskilled cooks...? Address: France.

311. Matagrin, Am. 1939. Le soja et les industries du soja: 
Produits alimentaires, huile de soja, lécithine végétale, 
caséine végétale [Soya and soya industries: Food products, 
soy oil, vegetable lecithin, and vegetable casein (Continued–
Document part III)]. Paris: Gauthier-Villars. x + 390 p. 18 
cm. [300 ref. Fre]
• Summary: Continued. Japan: The great oil mills of Kobe. 
In Japan, for cooking, sesame oil is preferred and for 
illumination rapeseed oil.
 French Indochina: From 1931. It is estimated Tonkin 
cultivated about 12,000 ha of soybeans and harvested an 

average of 7,500 metric tons per year. The low yield of 
only 625 kg/ha, compared with a world average of 1,000, is 
explained by the fact that soybeans are generally cultivated 
with corn in a 1:1 mixture. Some soybeans are exported to 
Hong Kong. Since 1933 Paul Braemer, chief of agricultural 
services in Hong Kong, is exerting himself to propagate 
more this nutritious plant. Up till now the strong fl avor of 
the soy protein deters colonials from using soy for food and 
soymilk. Made experimentally at the Maurice Museum, 
these have not attained but a relative success in the European 
colony. However the natives use many products. The village 
of Cu-da / Cuda 10 km from Hadong [in today’s Vietnam] 
specializes in a type of soy sauce which cannot be made 
except from April to July, and which must be kept in sealed 
containers.
 English and Dutch Indies: Today Prof. D. Kanga of 
Gujerat College of Ahmedabad, recommends warmly this 
economical and fortifying food. Soy is now used increasingly 
in industrial dining rooms and universities (he lists names). 
It is likely that India will acclimatize varieties rich in oil, 
develop extraction mills in its centers of industry, and deliver 
a large tonnage to the English soap makers.
 Soybeans, propagated by the Russians, have long been 
grown on the plains of Turkestan [today’s Afghanistan] and 
tests have been done in Persia [today’s Iran] and the Soviet 
and Chinese republics of Central Asia northeast of there.
 Soy in Africa: The French tried growing soybeans 
successfully in Dahomey and Togo. In North Africa trials 
have been taken more seriously since 1918 in Algeria, then 
in Tunisia and Morocco. In Tunisia, the tests which began in 
the late 19th century, are now growing. In Morocco lots of 
other beans are grown.
 Australia is fi nally cultivating soybeans since the start of 
the century in the southeast, and today on all the east coast 
(Queensland, New South Wales and Victoria).
 Soybean etymology: Low Countries = Sojaboon. Russia 
= Soia. Italy = Soia or (better) soja.
 At the start of this century, when the German industry 
launched “Nitragine,” a liquid culture of nitrogen fi xing 
bacteria, there was much interest. The American practice, 
founded on the research of Norman Shaw (1910) and on 
the experience of the agricultural experiment stations at 
Michigan (1905), Wisconsin (1907, 1922). etc. consists of 
inoculating new soil with soil from former soybean fi elds.
 Matagrin has a lengthy and excellent review of soybean 
agronomy. Also one of the best bibliographies; the most 
extensive of any European book to date on all aspects of 
soybeans and soyfoods.
 The USA and the USSR were the fi rst two countries to 
mechanize soybean planting and harvesting.
 On the diseases and enemies of the soybean (p. 108): 
Earliest citation is 1919 from J. of Agricultural Research, and 
from the Nebraska Agricultural Experiment Station. Third is 
Wolf and Lehman 1920.
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 Most of the early studies on soybean diseases and 
enemies are analyzed in Morse (1927) “Soy Beans: Culture 
and Varieties.” In the same publication is found a summary 
of U.S. work on insect enemies of soybeans established by 
H.R. Walton, Bureau of Etymology, Washington, DC.
 The early research on the chemical composition of the 
soybean plant was to determine its value as forage. The key 
work in France was done by Lechartier and Joulie. The latter 
also studied the composition of the soybeans from Etampes, 
as did Giljaranski. and H.L. North.
 The structure of the soybean cells was studied in France 
by Colin and Blondel (1888).
 Matagrin has a strong historical dimension running 
through every chapter.
 The median oil content from Asian soybeans is not more 
than 17%, while that of American soybeans attains 19%.
 In about 1920, West and Levene developed the chemical 
formula and structure for animal lecithin.
 The importance of soybeans as a protein source was not 
pointed out by researchers for 69 years, i.e., until the 1880s, 
and was not considered from an economic point of view 
until the World War I put into relief the problems of feeding 
populations and armies. Then interest and patents multiplied. 
For example, in 1910 the processes of S. Satow of Sendai, 
Japan for the precipitation of soymilk by a ferment or by 
sulfuric acid.
 Most legumes contain only 1.6 to 2.9% oil, with the 
exception of peanuts which contain 45%. Soy contains 20%.
 Concerning soy lecithin, From 1870 to 1910 W. Koch 
(1902), Fraenkel, (p. 152) not only verifi ed the initial 
conclusions of Thudichum about this agent of nutritional 
assimilation. Koch showed in 1902 that this phosphatide was 
important.
 At the start of the 20th century, soy pap was prescribed 
with success for diabetics in the hospitals of Algeria, as in 
Japan and Austria.
 Page 158: Number of calories costing 15 centimes in 
1938. Li Yu-ying had a similar chart but he omitted potatoes.
 Potatoes: 80 grams give 224 calories
 Soybeans: 40 grams give 188 calories
 Rice: 50 grams give 180 calories
 Bread: 45 grams give 145
 Followed by 16 other foods.
 Etymology: Matagrin (p. 160-61) says “fève de soja” 
and “soja à l’etat vert” (for green vegetable soybeans).
 Miss Ellen Kingsley (p. 161) of the U.S. Bureau of 
Home Economics published many recipes using whole dry 
soybeans.
 Durand (no citation) discussed cooking whole soybeans 
in water with sodium bicarbonate. This well-known 
process for all legumes leaves an unpleasant taste. So he 
recommended pressure cooking. Then he gives recipes for 
whole dry soybeans.
 At whole dry soybeans, there is considerable discussion 

of their use in vegetarian diets. Was Matagrin a vegetarian?
 Etymology: Matagrin (p. 166) says “la farine des fèves 
grilles” for roasted soy fl our.
 At the Iowa College of Agriculture, Nelson made a 
soynut butter as follows: Deep-fry soybeans in oil at 100-
110ºC for about 5 minutes. Grind the soybeans fi nely. Then 
grill at 160ºF for about 20 minutes. Finally mixing these with 
some of the deep-frying oil.
 Soy coffee is cafe without caffeine. Matagrin uses lots 
of information from Li Yu-ying; likewise information from 
Li appeared in countless later articles. Li was one of the two 
original sources; Paillieux was the second.
 Is soymilk presently consumed more widely that animal 
milks in China? Not in Japan.
 Carles (note spelling) was not a Frenchman who did 
work on soymilk.
 Soymilk (p. 172): According to an article by Prof. R. 
Lepine of Lyon (1919), concerning a communication of 
Mlle. Castet of the Society of Horticulture of Alger (Algiers).
 Rouest was director du Laboratoire du Soja in Russia’s 
North Caucasus.
 Castagnol (soymilk) in Bulletin of Indochina, uses a 
centrifuge.
 Soymilk patents from France. G.D. Thevenot (1920-25), 
A. Serault (1931), M. Adler (1933).
 Arao Itano (1918). Made soymilk from soy fl our with 
Bacillus inoculum. So it was fermented soymilk developed 
by a Japanese.
 Etymology: Fèves de soja entieres = whole soybeans.
 Li Yu-ying used cold extraction of soymilk, Chinese 
style.
 Matagrin has an excellent review of all the various ways 
of making soymilk.
 Muggia and Gasca (1921) made soymilk with a bland 
fl avor in Italy.
 1933 process for making soymilk in Russia by 
Bogatskij, Storozhuk and Morumtzev.
 In raising animals, soymilk renders a great service. It 
is very wildly used now in USA and in Asia. but its use is 
limited by that fact that it is more economical to feed the 
animals the bean itself or the cake.
 Adding lecithin to soymilk gives it a light fl avor of 
butter.
 Etymology: Matagrin unfortunately calls yuba Crème 
de lait de soja (Phu-chuc of Indochina) [dried yuba sticks]. 
According to an analysis by a pharmacist, Monnier, of the 
Pasteur Institute of Hanoi, it contains 64.62% oils, 8.98% 
Nitrogen. It is often prepared with fi sh bladders or minced 
meat.
 Just. Hatmaker (p. 190) made powdered soymilk, as did 
three other processes, including a spray process of Bevenot 
and Neveu. This process was also widely used in English 
soap factories. Matagrin gives 3 analyses of powdered 
soymilk, the earliest from Li Yu-ying.
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 Pages 192-93: Discusses soy yogurt (Yoghourt au lait 
de soja), soy kefi r (Kéfi r au lait de soja), and soy koumis / 
koumiss (koumys).
 Matagrin gives detailed descriptions of many methods of 
making tofu and 9 pages of information (p. 194-202)
 Bloch said the best coagulant is magnesium chloride. 
Beltzer preferred acids to calcium salts.
 Ellen J. Kingsley (1935) of the USDA gives a method 
for making tofu.
 Drs. Labbé (Labbe) and Marchoisne have shown that 
vegetable albumines, despite current opinion, are very 
assimilable.
 Matagrin gives a number of nice tofu recipes including 
French-style tofu in Petits-fours (fancy biscuits; p. 201) and 
Tofu meringue. Address: France.

312. Sutermeister, Edwin; Browne, Frederick L. 1939. 
Casein and its industrial applications. 2nd ed. New York, 
NY: Reinhold Publishing Corp. 433 p. Illust. Index. 23 cm. 
American Chemical Society Monograph Series No. 30. 
[600+* ref]
• Summary: Contents: 1. Casein in milk and its isolation, 
by F.L. Browne. 2. The organic chemistry of casein, by 
R.A. Gortner. 3. The physical chemistry of casein, by F.L. 
Browne. 4. The manufacture of casein, by A.O. Dahlberg. 
5. Testing and analysis of casein, by Edwin Sutermeister. 6. 
Storage of casein, by A.H. Warth. 7. Casein plastics, by G.H. 
Brother. 8. Casein glues, by F.L. Browne and Don Brouse. 
Appendix: Synthetic textile fi bers from casein, by G.G. 
Hawley (Lanital meaning “Italian wool,” the Italian rayon 
company Snia Viscosa, and Dr. Antonio Ferretti). 9. Casein 
in paper making, by Edwin Sutermeister. 10. Casein paints, 
by A.H. Warth and F.L. Browne. 11. Casein in the leather 
industry, by E.S. Cavett. 12. Alimentary and medicinal uses 
of casein, by H.A. Schuette. 13. Miscellaneous uses of casein 
and statistics. 14. Insecticide sprays, by Edwin Sutermeister. 
15. Textiles, by L.A. Olney. 16. Soap and cosmetics. 
17. Other miscellaneous uses. 18. Statistics. There is a 
bibliography at the end of each chapter except chapter 6.
 Chapter 7, “Casein Plastics” (p. 181-232) discusses 
several applications of soy protein in making plastics. 
Soybean meal “found industrial application in the form 
of a mixed phenol-formaldehyde-protein type of plastic. 
It has to be noted that the recorded work of Satow on the 
development of plastics form soybean products was by wet-
process methods. His extravagant and often contradictory 
claims become understandable by comparison with 
analogous early development of casein plastics.” “Recently it 
has been shown that it is possible to prepare a fully hardened 
and thermoplastic body from casein or... soybean protein, by 
treatment with an aldehyde or other hardening agent. With 
soybean commercial protein, formaldehyde is taken up to 
about one per cent, forming a perfectly thermoplastic body 
with moisture reduced to 5 per cent or less.”

 Chapter 8, “Casein Glues” (p. 233-92) notes that 
“glue made from soybean meal, which chemically is very 
similar to casein glue, largely displaced casein glue in 
the manufacture of softwood plywood, especially on the 
Pacifi c Coast.” Address: 1. Chief Chemist, S.D. Warren Co., 
Westbrook, Maine; 2. U.S. Forest Products Lab., Madison, 
Wisconsin.

313. True, Rodney Howard. 1939. Sketch of the history of 
the Philadelphia Society for Promoting Agriculture: Prepared 
for the celebration of the 150th anniversary of its foundation. 
Memoirs Vol. 6. Philadelphia, Pennsylvania: Philadelphia 
Society for Promoting Agriculture. ix + 228 p. Illust. No 
Index. 25 cm. [300+* ref]
• Summary: The Philadelphia Society for Promoting 
Agriculture was founded on 11 Feb. 1785, by John Beale 
Bordley (1727-1804). It was the “fi rst Agricultural Society 
organized in the western world [America]... which became 
the fertile mother of all other Agricultural Societies 
since established in America (p. 95). Society for the 
Encouragement of Arts, Manufactures & Commerce (p. 5). 
1805. Dr. James Mease, secretary (p. 19). 1844. Dr. James 
Mease, president (p. 21). Oval portrait of “James Mease, 
M.D.” (facing p. 29). In Jan. 1838, Dr. James Mease was one 
of two vice-presidents (p. 85). In 1844 Dr. James Mease was 
chosen president (p. 87).
 History of agricultural societies: A paper read in 1885 
on the centennial anniversary of The Philadelphia Society for 
Promoting Agriculture (p. 95-105). “The fi rst Agricultural 
society of which there is any record was founded in the north 
of Italy about 1705, but it lasted only a few years. Southern 
Europe was also fi rst in systematic agricultural education, a 
Farm School having been founded at Hojwye in Switzerland 
in 1706. It is claimed that three thousand peasants were 
instructed in the higher systems of farming during a period of 
thirty years following.”
 In 1723 the second Agricultural society was founded 
in Scotland, and named the “Society of Improvers in the 
Knowledge of Agriculture for Scotland.” This society existed 
for only a few years, but was reorganized in 1735 and 
continued to hold meetings for a brief period thereafter.
 “In 1731, the Dublin Agricultural Society was founded 
under the title of ‘The Dublin Society for the Improvement 
of Husbandry.’ After this, in 1737, was organized the 
Yorkshire Agricultural Society [in northeast England]. 
During the early 1700s, many important advances in 
agricultural methods, machines, and crops were developed 
(Jethro Tull, turnips and mangel-wurzel cultivated, Short-
Horn cattle bred). “Philadelphia was a fi tting place to 
organize the fi rst [American] Agricultural Society; it was the 
largest and most wealthy city” [in British North America]. 
And there had been a long interest in agriculture. In 1728 
John Bartram started to make his Botanic Garden and 
Arboretum in Philadelphia, the fi rst in the United States. “In 
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1748, Peter Kalm, a pupil of the immortal Linnaeus, settled 
in Philadelphia and did much to extend the range of botanical 
research. Dr. Adam Kuhn, another pupil of Linnaeus, also 
settled in Philadelphia in 1768, and was the fi rst professor 
of Botany in America, In 1773, the second Botanical 
Garden was established a few miles out of Philadelphia 
by Humphrey Marshall, and his example was followed by 
John Jackson... In 1785 Humphrey Marshall published at 
Philadelphia the fi rst American botanical work, one of credit 
to his attainments and enterprise.”
 George Washington was one of the leading farmers 
in America. He was in constant communication with 
the leading farmers of Europe, and “on every occasion 
demonstrated his conviction that upon the farmer depended 
the wealth and prosperity of the nation.” On 5 Dec. 1796 
Washington recommended to Congress the establishment of 
a National Board of Agriculture. Thus was the idea of the 
U.S. Department of Agriculture born. (p. 100-01).
 Dates that individuals became members of the 
Society: Dr. Benjamin Franklin (President of the State of 
Pennsylvania)–7 Nov. 1785. Dr. James Mease–14 May 1805 
(p. 213). Thomas Nuttall (Cambridge, Prof. of Botany to the 
Massachusetts Agricultural Society)–18 Jan. 1825 (p. 213). 
Not listed: John Bartram. Samuel Bowen.
 Note: Rodney Howard True lived 1866-1940. Address: 
Philadelphia, Pennsylvania.

314. Castelli, Tommaso. 1940. Ulteriori ricerche sulla 
produzione dei tubercoli radicali della soja [Further research 
on the production of soybean root nodules]. Italia Agricola 
(L’) 77(4):253-61. April. [13 ref. Ita]
Address: Perugia, Facolta di agraria della R. Universita, 
Laboratoria di microbiologia agraria e tecnica.

315. Product Name:  Soya Paste, Soya Ravioli, Soya 
Spaghetti, Soya Macaroni.
Manufacturer’s Name:  Radcliffe Soya Products.
Manufacturer’s Address:  146 Fillmore St., San Francisco, 
California.
Date of Introduction:  1940 June.
New Product–Documentation:  Rosenberg’s Original 
Health Food Store. 1940. Catalog of Health Foods... p. 52. 
“Radcliffe’s Famous Soya Products.” Soy Paste [Pasta]: “7 
oz. $0.15. 14 oz. $0.25.” Soya Ravioli, Soya Spaghetti, Soya 
Macaroni: “7 oz. $0.12. 15 oz. $0.20. 2 lb. $0.35.”
 Note: This is the earliest document seen (July 2015) 
concerning the use of soy as an ingredient in Italian-style 
foods.

316. Morse, W.J. 1940. Soybeans around the world. 
Proceedings of the American Soybean Association p. 72-
74. 20th annual meeting. Held 18-20 Aug. at Dearborn, 
Michigan.
• Summary: The areas where soybean production has 

recently increased are the East Indies, Rumania, Austria, 
Bulgaria, Czechoslovakia, and Yugoslavia. “Soybean 
production in the Danube Basin in 1939 amounted to 
approximately 5 million bushels. The acreage in Bulgaria, 
Hungary, Rumania, and Yugoslavia increased more than 
60% in 1940, this being attributed to the activities of two 
German companies which distributed selected seed and 
inoculation culture, and contracted in advance for taking the 
entire production at increased prices. The Greek government 
planned extensive cultivation of soybeans in 1940, providing 
for importation of seed, requiring compulsory cultivation of 
the crop, and the purchase of the entire crop from farmers at 
remunerative prices.”
 The increase in production has been largely due to the 
development of adapted soybean types through introduction, 
selection, and hybridization. “Soybean breeding programs 
have been carried on extensively in Germany, Russia, 
Netherland Indies, Rumania, Japan, Manchuria, South 
Africa, Canada, and some of the Balkan countries, and to 
a lesser extent in Sweden, England, Holland, France, Italy, 
Poland, Australia, India, and the Philippines.”
 “The outbreak of hostilities in Europe and the resulting 
interference with the fl ow of Manchurian soybeans into 
European markets brought about a rather critical situation 
to the producers in that part of the Orient. Moreover, 
Manchurian authorities on November 1, 1939, set up a 
soybean monopoly whereby the government purchases 
all soybeans for sale, fi xes the price, and makes all export 
sales... Soybean exports from Manchuria for the fi rst 
8 months of the 1939-40 marketing year amounted to 
approximately 24 million bushels as compared with 59 
million bushels for the corresponding period last season. 
Exports to Europe during the 8 months of this season were 
estimated at about 4 million bushels as compared with actual 
exports of 32 million bushels for the same months in 1938-
39. About one million bushels were exported this year to 
Germany via Trans-Siberian Railway, and over 2.5 million 
bushels to Europe by sea, a major portion of which went to 
Italy.
 “With practical cessation of direct shipments to 
European countries, Japanese and Manchurian offi cials 
began concentrating on the development of new industrial 
outlets for soybeans. The process of making usable protein 
from soybean material as a substitute for imported milk 
casein has been widely studied by government and industrial 
agencies in Manchuria and Japan. At present the principal 
ways in which soybean protein is substituting for milk casein 
are as glue for wooden articles, furniture, veneer, plywood, 
etc., paper sizing, as the adhesive element in insecticides and 
water paints, and as material for artifi cial wool and plastics. 
In 1938 more than 22 million pounds of soybean glue were 
used. A few Japanese companies have industrialized the 
manufacture of protein on rather an extensive scale. In 
Japan only one fi rm is reported to be producing soybean 
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plastics, and these are not entirely satisfactory. Soybean 
fi ber, or casein fi ber as it is known in Japanese trade circles, 
is manufactured exclusively by one concern which sells its 
products to a spinning fi rm for making into yarn and cloth. 
The present capacity of the factory is about 22,000 pounds 
per day although actual daily production is said to be only 
about 13,000 pounds. The fi ber known as ‘Silkool’ has not 
yet been exported. The domestic prices range from 33 to 35 
cents per pound.
 “A sample of ‘Soyalex’ recently received from Japan 
was said to contain not less than 60% pure lecithin. This new 
soybean product may be used in making butter, chocolate, 
for dressing of leather, making of shoe polishes and toilet 
foods such as face creams and soaps, for cooking, making 
noodles and macaroni, and in the preparation of valuable 
chemicals.”
 A portrait photo shows W.J. Morse.
 Note 1. This is the earliest document seen (Jan. 2000) 
concerning the cultivation of soybeans in Sweden.
 Note 2. This is the earliest English-language document 
seen (Dec. 2004) that uses the term “soybean fi ber” to refer 
to spun soy protein fi ber used like a textile fi ber. Address: 
USDA Bureau of Plant Industry, Washington, DC.

317. A.C. 1940. La culture de la fève soja [Cultivation of the 
soybean]. Croix (La) (Paris). Sept. 7. p. 2, col. 2. [Fre]
• Summary: Would this not be the moment to introduce into 
France the cultivation of this Oriental legume?
 For 5,000 years the soybean has constituted a substantial 
prepared dish for the Chinese, and for the last 30 years 
its renown has become international. It has been exported 
in bulk and in sacks from all the ports of Manchuria and 
mainly from Dairen, the terminus of the “South Manchuria 
Railway.” Among the farm products sent from Manchuria, 
whose value is about $500 million a year, the soybean 
occupies by far the fi rst place.
 The Japanese are also interested in this crop. Millions of 
immigrants from the provinces of Shantung and Zhili (Chili, 
Chihli; dissolved in 1928) come to harvest it.
 In their laboratories at Dairen, Japanese chemists have 
discovered numerous ways of utilizing the soybean: not only 
for feeding man and beast, but it can also be used for making 
soap, cheese [tofu], varnish and paints, ink for printing, 
enamel, linoleum, explosives and motor fuels, and lubricants. 
It is made into bread; the fl our is used in Italy for macaroni 
as well as for biscuits. An exquisite table oil is extracted 
from the soybean. Some fl avors in a bowl of soup give the 
aroma and the taste if true bouillon. Japan must nourish a 
constantly increasing population with the products of its 
old, exhausted fi elds. The waste products from the soybeans 
[i.e., from pressing out the oil], pressed into large cakes, 
make an excellent fertilizer and contribute largely to the 
solution of the problem. The Japanese continue their research 
into obtaining a more abundant harvest and improving the 

soybean oil.
 I believe that the soybean is cultivated in Ireland. Why 
is the cultivation of this modern manna not introduced into 
France?
 Note: Amazing that by Sept. 1940 the writer is unaware 
of all the work since 1855 to introduce the soybean to 
France!

318. Good Health (Battle Creek, Michigan). 1940. Food and 
the war. 75(9):125. Sept.
• Summary: “The soybean has come to have a prominent 
place in the military dietetics of Germany.”
 In the British Medical Journal “Dr. Josiah Oldfi eld (of 
England) urges the British to learn from Hitler and Mussolini 
about diet. In Germany the populace has been put on two 
or three meatless days a week. Italy has decreed that the 
wealthy shall live two or three days a week on the peasant 
diet of corn, oil, chestnuts, raisins, macaroni, maize porridge, 
milk and cheese.” “The Indian armies in the World War [I] 
surprised Lord Roberts when they marched and fought better 
on vegetable foods than the English Tommies on a heavy 
meat ration.”

319. Ferretti, Antonio. 1940. Improvement in or relating 
to the manufacture of artifi cial textile fi bres. British Patent 
528,428. Oct. 29. 3 p. Application fi led 6 May 1939.
• Summary: “This invention relates to processes for the 
manufacture of artifi cial textile fi bers from vegetable 
albumin.” “The vegetable albumin may be derived from 
any vegetable source containing it. A suitable source and of 
which there is a plentiful supply throughout the world, is the 
soya bean (glycine hispida) from which casein is derived 
which is so similar to casein obtained from whey as to be 
universally known as soya-casein. Soya-casein can be used 
without diffi culty in the process according to the present 
invention, either by itself or mixed with whey casein.”
 Equal parts of soya-casein and whey-casein are 
mixed with water and various chemicals, then the matured 
solution is passed through a spinning nozzle immersed in a 
coagulating bath containing an aqueous solution of sulphuric 
acid and other salts. As soon as the fi bers have coagulated 
they are collected in a continuous ribbon and are conveyed, 
preferably under tension, through a sodium chloride bath, to 
which aluminum salts or other salts can be added. The fi bers 
are then rendered insoluble.
 Note: Antonio Ferretti was an Italian who conducted the 
fi rst investigations, from 1924 to 1935, in an attempt to make 
fi bers from casein. In 1935 he succeeded in making pliable 
fi bers with certain wool-like characteristics. The Italian 
rayon producers, Snia Viscosa, purchased Ferretti’s patents 
and undertook large-scale production of casein fi ber from 
milk. They called this fi ber Lanital (lana is Latin for wool), 
and in 1937 some 1,200 tons of this fi ber was made. Address: 
16 Via Benedetto Marcello, Milan, Italy.
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320. Bergen, Werner Von; Krauss, Walter. 1940. Textile fi ber 
atlas. IX. Protein and synthetic fi bers. Rayon Textile Monthly 
21:691-94. Nov.
• Summary: Under the heading “Casein Fibers” the authors 
discuss Lanital, Aralac, and Soya Bean Fiber. The fi rst 
commercial fi ber produced from milk casein was Lanital, 
introduced in Italy in 1935 as a “synthetic wool.” It was 
marketed under various trade names such as Aralac (USA), 
Lactofi l (Holland), and Tiolan (Germany). Small amounts 
of Lanital were imported into the USA prior to Italy’s entry 
into World War II. The only commercial fi ber presently 
made in the USA from milk casein is Aralac, manufactured 
by Atlantic Research Associates Inc. and introduced in the 
spring of 1940. The fi ber is made in two forms, natural and 
opaque or delustered.
 “Soya Bean Fiber: This fi ber was fi rst introduced to the 
American people at the New York World’s Fair of 1939 at the 
Ford exhibit. Its base is a protein of the soya bean produced 
by the Glidden Company, under the name of ‘Alpha’ 
protein. In its microscopical appearance as seen from Plate 
XVII, the fi ber is very similar to Aralac and Lanital. Proper 
identifi cation of these three fi bers by physical, chemical, or 
microscopical means is hardly possible, because they are so 
alike in their physical and chemical make-up.
 “Fineness: The high circularity of the casein and soya 
bean fi ber makes the accurate diameter determination easily 
possible by the width as well as the cross-section method... 
A table shows width measurements made on various samples 
[of the 3 fi bers] by the Forstmann Woolen Co. Laboratory”. 
The diameter ranges from 21.5 to 27.9 microns. Plate XVII 
shows these fi bers magnifi ed 500 times in longitudinal and 
cross-sectional views.
 Also discusses regenerated silk (introduced 1937), 
nylon (1938), and vinyon (1937, 1939). Note: This is the 
earliest document seen that uses the term “regenerated” to 
refer to synthetic fi bers. Address: Director of Laboratories, 
Forstmann Woolen Co.; 2. Textile Microscopist, Technical 
Laboratories, Sears, Roebuck & Co.

321. Izvlechenie ot iszledvaneto varhu prilojenieto na 
soevoto brashno pri hraneneto na pelenacheto s osoben 
ogled na deistvieto mu varhu hranosmilatelnite funktsii 
[Investigation on the use of the soy fl our for infant feeding 
and especially its action on the gastro-intestinal functions 
(Abstract)]. 1940. Sofi a, Bulgaria: SOEKS (Soya Export 
Publisher). 35 p. [Bul]*
• Summary: Rosen L. Paskalev (1986) notes: SOEKS is 
the name of the new Bulgarian-German soybean export 
company. See: Balgaria Aktsionerno Drujestvo (1933). This 
is a Bulgarian abstract of a study performed at the Clinical 
Institute of Pediatrics, Univ. of Bologna, Italy. The work 
was done by Profs. Pinkerle, Pacioli, and Mengoli. Address: 
Bulgaria.

322. Gras, Norman Scott Brien. 1940. A history of 
agriculture in Europe and America. 2nd ed. New York, NY: 
F.S. Crofts & Co., Publishers. xxvii + 496 p.
• Summary: In 1933 the fi rst Agricultural Adjustment Act 
(AAA) was passed under Franklin D. Roosevelt. It was 
managed by USDA’s Agricultural Adjustment Administration 
(AAA). The purpose of the act was to guarantee a fair return 
to agriculture or to put agriculture on a parity with industry. 
The commodities covered were wheat, rye, fl ax, barley, 
cotton, corn, sorghum, hogs, cattle, rice, tobacco, peanuts, 
sugar beets, sugar cane, potatoes, and milk. Page 464 
discusses the expansion of soybean production. Production 
of soybeans for seed and crushing increased from about 
2,283,000 bushels in 1917 to 57,665,000 bushels in 1938. 
The oil was used chiefl y in the food and drying-oil industries. 
Pages 465-66 discuss “Agricultural Industries. Three efforts 
have been made to fi nd more room for farm products in 
America’s domestic market. The Republican emphasis has 
been to keep out foreign competition. The recent Democratic 
effort has been to increase the income of Americans so that 
they will buy more farm products. Henry Ford and many 
chemists have thought of creating new uses and demands for 
American farm products, particularly in American factory 
production... Grain is to be made into alcohol, for use with 
gasoline, to drive automobiles and tractors. Soybeans, once 
used chiefl y as hay or as a fertilizer, are being made into oil, 
meal, fl our, stock feed, fertilizer, breakfast foods, macaroni, 
crackers, and glue. The oil is for use in paints in place of 
linseed oil but also in the making of enamels, varnish, 
glycerin, and explosives.”
 Synthetic textiles: Lanital is “an Italian invention but 
has been apparently independently discovered in America. 
It is synthetic wool–made out of casein from cow’s milk. 
The casein is put through spinnerets and comes out like 
macaroni; when hardened, it is cut to any length. It can be 
dyed and woven into cloth... There are many who feel we 
are just beginning the development of synthetic textiles. In 
addition to rayon and lanital we have nylon and vinyon... 
A federal act of 1938 allotted four million dollars for four 
regional laboratories designed to discover new uses for farm 
products.” Address: Prof. of Business History, Harvard Univ. 
[Massachusetts].

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

324. Soybean collection at the N.I. Vavilov All-Russian 
Research Institute of Plant Industry (VIR) based on the log 
book of 1940. 1940.
• Summary: This list of soybean accessions at the VIR (St. 
Petersburg, Russia) in 1940 was sent by Irina Seferova, 
Soybean Collection Curator at the VIR. Based on that year’s 
log book, it shows that the VIR had 4,014 accessions of 
various types (landrace, breeder resource, primitive line, 
advanced Cultivar, and a few wild forms) which are not 
individually designated. These come from 35 different 
countries, regions, etc. as follows: Africa 1. Africa, Congo 
2. Africa, South Africa 6. Austria 1. Canada 14. Caucasus, 
Abkhazia (USSR) 21. Caucasus, Georgia (USSR) 31. 
Caucasus, North Caucasus (USSR) 9. Central Asia (USSR) 
5. Ceylon (Sri Lanka) 2.
 China 2,347.
 China, Manchuria, Experimental Station Echo 547. 
Cuba 1. France 9. Germany 11. Guatemala 2. Hungary 4. 
India 37. Iran 1. Ireland 1. Italy 7.
 Japan 171. Korea 49. Latvia 2. Lithuania 6. Mexico 1. 
Netherlands 1. Poland 4. Russia, European part (USSR) 29.
 Russia, Far Eastern Region (USSR) 421. Russia, Siberia 
(USSR) 13. Ukraine (USSR) 14.
 USA 233. Uzbekistan (USSR) 9. West Asia 3.
 Total 4,014.
 Note: This is the earliest document seen (July 2014) 
concerning the cultivation of soybeans in Latvia. This 
document contains the earliest date seen for the cultivation of 
soybeans in Latvia (1940). The source of these soybeans is 
unknown.
 A separate table sent by Irena on 30 Nov. 2010 shows 
13 major collections of soybeans, They are ranked on the 
table by number of soybean accessions. All of the entries are 
dated and some have multiple dates. Moreover, it is not clear 
whether that soybeans were collected during an expedition 
or whether they were sent to VIR for some reason. We will 
assume an expedition only when its leader is named.
 (1) 1,859 accessions from Experimental Station Echo, 
Manchuria (China), Donor: A.D. Woeikoff [Aleksandr 
Dmitrievich Voeikov (1879-1944)- LC transliteration]. Years: 
1923, 1929, 1931.
 Note: According to a USDA periodical in March 
1926, Woeikoff was director, Experimental Station, 
Echo” at “Tiehlingho, Kirin Province, Manchuria.” This 
“Experimental Station. Echo” in Manchuria was operated by 
the old Chinese Eastern Railway.
 (2) 529 accessions from Echo Experimental Station, 
Manchuria (China). Years: 1923, 1924, 1927, 1928, 1929, 

1932.
 (3) 232 accessions. VIR Expedition to Far East Region 
(USSR), led by Trofi m Jakolevich Zarubajlo [Trofi m 
IAkolevich Zarubailo] (born 1906). Year: 1932. Note: A 
post-graduate student of the VIR in 1932, he then became 
an employee of the VIR and was the leading expert in the 
genetics of cereal crops.
 (4) 194 accessions. VIR Expedition to USA, led by D.N. 
Borodin, Head of the Division, Dep. of Applied Botany and 
Plant Breeding. Accessions from USA, Japan, China, Korea, 
and Russia. Years: 1921, 1922, 1923, 1924, 1925, 1926, 
1928.
 (5) 171 accessions. from Manchuria, Agronomical 
Department of the Chinese Eastern Railway, Vrachinskij 
[Vrachinskii]. Year: 1929. Vrachinskij is the family name of 
a person. Nothing more about him is known.
 (6) 79 accessions. VIR Expedition to Japan led 
by Evgenija Nikolaevna Sinskaja [Eveniia Nikolaevna 
Sinskaia–LC transliteration] (Sinskaya). Year: 1928. Note: 
An employee of the VIR, Sinskaya (a woman) was one of 
the most talented botanists and plant breeders in Russia. 
She created her own scientifi c schools. An exceptional 
fi eld researcher, experimenter and theorist, botanist, 
geographer, ethnobotanist, and environmentalist, Evgenia 
Nikolaevna was not only a good friend and active adherent 
of N.I. Vavilov, who selfl essly helped him in carrying out 
his scientifi c and institutional programs, but she was also 
an outstanding follower, playing a signifi cant role in the 
development of his ideas and concepts.
 (7) 74 accessions from Manchuria Agricultural Society, 
China. Year: 1925, 1926.
 (8) 66 accessions. VIR Expedition to Far East Region 
(USSR), led by M. Tchenkova. Year: 1929.
 (9) 62 accessions from the Moscow Agricultural 
Exhibition, Russia. These accessions came from Russia, 
Ukraine, Caucasus, Central Asia. Year: 1923.
 (10) 87 accessions. Expeditions to Italy (1927), China, 
Japan, and Korea (1929) led by N.I. Vavilov (See separate 
record for 1929).
 (11) Other, 661 accessions (1921-1940).
 Photos show: (1) E.N. Sinskaja / Sinskaia (1889-1965).
 (2) Trofi m Jakelovich Zarubajlo / Zarubailo (born 1906).
 Note: “Today, the N.I. Vavilov Institute of Plant 
Industry in St. Petersburg still maintains one of the world’s 
largest collections of plant genetic material. The Institute 
began as the Bureau of Applied Botany in 1894, and was 
reorganized in 1924 into the All-Union Research Institute 
of Applied Botany and New Crops, and in 1930 into the 
Research Institute of Plant Industry. Vavilov was the head 
of the institute from 1921 to 1940. In 1968 the institute 
was renamed after him in time for its 75th anniversary” 
(Source: Wikipedia, at Nikolai Vavilov, Dec. 2010). The VIR 
celebrated its 100th anniversary in 1994–www.vir.nw.ru. 
Address: St. Petersburg, USSR.
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325. [Letzgus, E.V.; Vergnaud, Henri]. 1941. But de la 
Revue [Objectives of the International Soya Revue]. Revue 
Internationale du Soja 1(1):1-3. Feb. [Fre]
• Summary: Throughout the ages, no plant has sparked as 
much curiosity and roused as much passion as the soybean 
(le soja).
 Along with rice, the soybean has been grown for 
thousands of years in the Chinese Empire, and would have 
likely remained an “unremarkable vegetable product” if it 
were not for the Japanese, who were struck by the marvelous 
possibilities of this legume (légumineuse-papilionacée) and 
carried out the systematic scientifi c research with which we 
are now familiar.
 The laboratories set up in Dairen by the South 
Manchuria Railway Company developed many methods for 
using soybeans, particularly in the form of oil, fresh milk, 
casein, and their derivatives. 6,000,000 tons of soybean seeds 
(graines de soja) are now being produced in Manchukuo.
 The future prospects of Japanese research attracted 
the attention of neighboring countries, and after the Soviet 
Union, soybean cultivation was developed on a large scale 
in the United States, a place where unprofi table ventures are 
generally short-lived.
 In 1935, the gross crop in the U.S. reached 
approximately 1,120,000 tons, and yielded 990,000 tons of 
seeds. That same year, Germany imported more than 500,000 
tons of seeds and 76,000 tons of oil.
 In 1938, Henry Ford devoted 11,000 ha to soybean seed 
production, and harvested 161,000 hl.
 These fi gures are indicative of our current interest in the 
soybean (haricot oléagineux chinois), a plant that has been 
adopted in numerous countries.
 A recent presentation given at the Academy of Sciences 
(Académie des Sciences) showed that one particular plant–
matricaria discoidea [commonly known as pineappleweed, 
wild chamomile, and disc mayweed]–took one hundred years 
to spread around the world.
 It has already been two centuries since the soybean 
took its own “trip around the world.” If, unlike matricaria 
discoidea, it did not become established more quickly in 
our country, it was due to man’s negligence or carelessness 
in deciding to grow only eight to ten main plants, as Milton 
Whitney argued.
 Nonetheless, the soybean appeared for the fi rst time in 
France in 1740, and then successively in 1855, 1897, 1901, 
1918, 1925 and 1932.
 Likewise, the soybean fi rst appeared in Italy 1740, USA 
1804 (incorrect, 1765), Austria-Hungary 1870 (incorrect, 
1860), Switzerland 1873 (incorrect, 1861), Poland and 
Czechoslovakia 1890 (incorrect 1876), Argentina 1904, 
Jamaica 1905, Romania 1910 (incorrect 1878), Porto Rico 
1912 (incorrect, 1903), Great Britain 1914 (incorrect, 1861), 
Cuba 1917 (incorrect, 1904), Germany 1920 (incorrect, 

1794), Mexico 1925 (incorrect, 1911), USSR 1927 
(incorrect, Russia, 1833), British Guyana 1927 (incorrect, 
1905), Peru 1928, El Salvador 1932.
 Note 1. The source of many of these dates was probably 
Kaltenbach and Legros (1936), or Le Soya dans le Monde 
(1936).
 Note 2. The term “(incorrect)” after a date indicates that 
subsequent research has shown the date to be substantially 
incorrect, usually too late.
 Note 3. This document contains the earliest date seen 
for soybeans in Argentina, or the cultivation of soybeans in 
Argentina (1904). The source of these soybeans is unknown. 
The source of this date is also unknown–and suspect. The 
earliest date we have seen for soybeans in Argentina is 1908.
 Léon Rouest and Henry de Guerpel, whose memories 
we honor in passing, were signifi cant players in introducing 
and acclimatizing the soybean in France. The names of 
these two agronomists are synonymous with the soybean 
in mainland France, and it is only right that one day these 
apostles receive the public tribute they are due.
 We would also like to mention Amédée Matagrin in 
passing, for the highly remarkable work that he did for our 
country, which we continue to reference for information on 
the soybean’s industrial aspects.
 But while all past works were intended to educate the 
general public–and particularly those we have referred to as 
soybean planters and industrialists–we felt that the soybean 
deserved “its own review,” which would act in part as a 
repository for worldwide information and documentation, as 
well as a means of contact and close, fruitful collaboration 
between all those who participate directly or indirectly in 
soybean cultivation and industry.
 It was easy to come up with a name for this review. The 
“International Soy Review” (Revue Internationale du Soja) 
has thus come at an opportune time.
 First, because our country can no longer remain 
indifferent to the developments in soybean cultivation and 
industry throughout various countries in recent years.
 Next, because real achievements have never been so 
necessary, at a time when France must strive get the most out 
of its land in order to fulfi ll its most basic food requirements.
 The “International Soy Review,” in close collaboration 
with the Agricultural and Industrial Soy Institute (Institut 
Agricole et Industriel du Soja), would also like to focus its 
efforts on popularizing, encouraging and developing soybean 
growth throughout the French Empire.
 The review’s sections will inform readers about all soy-
related problems and aspects.
 The documentation aims to be scientifi c, agronomical, 
industrial and economic.
 Finally, like any large-scale, respectable review, it plans 
to cover corporate life, international news, bibliographies, 
offers and requests, as well as all pertinent correspondence 
from our subscribers.
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 It is this goal of popularization and circulation to which 
the creators of the “International Soy Review” wish to 
devote themselves. No doubt that with the knowledge of 
some, the experience of others, and the dedication of all, we 
can produce timely and encouraging results that are in our 
country’s best interest–The editorial board (La rédaction). 
Address: Paris.

326. MandRailCom. 1941. Sojas de Mandchourie [The 
soybeans of Manchuria]. Revue Internationale du Soja 
1(2):69-73. March. [1 ref. Fre]
• Summary: Largely a discussion of soybean production and 
exports by the Japanese, who now control Manchuria. The 
soybean has a very important place among the grains and the 
grain exports of China.
 Since 1908 when Mitsui, for the fi rst time, exported 
soybeans [from Manchuria] to Europe, the trade with 
Europe has only grown. Actually, Europe alone, during 
1932, imported nearly 2,000,000 metric tons of soybeans (de 
sojas) of which the immense majority is from this Chinese 
province.
 Note: Japan denies that Manchuria is a Japanese colony. 
Japan pretends that she has been simply administering 
Manchuria (since 1931 when she grabbed it) for the good of 
all.
 A table (p. 72-73) shows: Imports into Europe of 
soybeans from Manchuria during the years 1930, 1931, and 
1932 (in metric tons). The leading importers (countries) in 
1932 were:
 Germany 1,139,383
 Denmark 199,772
 Great Britain 161,481
 Italy 36,000
 Netherlands (Pays-Bas) 23,493
 France 14,512
 Sweden 9,007.
 Near the end (p. 73) is a separate section titled 
“Strengthening governmental control in the trade of soybeans 
and cereal grains in Manchuria.” It justifi es the strict 
Japanese controls, and refers to soybeans as haricots soja. 
On 10 Feb. 1940 the Ministry of Economy of Manchuria has 
promulgated a new decree concerning the terms by which 
soybeans and their derivatives, with the exception of soy oil, 
are the object of a state monopoly and which concerns their 
buying, the transport and distribution.
 The same also applies to Manchuria’s main cereal grains 
such as all species of kaoliang, wheat, all species of millet, 
as well as all the derivatives of kaoliang, maize, millet, and 
wheat.
 The price of the soybean is now excessively high; the 
new decree will make it more affordable to all. However, 
opinions are sharply divided concerning the new monopoly–
just like everything else which is attributed to the state of 
Manchuria concerning the country’s production, commerce 

and industry.

327. Soybean Digest. 1941. Should inoculation be done 
annually? Legume bacteria account for 30 percent of 
nitrogen added to soil: Science strives to make it more. 
March. p. 2-3.
• Summary: “A few years ago any seed dealer who dared 
to tell a farmer he should inoculate his soybean seed each 
year even on ground that had previously been in soybeans 
probably would have met only a cold stare. Why, everyone 
knew it wasn’t necessary, once the bacteria were established 
in the soil!
 “Today, however, laymen are beginning to learn what 
many bacteriologists have known for a long time, that this 
business of inoculation is by no means a settled question, 
that we have only sketchy knowledge of details affecting 
growth and propagation of the bacteria and of the processes 
entailed in nitrogen fi xation by these bacteria.
 “First theory advanced: Knowledge of the value of 
legumes in the farm rotation dates back to ancient Greece 
and Rome, but it was not until the 1880’s that it was 
defi nitely established that legumes could take free nitrogen 
from the air, when Germans Hellriegel and Wilfarth 
advanced the fi rst comprehensive theory that bacteria formed 
nodules on the roots of legumes which enabled them to fi x 
free nitrogen from the air.
 “Although this basic fact was established so recently, 
great advances have been made in turning to practical use 
what has been discovered about legumes and the bacteria 
that live with them, and research is constantly bringing new 
refi nements.
 “The discovery having the greatest effect on legume 
inoculation practices was the fact that strains of the rhizobia 
(nitrogen-fi xing bacteria living in the nodules of legumes) 
may vary widely in ability to benefi t the host plant, even 
though nodules are readily formed. A vague comparison 
might be the way different varieties of a grain crop are 
adapted to different soil and climatic conditions.”
 “Acknowledgement is hereby made to the following 
men for their cooperation in supplying material and 
suggestions for this article: George M. Briggs, extension 
agronomist, and Perry W. Wilson, associate professor of 
agricultural bacteriology, University of Wisconsin; A.G. 
Norman, professor of soils, and A.L. Bakke, professor of 
botany and plant pathology, Iowa State College; O.H. Sears, 
professor of soil biology, University of Illinois; K.E. Beeson, 
extension agronomist, Purdue University; Lewis W. Erdman, 
director of research and production, The Nitragin Company, 
Inc.; and L.T. Parr, inoculator division, The Albert Dickinson 
Company.”

328. Castelli, T. 1941. Considerazioni sulla coltivazione della 
soja [Considerations regarding the cultivation of soybeans]. 
Annali di Microbiologia 1(1):202-09. April. [Ita]*
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• Summary: In these trials some soybeans were inoculated 
with a culture of Bacillus radicicola which was specifi c to 
this legume, and others were not. Inoculation was found to 
increase yield of the soybean crop and of soybeans.

329. Huebscher, Ad. 1941. Le soya sur le rivage suisse du lac 
Léman [The soybean on the Swiss shore of Lake Geneva]. 
Revue Internationale du Soja 1(6):213-15. Nov. [Fre]
• Summary: Nine years ago the writer decided that he would 
fi gure out a way of growing soybeans on the west (French) 
shore of Lake Geneva.
 Nine years ago, I used in an “unusual” way a vineyard 
I owned at Corseaux (Vaud), on the shore of Lake Geneva. 
I pulled out all the wine stocks. In their place, I had erected 
a villa, surrounded by fruit trees, with espaliers and shrubs. 
Rather than producing suffi cient wine and alcohol, I 
preferred harvesting fruit and vegetables; from this, the 
health of my family gained enormously. Having lived part of 
my life in the United States, I am a mortal enemy of slums. 
Just like the soybean, I love fresh air and sunshine. Our villa, 
called “Bel Air,” opens to the atmosphere and allows us to 
enjoy from morning to evening invigorating and benefi cial 
radiance.
 I was not regarded as a “nut.” On the contrary, some 
followed my example. Today my little eden is the center of 
a multitude of similar properties. All the inhabitants of our 
quarter are model builders and planters. The stupid routine is 
repugnant to us. We have done good work. We produce and 
we harvest, according to carefully studied methods, fruits, 
vegetables, potatoes, and soybeans of the very fi rst quality. 
In spite of the restrictions occasioned by the war economy, 
we do not suffer. We are well nourished, we are in the best 
of health, and our food is inexpensive. We are our own 
gardeners, for here is our motto (imported from the United 
States):
 Early to bed
 early to rise
 makes [a man] healthy, wealthy and wise.
 I am particularly interested in the soybean. I told myself 
that I had to succeed with this plant, since it prospers not 
only in Italy and in the Balkans, but also in Germany, in 
Holland, in Denmark, in Lithuania, in Sweden, in England, 
and in all the territory of the United States and Canada. Yes, 
in France and in Switzerland, failures have been reported. 
It is not necessary to accuse the soybean, but the ignorance 
of those who, instead of listening to the soy devotees 
(les soyaïstes), have worked things out in their heads and 
haphazardly.
 He carefully studied the basic nature, characteristics, and 
needs of the soybeans–and of different varieties.
 I conducted trials in 1939, in 1940 and in 1941. Above 
all, the selected seeds were diffi cult to fi nd, but, for the 
future, we counted on selections from Hungary (like Dr. 
Olthon Knapp, of Iregszemcse) and from France.

 In 1939, I had already succeeded. My small quantity 
of seeds gave an encouraging harvest. The plants grew to a 
height of 35 to 40 cm.
 In 1940, encouraged by the relative success of the 
preceding year, I continued my trials. I had numerous plants 
that grew to a height of 55 to 60 cm. These furnished a good 
provision of seeds which I transformed into fl our. And this 
fl our served us better than the best eggs. For the year 1941, 
M.E. Lieberherr, former Swiss consul to the Far East, and 
presently co-director of the house of Morga S.A. of Ebnat-
Kappel (canton of Saint-Gall), procured for me yellow 
seeds harvested in the canton of Tessin [Ticino, which is the 
southernmost canton of Switzerland. It is the only canton 
where Italian is the sole offi cial language]. In 1939 and in 
1940, a had only black soybeans. This year, I had, therefore, 
the pleasure of planting two varieties. These seeds were 
planted in 8 different locations, and what I had learned from 
the preceding trials served me well.
 Up to this time, I did not have recourse to nitrogen 
fi xing bacteria, which is to say that I have not used earth 
mixed with pulverized nodules, nor pure cultures of 
bacterium radicicola soyae. But the opponents of inoculation 
(nitragination) did not rejoice too soon. As a bacteriologist, 
I intend to make by myself, for my own needs, azobacterial 
cultures and to experiment with them methodically... I 
planted the seeds with an appropriate amount of fertilizer. 
then I covered them with soil to a depth of 2 cm.
 By the time I write these lines (22 Aug. 1941) my best 
soy plants are in the same location where, in past years, 
I planted potatoes. Very vigorous, they promise a good 
harvest.
 The black soybeans were planted on April 19. On Aug. 
4, that is to say after a vegetative period of 107 days, they 
were 83 cm in height. The diameter of the stems, at ground 
level, is up to 0.8 cm. And here are the corresponding fi gures 
for the yellow soybean: 72 cm. and 0.6 cm. The soybean 
plants bear no more than 16 to 23 pods, which, on average, 
are 6 cm in length. The yellow soybean plants bear 12 to 
21 pods per plant. Many of the pods of the yellow variety 
contain only 2 seeds per pod, but all of these seeds are rather 
large and bloom well (bien épanouies).
 For sure, these results are modest, but my plantings are 
but a start and I have not yet used inoculation. In any case, I 
will not abandon the cultivation of soybeans.
 I can confi rm that the soybeans are eager to have air 
and sunlight. They abhor shade. Planted under trees that are 
not widely spaced, they become sickly and weak, and give 
a very mediocre harvest. The less I restrict them, the better 
they develop. What an intelligent plant! They are not content 
merely to give richly of useful products, but at the same time 
they have relatively few needs. Very often, one hoeing, with 
a slight mounding, is suffi cient. Later, the luxuriant foliage 
smothers most weeds. I should add that does not like to be 
watered to much or too often during times of the greatest 
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heat, for it resists dryness / drought better than excessive 
irrigation.

330. Chouard, Pierre. ed. 1941. Chronique horticole 
[Horticultural chronicle]. Revue Horticole; Journal 
d’Horticulture Pratique (Paris) 113(2084):505-06. Dec. 16. 
[2 ref. Fre]
• Summary: Two articles in this section relate to soy: (1) 
Prize for soybean growers (Prix en faveur des planteurs 
de soja). The Agricultural and Industrial Institute for Soya 
(L’Institut Agricole et Industriel du Soja) has established an 
annual prize called the Prix de l’Institut du Soja, of 2,000 
French francs for the grower, in France or the French empire, 
who by hybridization or by importation, contributes the 
cultivation of the best soybean varieties, on the condition 
that he has, on 1 Sept., at least one hectare of soybeans under 
cultivation.
 (2) Indications documentaires sur le soja. Two notes 
from the Agricultural and Industrial Institute for Soya. 
They concern the name of the soybean in various countries: 
Germany, Italy, England and USA, China, Japan, Annam 
(Dau-nanh), Tonkin (Dau-twong), and Cambodia (San Dek). 
The names of soybean colors are also given. A bibliography 
of 7 books about soya published in French, from 1911 to 
1941. Address: France.

331. Becker, Joseph A.; Froulich, Paul; Jackson, D.; et al. 
1941. Agricultural statistics, 1941. Washington, DC: U.S. 
Government Printing Offi ce. 731 p. For soybeans and soy 
products see p. 7, 299-305, 490, 494, 496, 519, 523.
• Summary: “This volume presents information formerly 
published (until 1935) in the statistical section of the 
Yearbook of Agriculture” (p. 1). “Export and import statistics 
of the United States include trade with the Philippine Islands. 
They also include any trade between foreign countries 
and Alaska, Hawaii, and Puerto Rico, but do not include 
shipments between continental United States and these 
possessions. Prior to January 1, 1935, the Virgin Islands of 
the United States were treated in the same manner as the 
Philippine Islands, but since that date the Virgin Islands are 
treated in the same manner as Alaska, Hawaii, and Puerto 
Rico.” (p. 5). A bushel of soybeans weighs 60 lb and a 
gallon of soybean oil weighs 7.5 lb (p. 7). Note: No separate 
statistics are given for soybeans or soybean products grown 
in or exported to or from Alaska, Hawaii, Puerto Rico, or the 
Virgin Islands.
 Table 392 (p. 299) gives U.S. soybean acreage statistics 
for the years 1924-1940, including: Acreage grown alone for 
all purposes, total acreage (incl. half the interplanted acres), 
acreage harvested for beans, yield per acre, production, price 
(dollars/bushel), farm value (in 1,000 dollars), foreign trade 
(imports and exports, year beginning in July). In 1924 for 
soybeans: Acreage grown alone for all purposes: 1,567,000. 
Total acreage: 1,782,000. Acreage harvested for beans: 

448,000. Yield per acre: 11.0 bushels. Production: 4,947,000 
bushels. Average price per bushel received by farmers: $2.46.
 The corresponding fi gures in 1928 were: Acreage grown 
alone for all purposes: 2,154,000. Total acreage: 2,439,000. 
Acreage harvested for beans: 579,000. Yield per acre: 13.6 
bushels. Production: 7,880,000 bushels. Average price per 
bushel received by farmers: $1.88.
 Table 393 (p. 299) gives U.S. soybean production and 
farm disposition statistics for the years 1924-1940, including: 
Total production, used for seed (total, or home grown), fed to 
livestock, sold.
 Table 394 (p. 300) gives U.S. soybean statistics for 
acreage, yield, production, and season average price received 
by farmers, by States, average 1929-38, annual 1939 and 
1940. The states are: New York, New Jersey, Pennsylvania, 
Ohio, Indiana, Illinois, Michigan, Wisconsin, Minnesota, 
Iowa, Missouri, Nebraska, Kansas, Delaware, Maryland, 
Virginia, West Virginia, North Carolina, South Carolina, 
Georgia, Kentucky, Tennessee, Alabama, Mississippi, 
Arkansas, Louisiana, Oklahoma, Texas, and USA total.
 Table 395 (p. 301) gives soybean statistics for acreage 
and production in specifi ed countries, average 1930-34, and 
annual 1935 to 1940. The countries are China, Manchuria, 
United States, Chosen [Korea], Japan, Taiwan, Netherlands 
Indies, Rumania, Bulgaria, Yugoslavia, Hungary, and 
estimated world total.
 Table 396 (p. 302) gives the average price per bushel of 
soybeans received by U.S. farmers each month and season 
average from 1930 to 1940.
 Table 397 (p. 302) titled “Soybeans for seed” gives 
the average wholesale price per bushel at Baltimore and 
St. Louis, 1931-1941, each month from Jan. to May and 
average.
 Table 398 (p. 302) titled “Soybeans for crushing” 
gives the average price per bushel, U.S. No. 2 Yellow, bulk, 
carlots, net track Chicago, 1933-40, each month from Oct. to 
Sept.
 Table 399 (p. 303) gives statistics on amount of 
soybeans crushed, and production, imports, and exports of 
soybean oil (crude basis), and soybean cake and meal, USA, 
1930-1940.
 Table 400 (p. 303) gives the average price per pound of 
soybean oil (domestic crude) in tank cars, midwestern mills, 
1929-1940, each month and yearly average.
 Table 401 (p. 303) gives the average price per pound 
of soybean oil (domestic crude) in drums, New York, 1931-
1940, each month and yearly average.
 Table 402 (p. 304) gives the average price per ton of 
soybean meal (41% protein), at Chicago, 1930-1940, each 
month and yearly average.
 Table 403 (p. 305) for soybeans and soybean oil, 
gives international trade (exports and imports), averages 
1925-1934, annual 1938, 1939. For soybeans: Principal 
exporting countries–China, Manchuria, United States, total. 
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Principal importing countries–Germany, Japan, Denmark, 
United Kingdom, Sweden, Italy, Netherlands, Canada, 
total. For soybean oil: Principal exporting countries–China, 
Manchuria, Denmark, Japan, Sweden, total. Principal 
importing countries–Netherlands, United Kingdom, Italy, 
Germany, United States, Belgium, Chile, France, Morocco, 
Norway, Algeria, Austria, Czechoslovakia, Canada, Union of 
Soviet Socialist Republics, total.
 Table 659 (p. 490) gives U.S. exports (in pounds) of 
vegetable oils (incl. corn, cottonseed, linseed, cocoa butter, 
coconut, peanut, and soybean oil) from 1914 to 1939.
 Table 617 (p. 455) gives statistics on oleomargarine–
materials used in manufacture, USA, 1924-1940. Concerning 
soybean oil: Less than 500 lb were used in 1924 and 1925, 
but 33,000 lb were used in 1926. The fi rst signifi cant amount 
was used in 1930: 2.25 million lb. Note: Additional statistics 
on oleomargarine production and consumption in the USA 
are given on p. 454-57.
 Table 660 (p. 494) gives U.S. imports (in pounds) of 
oilseeds (incl. soybeans {but no data given for 1918-1926}, 
sesame seeds, rapeseed) and vegetable oils (incl. olive oil, 
palm oil, palm kernel oil, peanut oil, perilla oil, rapeseed oil, 
soybean oil, and tung oil) from 1914 to 1939.
 Table 662 gives imports of principal agricultural 
products (incl. soybean and soybean oil) into the United 
States, by countries, each year 1932-1940. The source 
countries for soybean (p. 519) are: Kwantung, Japan, 
China, Germany, other countries, total. The source countries 
for soybean oil (p. 523) are: Kwantung, Japan, China, 
Netherlands, other countries, total. Address: U.S. Dep. of 
Agriculture, Yearbook Statistical Committee, Washington, 
DC.

332. Blanchard, Marcel. 1941. Le soja en France: Ses 
possibilités culturales. Ses débouchés industriels. Son 
intérêt économique [The soybean in France: Its cultural 
possibilities. Its industrial outlets. Its economic interest]. 
Paris: Societe d’Editions Geographique, Maritimes et 
Coloniales, 17 rue Jacob, 6eme. ii + 200 p. Illust. 22 cm. 
[158 ref. Fre]
• Summary: Contents: Introduction. Part 1: Cultivation of 
soya. 1. The soybean. 2. Soybean cultivation worldwide. 
3. The varieties of soybeans. 4. The requirements of the 
soybean crop. 5. Sowing soybeans. 6. The soybean during its 
vegetative stage. 7. Harvesting soybeans. 8. Mixed cropping 
and intercropping of soybeans. 9. The enemies and diseases 
of the soybean.
 10. History of soybean cultivation in France 
(introduction in 1739 at Jardin des Plantes under direction of 
Buffon, 1850–National Society for Acclimatization, around 
1880 MM Vilmorin-Andrieux, M. Pailleux, M.P. Olivier-
Lecq, Messrs. Lechartier, Denaiffe, Dr. Le Goff, Boulanger 
& Dausse, Brioux, Semichon, Carle de Carbonnières, 
Rouest, de Guerpel).

 11. The vegetative cycle of the soybean in France. 12. 
The soybean at the various French agricultural research 
centers (les Centres de Recherches agronomiques français) 
including Centre de Versailles, Station de Dijon, de Colmar, 
de Clermont-Ferrand, d’Antibes. 13. The possibilities of soya 
in France in terms of its cultivation.
 Part 2: The nutritional value of the soybean. 1. The 
nutritional value of the soybean.
 Part 3: Utilization of soya. 1. Soybeans in the farm 
economy. 3. The soybean in human nutrition and in industry.
 Part 4: The soybean from an economic viewpoint. 1. 
Commerce and trade in soybeans and soybean products 
up to Sept. 1939. 2. The present economic possibilities 
of the soybean in France. Conclusion. Bibliography. 16 
illustrations. 8 maps.
 The introduction begins: “In a letter written on 15 
Jan. 1935, on board the Chenonceaux which was sailing 
toward Shanghai, Li Lu-Ying [sic, Li Yu-ying], president 
of the National Academy of Peiping (l’Académie Nationale 
de Péping) offered to furnish us with the translation of 
important documents in the Chinese, Japanese, and Russian 
languages concerning all aspects of soya. Let him fi nd here 
the expression of our gratitude, because he introduced us to 
a plant, in which there is more interest abroad than in the 
country of its origin.”
 The publisher was formerly named Maison Challamel, 
founded in 1839.
 Illustrations show: (1) The branch of a soybean plant, 
with the fl owers and young pods, enlarged 3x. (2) The fl ower 
of a soybean plant as it is about to open, enlarged 5x. (3) 
A soybean branch with mature pods and leaves, enlarged 
2x. (4) Two views of a soybean seed with parts labeled. 
C = chalza (chalze). H = hilum (hile). M = micropyle 
(micropyle). R = radicle (radicule). A-H = hypocotyl 
axis (germ) (axe hypocotylé). G = raphe, bud, leaf-bud 
(gemmule). Enlarged 3x. Note: The raphe is a small grove 
extending to the chalza, where the integuments were attached 
to the ovule proper.
 (5) Microscopic view of a transverse section of the 
seedcoat: C.P. = palisade layer of cells (cellules en palisade). 
C.S. = hourglass cells (cellules en sablier). P.E. = spongy 
parenchyma (parenchyme externe). C.A. = aleurone 
layer (cellules à aleurone). P.I. = remains of parenchyma 
cells of endosperm or internal parenchyma (parenchyme 
interne). Enlarged 247x. (6) Cells of the epidermis facing 
the microscope. Enlarged 460x. (7) Microscopic view of 
a transverse section of a cotyledon, two views, showing 
starch grains (grain d’amidon), oil droplets (oléolaste), and 
aleurone grains (grain d’aleurone; high in protein). (7a) Six 
large maps of soy in Asia and in Oceania, in North America 
and in South America, in Europe and in Africa in 1939 (p. 
12-36). (8) Nodules containing nitrogen-fi xing bacteria on 
the roots of a soybean plant (p. 66). (9) Planting soybeans; 
a man walks behind a planter pulled by two horses (p. 84). 
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(10) Cultivating soybeans; a man sits on a cultivator pulled 
by two horses (p. 89). (11) A fi eld of long, straight, weed-
free rows of soybeans in the United States. (12) Drying of 
soybean hay in shocks. (13) Harvesting soybeans; a man 
sits on a harvester pulled by two horses. (14) Threshing 
soybeans using a machine (p. 99). (15) Intercropping of soya 
and maize. (16) The soybean variety Lisbonne growing at 
the Central Station for Seed Trials (Station Central d’Essais 
d Semences) (p. 122). (17) Map of France with isotherm 
lines of July and a line showing the northern limit of maize 
cultivation (p. 134).
 Tables: (1) Asiatic varieties: Chinese and Manchurian 
varieties (6 varieties), varieties from the British Indies (7), 
from the Dutch Indies (11), Japanese varieties (17).
 (2). American varieties: Canadian varieties (7), U.S. 
varieties (40 varieties) (for each is given: Days to maturity, 
fl ower color, seed color, color of the oil, oil content, protein 
content, weight of 1,000 seeds in grams, seed yield (in kg/
ha), yield of hay containing 15% moisture (in kg/ha)). (3) 
European varieties: German (7), Austrian (3), English (4), 
Italian (1), Polish (7), Czech (9), Soviet Russian (9).
 Mineral needs of the soybean. Yield of two soybean 
varieties, with and without inoculation. Yield of three 
soybean varieties with and without inoculation. Germination 
percentages of 8 French soybean varieties at the Station 
Centrale d-Essais de Semences in 1938-39 (ranges from 91% 
to 100%). Variation in the composition of soybean hay at 
4 stages of maturity. Weight of seeds vs. straw for 10 U.S. 
soybean varieties (the straw weighs 1.5 to 2.7 times as much 
as the seeds). Average yield of soybeans in four countries in 
1933 (in kg/ha): Manchuria 1,200. Japan 1,000. Korea 650. 
China 950. Length of the vegetative cycle at four stations 
with 10 varieties in France (ranges from 98 to 157 days). 
Length of the vegetative cycle at four more stations with 16 
varieties in France (ranges from 95 to 172 days). 18 varieties 
that completely matured their seeds at 2 stations in 1921 
and in 1922. Oil and protein content of 7 French soybean 
varieties at Station de Clermont-Ferrand. The seed yield of 
10 soybean varieties at the same station. The seed yield of 6 
soybean varieties at Station d’Antibes. Six tables (p. 138-42) 
on the nutritional value of soybeans. Six tables (p. 148-61) 
on the utilization of soybeans in the farm economy and for 
feeding animals 2 tables (p. 162-42) on the soybean in the 
human diet and in industry. 5 tables (p. 175-42) in trade in 
soybeans and its by-products. 7 tables (p. 181-86) on the 
present economic possibilities of the soybean in France.
 Chinese and Manchurian varieties soybean varieties (p. 
48): Chu Yen Tou Erh, Kung-Chu-ling pai Mei, Pai Hoa Tso 
Tse, Su Li Huang, Ta Li Huang, Tieh Chia, Tou Tse.
 Soybean varieties from the British Indies (des 
Indes britanniques) (p. 48): Behrum, Hto-nao, Hto-
nang, Mirjanhat, Pekyat-pyin, Pe-Ngypi [pè-ngapi], and 
Santonauk. Note: According Thompstone & Sawyer (1914), 
some of the above names are the names of the yellow 

soybean in different parts of Burma.
 Soybean varieties from the Dutch Indies (des Indes 
néerlandaises) (p. 48): Djepoen, Idjo, Ireng, Krawe, Mentik, 
Poetik, No. 16 sélectionné, No. 17 sélectionné, No. 27 
sélectionné, No. 28 sélectionné, No. 29 sélectionné.
 One variety from Indochina (p. 48) is Langson.
 Soybean varieties from Japan (p. 50): Akasaya, 
Banseihikarikuro [Bansei hikari kuro], Chinseihikarikuro 
[Chinsei hikari kuro], Gindaizu [Gin daizu], Ishikarishiro 
[Ishi kari shiro], Kanro, Kurosaya, Mitsuishidaizu [Mitsuishi 
daizu], Naktchadaka, Oyachi no. 2, Rankoshi no. 1, 
Shimoshirazu no. 1 [Shimo shirazu no. 1], Shirokotsubu, 
Shirotsurunoko, Tsurunoko, Wasehodaka / Waschodaka, 
Yoshiokatairin [Yoshio katairin].
 Soybean varieties from Canada (p. 50): A.K. (Harrow), 
Brun du Manitoba, Soja jaune de Montréal / Montreal, Soja 
jaune de Québec / Quebec 92, Manchu (Hudson), Mandarin 
(Ottawa), O.A.C. No. 211. Address: Directeur interimaire, 
Station d’Essais de Semences (Ministere de l’Agriculture), 
France; In 1946 Chef de Travaux at this station.

333. Studewirt, E. 1942. La culture du Soya dans les pays 
d’Europe [The cultivation of soybeans in the countries 
of Europe]. Revue Internationale du Soja 2(10):105-109. 
March. [2 ref. Fre]
• Summary: Contents: Introduction. The nutritive value of 
soybean (according to the analyses of M. Zlataroff {1926} 
and M. Kaltscheva {1932} on soybeans cultivated in 
Bulgaria). Cultivation reinforced (I.G. Farben in Bulgaria, 
Romania, and the former Yugoslavia). The use of chemical 
fertilizers. A favorable and sale of the crop assured (by I.G. 
Farben).
 Development of soybean cultivation in Europe (The fi rst 
cultural trials with soybeans in Europe were conducted in 
1934 in Romania, with the assistance of German industry, 
and on a surface of 1,400 hectares. In the autumn of the same 
year, in Bucharest, the Romanian Soybean Society {Societé 
du Soya Roumain S.S.R.} was founded. In Bulgaria, in 1936 
some 4,900 ha of soybeans were planted for the fi rst time, 
giving a yield of 53,000 metric tons. In Yugoslavia, also, 
Germany had given the impulse. In 1935 the Société Uljarica
was founded in Belgrade [today the capital and largest city of 
Serbia] for the cultivation of oilseeds).
 The soybean harvests obtained from the three countries 
of Romania, Bulgaria, and Yugoslavia combined were:
 1935: 11,600,000 metric tons
 1938: 58,090,000 metric tons
 1939: 90,595,000 metric tons
 Spain, Italy and Austria also cultivated soybeans.
 Thus, the cultivation of soybeans in Europe promises 
great success.
 Note: But how about France?

334. Revue Internationale du Soja. 1942. Le Soya à travers 
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le monde [The soybean around the world]. 2(15):298. Nov/
Dec. [Fre]
• Summary: Bulgaria. United States. France. Hungary. 
Italy (The prospects for a good soybean harvest are good). 
Manchuria. Romania (Since Oct. 1942 the bread has been 
composed of 70% wheat fl our and 30% barley fl our. The 
barley fl our could be replaced by other fl ours, such as soy 
fl our).

335. International Institute of Agriculture. 1942. Denrées et 
matières premières agricoles; production et consommation 
dans les différentes parties du monde, 1934-1938 
[Agricultural commodities and raw materials: production and 
consumption in the different parts of the world, 1934-1938]. 
Rome, Italy: IIA. 223 p. *
• Summary: A study prepared by Dr. Valentino Doré, Chief 
of the Service of General Statistics, on production and 
consumption of agricultural products and raw materials in 
various parts of the world, for the fi ve-year period 1954-
1958. Among the products for which data are given are 
wheat, rye, rice, barley, oats, corn, potatoes, sugar, coffee, 
tea, cacao, wine, tobacco, fl axseed, cottonseed, soybeans, 
copra, almonds, olive oil, palm oil, cotton, fl ax, hemp, jute, 
manila hemp, sisal agave and similar fi bers, rubber, beef, 
mutton and goat meat, pork, milk and its derivatives, wool, 
and silk.
 Note: An English-language version / translation of this 
was published by IIA in Rome in 1944 (229 p.). Address: 
Rome, Italy.

336. Castelli, Tommaso. 1943. Les avatars de la culture du 
Soja en Italie [The avatars of soybean culture in Italy]. Revue 
Internationale du Soja 3(18):59-64. May/June. [11 ref. Fre]
• Summary: Perugia is a lake in Italy (see Trasimene) or 
a province of Umbria, Italy. Address: Prof., Institut de 
Microbiologie Agraire et Technique de l’Universite de 
Perouse (Perugia), Italy.

337. International Nutrition Laboratory. 1943. Miller’s soya 
foods (Ad). Soybean Digest. Sept. p. 35.
• Summary: “Miller’s International Nutrition Laboratory 
are among the largest growers of the Edible Soya bean, 
as also processors of high protein yielding foods from the 
Soya Bean. They possess both Eye and Flavor Appeal. 
Miller’s Laboratory is a demonstration that Soya Beans are a 
delicious food for humans.
 “Miller’s Soya Foods Include:
 “1. Canned liquid Soya Milk.
 “2. Spray dried Soya Milk Powder (natural, malted and 
chocolate fl avors).
 “3. Superb canned Giant Green Soya Beans.
 “4. Delicious meat substitutes and extenders in 
appearance, and taste, like bologna, veal cutlets, etc.
 “Price and detailed information supplied to interested 

individuals, address,...”
 Note: This is the earliest English-language document 
seen (March 2003), published in the USA by a manufacturer 
of soybean foods, with the term “soya foods” in the title. 
Address: Box 326, Mt. Vernon, Ohio.

338. Balzli, Jean. 1943. Quelle graphie choisirons-nous: soya 
ou soja? [Which spelling shall we choose: soya or soja?]. 
Revue Internationale du Soja 3(21):160. Nov/Dec. [4 ref. 
Fre]
• Summary: Soya was recommended as the offi cial written 
form by both Les Nouveaux Temps, on March 17, 1941, and 
La Terre Française, on August 23, 1941. This has only led to 
confusion and errors.
 The Germans and the Swiss write Soja, the Italians 
write soia, the Anglo-Saxons write soy and soya, and the 
Hungarians write szoja, but around the world, botanists all 
write soja.
 In Switzerland, I published a short piece titled Kleine 
Soja-Fibel [Small Soy Primer]. However, without asking my 
permission, our periodical re-titled it Kleine Soya-Fibel. This 
is wrong, and laughable.
 Also in Switzerland, Martha Pfeiffer-Surber published a 
brochure with the title Die Sojabohne, ein Nationalproblem 
[The Soybean, a national problem]. Our periodical 
mangled this title, writing it as follows: Die Soyabohne, ein 
Nazionalproblem. We even deface Italian titles in the same 
way, though Italians double over laughing when they see the 
word soya mixed with words in their language.
 Those who write soya should also write postume 
[posthumous], but they all write posthume. However, this 
is not correct, as the Romans only used postumus. Good 
German writers have adopted the spelling postum.
 Since the use of the soya spelling has led to infuriating 
confusion, we should return to the written form soja. Bear 
in mind that French newspapers and most periodicals never 
agreed to write soya, despite entreaties from pedants. An 
international review should use the international Linnaeus 
nomenclature: soja.

339. Castelli, T. 1943. La coltivazione della soia in Italia 
[Soyabean cultivation in Italy]. Annali della Facolta di 
Agraria, Universita di Perugia 2:21-30. [11 ref. Ita]*

340. Castelli, Tommaso. 1943. Soja e tubercoli radicali [The 
soybean and its root nodules]. Annali di Microbiologia 3:30. 
[Ita]*
Address: Prof., Istituto di Microbiologia Agraria e Tecnica 
della R. Università di Perugia.

341. Flueckiger, Walter. 1943. Die Kultur der Sojabohne 
[Soybean culture]. Bâle, Switzerland: Published by the 
author. 16 p. [Ger]*
• Summary: An excellent summary, with few words and 4 
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good illustrations, of the basics of soybean cultivation and 
utilization. The author has introduced the cultivation and 
utilization of soybeans to the Hospices Civils de Bâle. He has 
also studied soybeans in Alsace and Italy. Address: Soybean 
specialist, 19 Hagentalerstrasse, Basel (Bâle), Switzerland.

342. Dona dalle Rose, -. 1943. Problemi agronomici della 
soia [Agronomic problems of soybeans]. Italy: Consiglio 
Nazionale delle Ricerche (National Research Council). [Ita]*

343. International Institute of Agriculture. 1944. Agricultural 
commodities and raw materials produced and consumed in 
the different parts of the world 1934-1938. Villa Umberto, 
Rome, Italy: IIA. 229 p. Index. 24 cm.
• Summary: Concerning world soya production (worth 
$184 million gold), Asia [mainly China, Manchuokuo 
[Manchuria], Chosen [Korea], Netherlands Indies (Java and 
Madura), Japan, Kwantung, and Taiwan; based on 1939 IIA 
studies of world market #4] produces 89.6% (393.5 million 
bu of 60 lb each, worth $165 million), North America 9.4% 
(41.2 million bu, worth 17 million), USSR 0.6% (2.6 million 
bu, worth $1 million), and Europe 0.4% (1.8 million bu, 
worth $1 million).
 Concerning world soya consumption (worth $184 
million gold), Asia consumes 78.4% (worth $145 million), 
Europe 11.6% (worth $21 million), North America 9.3% 
(worth 17 million), USSR 0.7% (worth $1 million).
 Between 1934 and 1938 soya production has increased 
greatly, rising 90% in Asia, 9% in North America, and 1% in 
the USSR and Europe. The biggest soya exporting continent 
is Asia, and the biggest importer is Europe. In Europe, 
Germany (at 24.3 million bushels, each 60 lb) imports more 
than all other European countries combined, followed by 
Denmark (8.8 million), the UK (4.8), Sweden (4.4), and 
Netherlands (3.7). Address: Rome, Italy.

344. Lager, Mildred. 1945. The useful soybean: A plus factor 
in modern living. New York and London: McGraw-Hill 
Book Company, Inc. xii + 295 p. Illust. General index. Index 
of recipes. 22 cm.
• Summary: One of the most important and innovative 
books on soyfoods ever written. Contents: Preface. 1. 
Agriculture’s Cinderella: America discovers the soybean, 
our wonder beans, soy as a food in the United States, soy 
in rehabilitation food programs, soybeans as an emergency 
crop, soybean terminology. 2. World-wide use of soybeans: A 
real antique, monarch of Manchuria, soybeans in mechanized 
warfare–Germany, soybeans in other countries (USSR, 
Italy, Spain, Belgium, Holland, Norway, Denmark, Sweden, 
Great Britain, Canada), soybeans in Lend-Lease and United 
States Agricultural Marketing Administration, Food for 
Greece, soybeans and the Mexican Indian, soybeans in 
Hawaii (Mr. C.G. Lennox). 3. Soybeans and industry: The 
versatile soy, uses of soybean in industry, soybean paint 

(from soy oil, incl. Duco fi nishing), soybean protein (used in 
making plywood, plastics, water paints, paper sizing, leather 
fi nishes, and insecticide sprays), Henry Ford and soybeans, 
soybean glue (I.F. Laucks and the fi rms he has licensed turn 
out some 30,000 tons of soybean glue annually), rubber 
substitute (Norepol), paper industry (Glidden), plastics, soy-
cotton helmets, fi refi ghting compounds, lecithin, fertilizers. 
4. Nutritional nuggets: Food value of soybeans and soy 
products (vegetable or edible types of soybeans, protein, fat 
& carbohydrate, minerals, vitamins, lecithin, alkaline ash, 
economy, exaggerated claims), principal uses of soybeans 
and soy products (meat substitutes, meat enrichers, fortifying 
foods with soy fl our). 5. From soup to nuts: Green beans, dry 
beans, frozen beans, roasted soybeans, sprouted soybeans, 
the cow of China–soy milk, the meat without a bone–tofu or 
soy cheese, the little giant among protein foods–soy fl our, 
soy grits, puffed grits, soy oil, miscellaneous soy products 
(soy butter [soynut butter, p. 99-100], sandwich spreads, 
malts, coffee substitutes, soy sauce, soy albumen–a new 
product, greatly improved during the past two years, is now 
used to “replace egg albumen in candy manufacture” [as in 
marshmallows]).
 Note 1. This is the earliest English-language document 
seen (March 2001) that refers to tofu as ‘the meat without 
a bone.’ In 1938 Horvath called tofu ‘the meat without the 
bones.’ Note 2. This is the second earliest document seen 
(Aug. 2002) in which the soybean is called the “cow of 
China.”
 Note 3. This is the earliest English-language document 
seen (Aug. 2003) that uses the term “soy albumen” (or “soy 
albumens”) to refer to isolated soy protein as a product.
 6. The blazed trail: Introduction (history and pioneers), 
our tardy acceptance, food pioneers (health-food stores, 
Dr. W.D. Sansum of Santa Barbara and soy bread, allergy 
studies, vegetarians, Seventh-day Adventist food companies, 
meatlike products, Madison College of Tennessee, Loma 
Linda Food Co., the International Nutrition Laboratory and 
Dr. H.W. Miller, special dietary concerns and diabetic diets), 
establishing soybeans in the kitchen (The Edison Institute 
and Henry Ford, the USDA and the U.S. Bureau of Home 
Economics, the Agricultural Marketing Administration, U.S. 
railroads, the Soy Products Division of the Glidden Co., the 
Soy Flour Association). 7. The challenge of nutrition: The 
dangers of hidden hungers, nutrition and health, corrective 
nutrition, starch-restricted diets, meatless diets, allergy 
diets, bland diets, building diets, reducing diets, acidophilus 
culture, lecithin. 8. Our wonder crop: Jack and the beanstalk, 
early history, new varieties, aids to the industry (Regional 
Soybean Industrial Products Laboratory, American railroads, 
American Soybean Association, Fouts Brothers of Indiana, 
Soybean Digest and George Strayer in Hudson, Iowa, Soy 
Flour Association with Edward Kahl as fi rst president, Soya 
Kitchen in Chicago (Illinois) opened in Jan. 1943, National 
Soybean Processors Assoc., National Farm Chemurgic 
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Council), educational program, restrictive regulations. 9. 
Soybeans and the farmer: Varieties, sources of information, 
seeding and inoculating, harvesting, grading, soybean 
diseases, crop rotation, damaged beans. 10. Tomorrow: 
Acreage and production, soybeans on the farm, soybeans 
in nutrition, postwar industrial uses, future improvements. 
11. A few suggestions for better living: Kitchen diplomacy, 
personal opinions, soybeans for everyone. Recipes: Green 
soybeans, dry soybeans, sprouted soybeans, roasted or 
toasted soybeans, meat-substitute dishes, soy-enriched meat 
dishes, soy noodles, macaroni, spaghetti, sauces and gravies, 
soups, salads, dressings, soy spreads, soy milk, tofu or soy 
cheese, soy butter, soy cereals, soy desserts, soy candies, soy 
beverages, soy-fl our recipes, bread and muffi ns, pancakes 
and waffl es, soy gluten recipes, baking-powder biscuits, 
pastry, cookies and doughnuts, cakes.
 Contains recipes for “Soy milk molasses shake (p. 
238). Soy puddings. Soy ice cream (p. 250; “Soy milk may 
be used in place of regular milk in ice-cream recipes... 
adding whipped cream”). Soy fruit ice cream. Soy chocolate 
dessert (Eggless) (p. 250-51). Soy shake “(p. 254, made in a 
“liquefi er or mixer”).
 The story of Allied aid to Greece [p. 24-26] is one of the 
great mercy stories of World War II. Starting in March 1942, 
as many Greeks were starving, the fi rst mercy ship sailed to 
Greece with food and medicine. Up to Nov. 1943, the United 
States through Lend-Lease sent 82 million pounds of food to 
Greece. A number of these foods (including soup powders, 
stew mixes, and spaghetti) were based on soy fl our and grits, 
and specifi cally developed to suit Greek tastes.
 Concerning Henry Ford (p. 35-38), his “fi rst 
experiments were made in a laboratory in connection with 
the Edison Institute in 1930. In these experiments, several 
tons of wheat were used, also several thousand bushels of 
carrots; sunfl ower seeds, which have a high oil content; 
cabbages; onions; and cornstalks. It was not until December, 
1931, after a long series of experiments with the soybean, 
that Mr. Ford and his chemists felt that they were at last 
approaching a solution to the problem of fi nding a basic farm 
material from which the ordinary farmer could develop a 
commercially profi table product.”
 Note 4. This is the earliest published English-language 
document seen (Sept. 2013) that uses the term “Soy ice 
cream” (p. 250).
 Note 5. This is the earliest document seen (July 2007, 
one of two) that uses the word “Cinderella” in connection 
with the soybean. The author, however, does not elaborate on 
this idea.
 Note 6. This is the earliest English-language document 
seen (Nov. 2013) that contains the term “soy-fl our”–however 
it is used as an adjective. Address: Southern California.

345. Pantanelli, G. 1946. L’avvenire della soia in Italia [The 
future of soya in Italy]. Humus. April. [Ita]*

Address: Bari, Stazione Agraria Sperimentale.

346. Soybean Digest. 1946. Soybean oil to Spain and Italy. 
May. p. 24.
• Summary: “Five thousand metric tons of soybean oil have 
been allocated for export to Spain during the April-June 
quarter, in return for an equal amount of olive oil for export 
from Spain to the U.S., the Department of Agriculture has 
announced.
 “Arrangements have been made with the Italian 
government for a trade of 2,500 metric tons of soybean oil 
for olive oil on the same basis and during the same period, 
according to USDA.
 “In order that the shipments might be made as early 
as possible, USDA announced that applications by private 
fi rms for export licenses to ship soybean oil to the above 
countries would not be received after April 25 and April 22 
respectively.”

347. Balzli, Jean. 1946. Le soja à travers le monde [The 
soybean around the world]. Revue Internationale du Soja 
5(29-30):111-13. July/Aug. [Fre]
• Summary: Contents: Canada. China. United States. Great 
Britain. Hawaii. Greece. Mexico. Philippines. Switzerland 
(Mr. Walter Flückiger of Basel has planted soybeans in 
Switzerland, in Alsace, and in Italy. For the past few years he 
has obtained very good results in Switzerland).
 Sweden (Mr. Sven A. Holmberg of the House of 
Holmberg & Sons of Norrköping, writes us that the 
cultivation of soybeans continues to give him satisfaction 
and that he hopes to be able to present several interesting 
varieties at the World Soybean Congress {Congrés Mondial 
du Soja}). Note: This congress, Europe’s fi rst, was held in 
Paris on 16 March 1947 at the City University. Many of 
Europe’s greatest soy luminaries were there, including Li 
Yu-ying. For details see the March/April 1947 issue of this 
periodical.
 USSR. Yugoslavia (Dr. Louis Gutschy). Address: Dr., 
France.

348. Payne, Donald S. 1946. Soy fl our in the UNRRA food 
program. Soybean Digest. Sept. p. 54-56.
• Summary: “The author has been connected with soy 
food programs in various government capacities for a 
number of years. In 1945 he resigned his position as soy 
food expert in the War Food Administration to help set up 
the UNRRA [United Nations Relief and Rehabilitation 
Administration] program in Europe.” The USDA said it 
could procure millions of pounds of soya fl our for about 5 
cents a pound. Countries needing relief food wanted meat, 
milk, and cheese, but they could not get it because there 
wasn’t enough to go around and the price was too high for 
UNRRA. Payne travelled throughout Europe from Aug. to 
Nov. 1945 visiting all of the relief countries of Italy, Greece, 



HISTORY OF SOY IN ITALY (1597-2015)   176

© Copyright Soyinfo Center 2015

Yugoslavia, Poland, and Czechoslovakia. As of June 1946 
UNRRA had procured 292 million lb of soya fl our and grits, 
and shipped 118 million lb. The following countries received 
these amounts (in million lb): Czechoslovakia 23.3, China 
23.3, Italy 23.1, Yugoslavia 21.6, Greece 16.4, Poland 10.1. 
Concerning dry soup containing 25% soya fl our, UNRRA 
procured 149.6 million lb and shipped 82 million lb. 
Shipments (in million lb) were to China 20.3 Poland 16.7, 
Italy 16.4, Greece 11.1, Ukraine 9.8, Czechoslovakia 3.2, 
Austria 2.7, Byelorussia (White Russia) 0.6, and Yugoslavia 
0.1.
 In summary, during World War II, Lend-Lease 
contributed 456.2 million lb of soy fl our and grits to the 
world food supply; 44 million lb of this was contained in 
soups, stews, and other products. UNRRA contributed 329 
million lb, of which 37 million was in soups, etc. The grand 
total contributed was 785.2 million lb or 392,500 tons. This 
total is equivalent to 17-18 million bushels of soybeans. 
UNRRA plans to close all operations in Europe in Dec. 
1946, and to close operations in China by March 1947. This 
means that the export of soya fl our and products through 
Washington state will come to a stop. Address: Washington, 
DC.

349. Chick, Harriette; Slack, E.B. 1946. Malted foods for 
babies: Trials with young rats. Lancet ii(6426):601-03. Oct. 
26. [7 ref]
• Summary: “A malted food for infants to provide a 
supplement or substitute for milk, when this is very scarce, 
was [developed] by Dr. G. Caprino in the laboratories 
of Peroni’s brewery in Rome and was called by him 
‘Maltavena.’” Two types of Maltavena preparations were 
supplied to the European Regional Offi ce of UNRRA. 
One contained (on a solids basis) about 80% malt extract, 
10% wheat fl our (80% extraction of the grain), and 10% 
skimmed-milk powder. The other contained 10% soya fl our 
in place of the milk powder. “Both the wheat fl our and the 
soya fl our had also been subjected to digestion with the 
enzymes of malt extract for a short time.” These and closely 
related products were tested on growing rats as sources 
of proteins and B vitamins. It was found that a formula 
containing 70% malt extract, 10% wheat fl our, 10% soya 
fl our, and 10% skimmed-milk powder was the best, being 
equal in growth promoting value to a mixture of proteins in 
milk when fed in a diet of equal protein content.
 Note: The Lister Institute of Preventive Medicine was 
established in 1891 to support biomedical research. As of 
1994 it was located at Brockley Hill, Stanmore, Middlesex, 
England. Address: Lister Inst. of Preventive Medicine, 
London, England.

350. Revue Internationale du Soja. 1946. Le soja à travers 
le monde [The soybean around the world]. 5(31-32):141-44. 
Sept/Oct. [Fre]

• Summary: Discusses: Recipes for soy fl our used by the 
German military (from Soybean Digest, Dec. 1941). The 
Useful Soybean, by Mildred Lager. An article in the London 
Times (23 April 1940) about how the soybean “has become 
vitally important to Germany from the food, economic, and 
military standpoints.” Use of soy in Italy under Mussolini 
and Spain under Franco. The Netherlands. The United States. 
Increasing yields of soy oil. Article from Business Week.
 Terminology (In the USA the industry prefers to 
omit the word “bean” and to say simply “soy fl our, soy 
grits, soy milk, soy oil, soy sprouts, etc.” However, when 
speaking of food uses, the Ministry of Agriculture prefers 
the term “soya” as in “soya fl our, soy grits.” The Soy Flour 
Association in Chicago sometimes says “soy” and sometimes 
“soya.” However, in general, the use of the term “soya” in 
the USA is becoming more and more rare. When speaking of 
the plant or the crop, or use as feed, Americans use the word 
“soybean”–spelled as one word, e.g. “soybean growers” or 
“soybean processors).”
 The Groupement Interprofessionnel des Oléagineux 
métropolitains has published its list of the new prices it 
is willing to pay as of Aug. 9. The highest price, 3,000 
francs, is paid for black mustard, soybeans, and poppy seed 
(oeillette).
 Conversions: Colza, navette, poppy seed, kale and 
cabbage seed yield, on average, 8 kg of oil per 100 kg of 
seed delivered. Sunfl owerseed yield 6 kg of oil per 100 kg of 
seed delivered. Camelina (Camelina sativa), black or white 
mustard seed and soybeans yield 5 kg of oil per 100 kg of 
seed delivered. Wild mustard and saffl ower yield 4 kg of oil 
per 100 kg of seed delivered.

351. Portères, Roland. 1946. Observations sur les possibilités 
de culture du soja en Guinée forestière [Observations on 
the possibilities of growing soybeans in the forested parts 
of French Guinea]. Bulletin Agronomique (Ministere de la 
France d’Outre Mer, Direction de l’Agriculture, de Elevage 
et des Forets) No. 1. 80 p. Nov. [Nogent-sur-Marne (Seine), 
France]. [3 ref. Fre]
• Summary: Contents: Introduction. Table showing the 
climate of the Sérédou [Seredou] station. 1. Varieties tried 
at the Sérédou Station: Introduction of soybean varieties (in 
1935 [from Manchuria, and Japan], in 1938 [from Annam, 
Cochinchine, and Cambodia], in 1939 [from Tonkin, Java, 
USA, and France], and in 1940 [from French Cameroon, 
Poland, Argentina, Netherlands, Italy], new acquisitions in 
1939 and 1940, multiplicity of varieties), classifi cation of 
the soybeans at Sérédou, agro-botanical observations on 
the varieties, attempt at classifi cation (general, botanical 
classifi cation, classifi cation of seed varieties), principal 
characters (incl. name and place of origin) of the soybean 
varieties cultivated at Sérédou in 1940.
 2. Ecology: The ecological behavior of some (39) 
varieties, general ecological behavior (the phases of 
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vegetation and critical periods), soya for forage, soybean 
seeds and their selection, facilities needed for cultivation and 
production during the year, inoculation of the seeds, quality 
of the soil, enemies of the soybean including parasites and 
diseases.
 3. Plan for production of soybeans in a forested tropical 
zone: Organization of cultivation, map of precipitation 
in West Africa (Sérédou receives about 2,000 mm/year), 
exports (3-4 crops a year can be grown), cropping patterns, 
growing soybeans for use as food.
 4. Modifi cations of indigenous methods: The need to 
introduce soya as an indigenous food and badly needed 
source of protein, diffi culty of cooking soybeans, selecting 
varieties best suited to cooking, soaking, washing and 
cooking, cooking by the local people, times of year favorable 
for introducing soya into the diet, place of soya in the crop 
rotation.
 5. The nutritional composition of soybeans grown in 
West Africa (analyses of varieties cultivated at Sérédou 
were made by M. Nguyen Van Cuc, a chemist at Nogent-
sur-Marne), graph showing that oil content and protein 
content are inversely related. 6. General conclusions based 
on the fi rst trials: Based on the 1939 and 1940 trials one can 
conclude that in the forested areas of [southeast] Guinea 
(Gueckedou, Macenta, N’Zerekore [Nzerekore]), and the 
sub-forested areas (Kissidougou, Beyla), soybeans can be 
grown with good results, and every effort must be made in 
this direction in the years to come. Soybeans can help meet 
the food shortages that exist in June, July, and part of August.
 The preface (p. 3) states: “Sporadic attempts at the 
introduction of soybean cultivation have been in French West 
Africa since 1900. They have been conducted on a small 
scale in the various stations of Dahomey [later Benin], Ivory 
Coast, Upper Volta, French Guinea, French Sudan (Soudan 
français [Mali]), Upper Senegal-Niger (Haute-Sénégal-Niger 
[Mali]), and at the Offi ce of Niger (Soninkoura [probably 
Soninnkoura in the Segou region of Mali on the Niger 
River], using irrigated cultivation). Practical results have 
been obtained in forested Guinea (at the Sérédou Station) 
and in the upper Ivory Coast. This study focuses on the 
results of trials conducted at Sérédou in 1939 and 1940.
 The section on “Introduction of soybean varieties at 
the Sérédou Station” (p. 5) states that in 1935 fi ve varieties 
were tested at Macenta by M. Barthes. They were Nogent 
2856–Black Wou T’ecu, from Manchuria. None germinated 
(ne germèrent pas). Nogent 2855–Black Hoi T’ecu, from 
Manchuria. None germinated. Nogent 2852–Yellow Huen 
T’ecu, from Manchuria. 102 plants matured. Nogent 2817–
Yellow of Japan. 17 plants matured. Nogent 2853–Green 
Tsing T’ecu, from Manchuria. 1,000 plants matured. Of 
these fi ve, only No. 2853, the green-seeded soybean from 
Manchuria did well, and was kept and appreciated, but its 
cultivation was continued until 1939.
 The best The best period for vegetation is from October 

to March in low irrigated lands, and until June in high lands. 
The vegetation period varied from 80 to 160 days for the 
different varieties (in the short cycle varieties branching is 
very reduced). Soybeans can be cultivated for export or for 
local consumption, both as forage and as food for the natives. 
Soybeans for export must be harvested during March-April 
and exported during the dry season. As a food for the natives 
it can be a supplement during the food-short months of June 
and July. Since soybean seeds lose their germination power 
quickly during the rainy season, it is necessary to have a 
little cultivation during June, August, and September in order 
to produce the necessary seeds for export. This cultivation 
cannot be integrated into the cultivation for food as it 
produces in a season when rice, which is preferred by the 
natives, is available.
 Note 1. This is the earliest document seen (Aug. 2009) 
concerning soybeans in Upper Volta (renamed Burkina Faso 
in 1984), or the cultivation of soybeans in Upper Volta.
 Note 2. This is the earliest reliable document seen (Aug. 
2009) concerning soybeans in Dahomey (renamed Benin in 
1975), or the cultivation of soybeans in Dahomey.
 Note 3. This document contains the earliest date seen for 
soybeans in French Guinea, or the cultivation of soybeans 
in French Guinea (1935). The source of these soybeans was 
Manchuria and Japan. Address: Ingénieur d’Agronomie 
Coloniale, Licencié ès Sciences.

352. Crocioni, A. 1946. Le piante oleifere nell’agricoltura 
italiana [Oil plants in Italian agriculture]. Italia Agricola No. 
7. 10 p. [Ita]*
• Summary: The Institute of General Agronomy at Bologna 
University has conducted 4 years of trials on herbaceous oil 
plants. These trials plus practical experience have shown that 
the best such plant for Italian conditions is the sunfl ower, 
followed by the soybean (which can be grown during the 
summer after wheat).

353. Product Name:  [Maltavena].
Foreign Name:  Maltavena.
Manufacturer’s Name:  Peroni’s Brewery.
Manufacturer’s Address:  Rome, Italy.
Date of Introduction:  1946.
Ingredients:  Water, malted oats, malted soybeans.
New Product–Documentation:  Chick and Slack. 1946. 
Lancet. 251:601-03. Oct. 26. “Malted foods for babies: 
Trials with young rats.” “A malted food for infants to 
provide a supplement or substitute for milk, when this 
is very scarce, was [developed] by Dr. G. Caprino in the 
laboratories of Peroni’s brewery in Rome and was called 
by him ‘Maltavena.’” Two types of Maltavena preparations 
were supplied to the European Regional Offi ce of UNRRA. 
One contained (on a solids basis) about 80% malt extract, 
10% wheat fl our (80% extraction of the grain), and 10% 
skimmed-milk powder. The other contained 10% soya fl our 
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in place of the milk powder. “Both the wheat fl our and the 
soya fl our had also been subjected to digestion with the 
enzymes of malt extract for a short time.”
 L. Nicholls. 1950. Food Manufacture. March. p. 96-
97. “Considerable work has been done in war-devastated 
Italy and Germany to fi nd a milk substitute for infants 
and children. One such substitute, called Maltavena, was 
produced early in 1945 by Dr. Caprino, chemist to the Peroni 
brewery, Rome. It consisted of an emulsion prepared from a 
cereal [probably barley] which had been malted in the usual 
manner of brewers; later malted soya bean was included as 
well as the cereal.”
 Note: This is the earliest known commercial soy product 
made in Italy. Le soya à travers le monde. [The soybean 
around the world]. 1947. Revue Internationale du Soja. July/
Aug. p. 94. Discusses Maltavena.

354. Soybean Digest. 1947. Grits and fl akes... from the world 
of soy: Staley ships soy fl our to Britain. Jan. p. 30.
• Summary: The A.E. Staley Manufacturing Co. has sold and 
shipped 2.9 million pounds of full-fat soy fl our to the British 
Ministry of Foods. The shipment left New York harbor 
January 7 on the “S.S. Fort Miami.”
 During World War II, Staley sold soy fl our to UNRRA 
for distribution throughout Europe. Earlier in the war, Staley 
made large shipments of Lend-Lease soy fl our to Great 
Britain and Russia.
 China, Greece, Italy, Poland, Austria, Jugoslavia 
[Yugoslavia] and Czechoslovakia were the principal nations 
receiving soy fl our from UNRRA during the fi rst 9 months of 
1946, when UNRRA shipped 170 million pounds of it from 
the United States.
 “Russia has not obtained any soy fl our from the United 
States since the war ended, apparently getting her supply 
from Manchuria, most of which she occupied until recently. 
Several European countries in the non-Russian sphere of 
infl uence recently have received shipments of soybeans, 
presumably from Manchuria.”

355. Food Industries. 1947. Large soy fl our sales made by 
A.E. Staley. 19(2):209-10. Feb.
• Summary: A.E. Staley Manufacturing Co. of Decatur, 
Illinois, has announced that it has sold 2,900,000 lb of full 
fat soy fl our (containing 20-22% oil) to the British Ministry 
of Foods.
 Staley sold soy fl our to UNRRA during World War II 
for distribution throughout Europe. Earlier in the war, Staley 
made large shipments soy fl our to Great Britain and Russia.
 The main recipients of soy fl our from UNRRA during 
the fi rst 9 months of 1946 were China, Greece, Italy, Poland, 
Austria, Jugoslavia [Yugoslavia], and Czechoslovakia; some 
170 million lb. of soy fl our, made in the USA, were shipped 
by UNNRA during this 9-month period.
 Since the war ended, Russia has apparently gotten all its 

soy fl our from Manchuria.
 During the past year, large shipments of soy fl our were 
made to Germany by USDA, which purchased the fl our 
from U.S. manufacturers to be distributed by U.S. Army 
occupation forces.

356. Soybean Blue Book. 1947-1964. Serial/periodical. 
Hudson, Iowa: American Soybean Assoc. Annual. Titled 
Soybean Blue Book from 1947-1966; Soybean Digest Blue 
Book from 1967-1979; Soya Bluebook from 1980 to present.

• Summary: A directory and information book for the 
soybean production and processing industries–but with 
much greater emphasis on processing and utilization. One 
of the most valuable sources of worldwide information on 
soybeans. During the period from 1947 to the 1960s, the 
Blue Book was usually published in March or April of each 
year.
 In the 1966 Blue Book (p. 28-29) are two full-page 
tables titled “World Soybean Production.” The fi rst gives 
acreage in 1,000 acres, yield in bushels per acre, and 
production in 1,000 bushels. The second gives hectarage, 
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yield in kilograms per hectare, and production in 1,000 
metric tons. Figures are given for: 1950-54 (average), 
1955-59 (average), 1963, 1964, and 1965. Statistics are 
given for the following countries: North America: Canada, 
United States. South America: Argentina, Brazil, Colombia, 
Paraguay. Europe: Italy, Rumania, Yugoslavia, Other 
Europe (excluding USSR). USSR (in Europe and Asia). 
Africa: Nigeria, Rhodesia, Tanzania. Asia: Turkey, China 
(Mainland), Cambodia, China (Taiwan), Indonesia, Japan, 
Korea (South), Thailand. Estimated world total. Address: 
Hudson, Iowa.

357. Soybean Digest. 1947. Soy played a big world role 
(Photo caption). March. p. 21.
• Summary: “Soya products played a large role in 
maintaining world food stockpiles during and since the war. 
With the mission of UNRRA about completed the story of 
their contribution is only now coming out. A total of almost 
400,000 tons of soy fl our and grits from the U.S.A., the 
product of 18 million bushels of soybeans, entered lend lease 
and UNRRA shipments, according to Donald S. Payne, who 
helped set up the UNRRA program in Europe. Below are two 
photos of a nutrition conference at Padua, Italy, held under 
the joint auspices of UNRRA and the high commissioner 
for health and hygiene. At top, a student nurse shows a 
sample of the ways in which soya may be utilized [mostly 
in baked goods]. At bottom, a tasting session for the people 
[women] attending the conference. They are sampling soya 
products–biscotti, cakes, puddings, minestra [minestrone], 
and spaghetti.”

358. Hornaday, Mary. 1947. 5-cent meals for millions: Red 
tape still tangles mass relief. Christian Science Monitor. 
April 25. p. 11.
• Summary: This is a story of a Los Angeles man who is 
becoming a world benefactor through ‘Meals for Millions,’ 
an organization that he founded, yet is not a hero in his own 
city.
 Of course he is well known as the owner of the two most 
talked about restaurants in Los Angeles, where anyone can 
get a meal for free if he can’t pay.
 But this story really started back in 1943 when Mr. 
Clinton paid $5,000 of his own money to fund a new 
research project by Dr. Henry Borsook at the California 
Institute of Technology in Pasadena. One of America’s 
leading biochemists, he was challenged to develop a 
dehydrated, nutritious meal that could be sold for 5 cents. Dr. 
Borsook fi nally developed the meal that met all of the criteria 
that Mr. Clinton had given him. It was based on protein-rich 
soya bean grits, which few Americans have learned to eat or 
appreciate.
 To fi nd out if people liked the new food, he fi rst tried 
it out in his own cafeterias as a “stretcher.” Then he began 
to serve (or sell) it to church groups and others engaged in 

international relief.
 Today approximately 2 million tons of the new 
food have been shipped abroad. The Meals for Millions 
Foundation paid for about 25% of this from money it had 
collected as donations, mostly from California but also 
from other states. The other 75% was “bought out of the 
purchasing pool the foundation maintains for various relief 
groups such as the American Friends Service and the World 
Church Service.”
 A list of countries in Europe and Asia which have 
received sizeable shipments is given. With the termination 
of UNRRA, Meals for Millions expects to become more 
prominent in the world food relief picture.
 For some reason, Mr. Clinton has never been able to 
enlist the support of his home town, Los Angeles, in his 
humanitarian venture. He has never been able to launch a 
drive for funds in this thriving business city.
 First he was told to wait until after the Community 
Chest drive (to meet local welfare needs) was over. Then 
he was told to delay the drive so it would not interfere 
with Christmas shopping. Then someone quoted President 
Truman’s Famine Emergency Relief Committee as saying 
that the danger of post-war starvation was past.
 “In the past, Mr. Clinton has had some political 
ambitions in this city. There are those who hint that a drive” 
to relieve overseas famine “might have enhanced his local 
political position unduly.”
 But that sort of thinking would not make much sense to 
the masses now reported to be starving in war-torn countries 
abroad–such as Moldavia (in northern Romania), Austria, 
Greece, Italy, Poland, and Yugoslavia. Address: CSM Pacifi c 
News Bureau.

359. Ciferri, R.; Baldacci, E. 1947. Principali razze di soia 
coltivate in Italia [Principal varieties of soybeans cultivated 
in Italy]. Italia Agricola (L’) No. 4. p. 193-94. [Ita]*

360. Gagnoni, D. 1947. La coltivazione della soia in Italia 
[The cultivation of soybeans in Italy]. Olearia, Rivista delle 
Materie Grasse. July. p. 36-39. [Ita]*
• Summary: The soybean is already cultivated at Padua in 
Italy. Prof. Ducceschi at Padua tested the use of soy fl our in 
breads at the 10% and 20% levels. At the clinics of Padua, 
Turin, Florence, Bologna, and Genoa experiments were made 
feeding soymilk to infants with good success.

361. Revue Internationale du Soja. 1947. Le soya à travers 
le monde. [The soybean around the world]. 7(41-42):94-95. 
July/Aug. [Fre]
• Summary: Contents: Germany (Several months ago a 
brewery in Dortmund was developing a synthetic milk 
composed of extracts of wheat malt and soybeans. This milk 
was sent to several regions of Germany where the famine 
was acute; it enabled infants to survive. This new milk, 
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made according to the formula of the Italian doctor Iaprino, 
was called Maltavena. The results very much interested 
the occupation authorities. In England, laboratories of the 
Luster Institute had previously done experiments on the 
same subject. Newborn rats drank the English Maltavena 
[Lactovena] and developed magnifi cently).
 United States. The prolonged shortage of linseed oil 
during the war. Soya Corporation of American (in New York; 
Mr. Burke). USDA. American stocks of soybeans. Canada. 
China. Indonesia. Manchuria.

362. Rossiter, Fred J. 1947. Export demand for soybeans. 
Washington, DC: USDA Offi ce of Foreign Agricultural 
Relations. 5 p. Paper presented at American Soybean 
Assoc. annual meeting, 6 Sept. 1947 at Columbus, Ohio. 
Unpublished manuscript.
• Summary: “Between World War I and World War II 
an average of 70 million bushels of soybeans moved in 
international trade each year. European countries and Japan 
were the principal importers. The soybean as a source of oil 
and oil cake was fi rmly established in Europe prior to World 
War II. Since hostilities ceased in 1945, European countries 
have been inquiring where soybeans can be obtained. I have 
been asked to give some indication as to the export demand 
for American soybeans during the next 10 years. I am sure 
there is a great deal of interest in this subject not only on 
the part of our soybean industry but also on the parts of 
the importing countries of Europe and the exporting areas 
of Asia. No one of course dares to predict what the export 
prospects will be for American soybeans 10 years hence. I 
do not know at this time how many bushels of beans will be 
exported from the 1947 crop. I am glad, however, to discuss 
some of the factors that will infl uence the export demand 
during the next few years.
 “In order to appraise the foreign demand for American 
soybeans, we must examine the supply of and demand for 
fats and oils in other parts of the world. Since soybean oil 
has many uses and many competitors, it is recognized that 
either a domestic or a world wide shortage or surplus of one 
fat or oil affects the price and consumption of all others.
 “Although the total production of fats and oils in 
the United States is continuing above the prewar level, 
production in most parts of the world remains below prewar. 
World production of 21 major edible and industrial fats and 
oils during the prewar period (1935-39) is estimated at about 
21.5 million short tons oil content. This estimate includes all 
the important vegetable oils such as soybeans, cottonseed, 
peanut, sunfl ower seed, coconut, palm, and fl axseed as well 
as the animal fats–lard, tallow, butter–and the marine oils–
whale and fi sh. The production of the same commodities for 
1946 was estimated at 17.7 million tons, or about 20 percent 
below the prewar average. A preliminary estimate for 1947 
places the production at about 19 million short tons or at 
about 13 percent below the 1935-39 annual output.”

 “The oilseed crushing mills in Germany were partially 
destroyed and in Italy they were severely damaged, but in the 
other continental European countries the crushing capacity 
is fully equal to that of prewar years. In fact, as a, result of 
the conversion to solvent extraction, the capacity in several 
countries has increased.
 These countries for several months have been craving 
oilseeds to crush. They want to use their own facilities for 
crushing the oilseeds, refi ning the oil, and making their own 
margarine and shortening. They cannot afford to use their 
limited foreign exchange to purchase fi nished products and 
leave idle their own labor and crushing plants. Furthermore, 
European countries want oilseeds to obtain protein feed to 
rehabilitate their livestock industry. I know that our own 
industry would like to have the business of crushing and 
processing the oilseeds for Europe. The same is true with 
wheat–our millers would like to grind the wheat, the bakers 
would like to bake the bread, and the margarine industry to 
spread the bread for sandwiches ready to feed the Europeans. 
However, I believe the American taxpayer does not want this 
country to continue large relief appropriations, but would 
like to have the European countries get on their own feet.
 “The oil mills of France, Belgium, the Netherlands and 
Denmark are operating in 1947 at about 22 percent of their 
present capacity whereas in the prewar years they operated 
at about 85 percent of their capacity.” Address: Offi ce of 
Foreign Agricultural Relations, USDA, Washington, DC.

363. Goss, Warren H. 1947. Report of investigation of target: 
Hansa-Muehle A.G. (Document part). In: W.H. Goss. 1947. 
The German Oilseed Industry. Washington, DC: Hobart 
Publishing Co. 248 p. See p. 24-34.
• Summary: Contents: Offi cial description of target. Period 
of investigation: 7 Aug. 1945. Names of participants in 
investigation: W.H. Goss. Names of persons interviewed. 
Detailed presentation of information obtained: General, 
soybean extraction, phosphatide recovery, refi nery, fatty 
acids, extraction of other oilseeds, expeller mill, soy fl our, 
ethyl esters in margarine, hydrolysis of cellulose.
 Hanseatische Muehlenwerke A.G., more generally 
known as Hansa-Muhle A.G., is one of the more famous 
oilseed mills in the world, partly because of its large size and 
partly because it was here that the widely-used paternoster or 
Bollmann type solvent extraction equipment was developed 
by Dr. Hermann Bollmann starting immediately after World 
War I. When this development began, the company was 
experiencing fi nancial diffi culties related to the war, and 
funds for embarking on the new venture were obtained 
from a group of Hamburg bankers who still own most of the 
company’s stock. In 1924 one Bollmann extractor was sold 
to an American fi rm–The Eastern Cotton Oil Co. in Norfolk, 
Virginia. The extractor was said to have a capacity of 80 
tons of soybeans per day and was used on soybeans grown 
in North Carolina. Table I shows 15 mills using Bollmann 
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extractors and their capacity per 24 hours. The mills that 
process soybean are located in Germany, Belgium, USA, 
France, Netherlands, Italy, Hungary, and Switzerland; they 
include Central Soya Co. (Indiana, 70 tons of soybeans), 
Archer Daniels Midland Co. (Illinois, 300 tons of soybeans).
 Hansa-Muehle made no soy fl our; the largest producer 
of soy fl our in Germany was the C.F. Hildebrandt Co. in 
Hamburg. At one time Hansa-Muehle furnished extracted 
soybean meal to a “Deback Co.” on Wendenstrasse, and it 
was processed to produce low-fat fl our.

364. Cagnoni, Delfi no. 1947. La culture du soja en Italie 
[The cultivation of soybeans in Italy]. Revue Internationale 
du Soja 7(45-46):128-31. Nov/Dec. [1 ref. Fre]
• Summary: Contents: Introduction. The soybean and its 
characteristics. The nutritive value of soybeans. Utilization 
of soybeans: soy oil (incl. refi ned soy oil), soybean 
phosphatides / lecithin, soy fl our (various types), soymilk 
(lait végétal), tofu (fromage végétal), soy sauce, soy in 
diabetic diets, industrial soy protein (caséine végétale), 
soybean cake, other products (for animal feed). Bread, 
spreads, biscuits, milk, industrial protein, plastics, glue, 
soybean cake. Achievements: The province of Padua, Italy. 
Address: PhD.

365. Potelet (Ets. R.H.) & Cie. 1947. Lecithine. Produits 
chimiques. Hormones. Desherbants. Soufre. Cuivre. 
Peintures [Lecithin. Chemical products. Hormones. 
Herbicides. Sulfur. Copper. Paints (Ad)]. Revue 
Internationale du Soja 7(45-46):131. Nov/Dec. [1 ref. Fre]
• Summary: A plain 1/8-page ad. Note: “Ets.” is the French 
abbreviation for Établissements, meaning establishment, 
company or fi rm. Address: 11, Rue Flegier, II, Marseille 
[France]. Phone: National: 55-80.

366. Conti, Gaetano. 1947. Impiego della farina di soia 
nella panifi cazione [Using soy fl our for making bread]. Atti 
e Relazioni dell’Accademia Pugliese delle Scienze Vol. 5. 
New Series. Also reprinted as an 8-page booklet in 1947 in 
Florence by Macri. [Ita]*

367. Conti, Gaetano. 1947. Impiego della farina di soia nella 
panifi cazione [Using soy fl our for making bread]. Florence: 
Macri. 8 p. Extracted from Atti e Relazioni dell’Accademia 
Pugliese delle Scienze, 1947, Vol. 5. New Series. [8 ref. Ita]
Address: Italy.

368. Food and Agricultural Organization of the United 
Nations. 1947. Soybeans: Area, yield, and production. 
Yearbook of Food and Agricultural Statistics. See p. 101-02.
• Summary: Under soybeans, gives region/continent 
and country, then statistics for soybean area, yield, and 
production for each soybean producing country. Statistics 
show that the following countries produced the following 

amounts of soybeans (measured in 1,000 metric tons) during 
the 1934-38 period (the earliest period given).
 Europe: Austria 0.2. Bulgaria 11.6. Czechoslovakia 0.9. 
Hungary 0 (but 6.2 in 1940 and 1.3 in 1945). Italy less than 
0.5 (but 0.01 in 1940 and 0.9 in 1945). Poland 0.5. Rumania 
[Romania] 11.7, Yugoslavia 1.5. Europe total: Former 
boundaries 550, present boundaries 260. USSR: Former 
boundaries 68.1, present boundaries 97.1.
 America: Canada 5.5. United States 1,164.0. Total 
1,170.0
 Asia: China: China Proper 6,092.7, Formosa (Taiwan) 
4.2, Kwantung 20.2, Manchuria 3,851.0. Indochina: 
Cambodia 0.4 (in 1937). Japan 325.1. Korea 518.6. 
Netherlands Indies [Indonesia]: Bali and Lombok 9.0, 
Java and Madura 236.4. Asia total: 10.60. Africa: Southern 
Rhodesia less than 0.5 (but 0.3 in 1942 and 0.2 in 1945).
 World totals: Excluding USSR–Former boundaries 
11.829. Excluding USSR–Present boundaries 11.800. 
Including USSR: 11.9000.

369. Product Name:  [Lactavena].
Foreign Name:  Lactavena.
Manufacturer’s Name:  Unknown.
Manufacturer’s Address:  Rome, Italy.
Date of Introduction:  1947?
Ingredients:  Water, malted oats, malted soybeans.
New Product–Documentation:  L. Nicholls. 1950. Food 
Manufacture. March. p. 96-97. “Considerable work has 
been done in war-devastated Italy and Germany to fi nd a 
milk substitute for infants and children. One such substitute, 
called Maltavena, was produced early in 1945 by Dr. 
Caprina, chemist to the Perani brewery, Rome. It consisted 
of an emulsion prepared from a cereal [probably oats] which 
had been malted in the usual manner of brewers; later malted 
soya bean was included as well as the cereal. The idea was 
taken up by a British Medical Unit working in Germany, 
and a modifi ed product was used with considerable success 
in feeding infants and children. This product has been 
developed on a small commercial scale under the name 
Lactavena.”

370. Baldacci, E. 1948. Prove comparative di coltura di 
sedici razze di soia nelle provincia di Pavia [Comparative 
cultural trial of 16 soybean varieties in the province of Pavia, 
Italy]. Olearia, Rivista delle Materie Grasse 2(2):85-90. 
[Ita]*
• Summary: The author gives the results of his attempts to 
adapt these plants to the climate and characteristics of Pavia, 
in northwest Italy.

371. Ferrara, Antonio. 1948. Oleaginose ed oli vegetali in 
Cina e Manciuria [Oilseeds and vegetable oils in China and 
Manchuria]. Olearia, Rivista delle Materie Grasse 2(5):330-
42. May. [Ita]
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• Summary: Contents: Introduction. Cultivation of oilseeds. 
Map of China. The oil industry. Commerce and trade in 
oilseeds. Commerce and trade in vegetable oils. The soybean 
occupies about 9% of the cultivated area of China. In 1935 
about 55% of the crop was used directly for human food, 
27% for extraction of oil, 10% for livestock feed, and 
1.8% for seed. Address: Prof., Vice-Direttore dell’Istituto 
Agronomioco per l’Africa Italiana (Firenze).

372. Morse, W.J. comp. 1948. Soybean varietal names used 
to date. Washington, DC: Appendix to the mimeographed 
report of the Fourth Work Planning Conference of the North 
Central States Collaborators of the U.S. Regional Soybean 
Laboratory, Urbana, Illinois. RSLM 148. 9 p. May 26.
• Summary: This is a 9-page two-column table. Column 
1 is “Variety name.” Column 2 is “Source.” P.I. refers 
to the Plant Introduction number. Acadian–Louisiana 
Experiment Station 40-293. Acme–P.I. 14954. Adams–A5-
2683 (A3-176). Agate–P.I. 81037. A.K.–Manchuria 1912. 
A.K. (Harrow)–Dominion Exp. Station, Canada. Akasoya–
Japanese variety (Indiana). Aksarben–P.I. 36576. Allison 
Black–D.T. Allison, Tennessee. American Oil King–Same as 
Midwest. Amherst–P.I. 17275. Anwei–La Choy Co. (Ohio). 
Aoda–P.I. 81043. Arikara–O. Will Co. (North Dakota). 
Arisoy–P.I. 86736. Arkan–P.I. 87050. Arksoy–P.I. 37335. 
Arksoy 2913–Arkansas Exp. Station (Marianna). Arlington–
P.I. 22899. Armredo–Arizona Station selection. Auburn–P.I. 
21079A. Austin–P.I. 17263. Austrian Green–Same as Tokyo. 
Avoyelles–Avoyelles Parish, Louisiana, selection. Baird–P.I. 
22333. Bakaziro–Same as Amherst. Banner–Same as 
Midwest. Bansei–P.I. 81031. Barchet–P.I. 23232. Bavender 
Special–Bavender selection (Iowa). Bell–Same as Midwest. 
Best Green–Same as Hope. Best White–Same as Amherst. 
Biloxi–P.I. 23211. Biltan–Otootan selection (South Africa). 
Black–Same as Buckshot. Black Beauty–Same as Ebony. 
Black Champion–Same as Peking. Black Eyebrow–P.I. 
30744. Blackhawk–A6K-937 (A3K-884). Black Sable–Same 
as Peking. Boone–P.I. 54563-3. Bopp–Same as Chernie. 
Brindle–P.I. 20407. Brooks–P.I. 16789. Brown–Same 
as Mammoth Brown. Brown Otootan–Same as Tanner. 
Brownie–P.I. 17256.
 Buckeye Cross (BX)–Same as Mt. Carmel. Buckshot–
P.I. 17251. Burnette–Farmville, North Carolina, selection. 
Buster Brown–Same as Trenton. Butterball–P.I. 17273. 
Capital–Central Exp. Farm (Canada). Cayuga–P.I. 65393. 
Chame–P.I. 80473. Chang–P.I. 54610-2. Charlee–P.I. 71663. 
Chernie–P.I. 18227. Cherokee–P.I. 93057. Chestnut–P.I. 
20405B. Chief–Illinois Exp. selection. Chinaton Echo–
Harrow, Canada. Chiquita–P.I. 27707. Chuku–La Choy Co. 
Chusei–P.I. 80472. Cibao–Salvador variety. Clay–Same 
as Midwest. Claybank–Same as Midwest. Clemson–P.I. 
71659. Cloud–P.I. 16790. Cluster Bean–Same as Midwest. 
C.N.S.–J.E. Wannamaker (South Carolina; Note 1. This is 
the earliest document seen {Dec. 2004} concerning John 

E. Wannamaker). Coker’s Black Beauty–Same as Oloxi. 
Coker’s 31-15–Same as Pee Dee. Columbia–P.I. 22897. 
Columbian–Same as 22897. Creole–P.I. 71614. Delnoshat–
Delta Station selection 6679. Delredo–Mississippi selection. 
Delsoy–P.I. 85355. Delsta–Delta Station #6677. DeSoto–
Reported by Ohio grower. Dixie–P.I. 37330. Dortchsoy #2–
Dortch Co., Arkansas. Dortchsoy #6–Dortch Co., Arkansas. 
Dortchsoy #7–Dortch Co., Arkansas. Doxie–Georgia Exp. 
Station. Duggar–P.I. 17268C. Dunfi eld–P.I. 36846. Dunland–
Ohio report (Dunfi eld?). Dwarf Brown–Same as Ogemaw. 
Dwarf Early Yellow–Same as Ito San. Dwarf Green–Same 
as Guelph. Earlyana–Indiana Exp. Station C-28. Early–Same 
as Ito San. Early Black–Same as Buckshot. Early Brown–P.I. 
25130 & 25161. Early Green–Same as Medium Green. Early 
Indiana Laredo–Same as Norredo. Early Japan–Same as 
Butterball. Early Korean–No source given.
 Early Laredo–Same as Norredo. Early Mammoth Black–
Same as Buckshot. Early Mandarin–Same as Mandarin. 
Early Virginia Brown–Same as Virginia. Early White–Same 
as Ito San. Early White Eyebrow–Source unknown. Early 
Wilson–Same as Wilson. Early Wilson Black–Same as 
Wilson. Early Wisconsin Black–Same as Wisconsin Black. 
Early Woods Yellow–No source given. Early Yellow–Same 
as Ito San. Easycook–P.I. 34702. Ebony–P.I. 17254. Eda–P.I. 
17257. Eda Mame–Ito San and Eda. Edgecombe–R.P. 
Cocke, Williamsburg, Virginia. Edna–P.I. 17252C. Edsoy–
Changed to Delsoy. Edward–P.I. 14953. Elton–P.I. 20406. 
Emperor–P.I. 97155. Essex–Same as Peking. Etampes–Same 
as Ito San. Etum–P.I. 86100. Extra Early Black–Same as 
Buckshot. Fairchild–P.I. 19184. Farnham–P.I. 22312. Feed 
All–A.M. Johnson (North Carolina). Feeser’s Prolifi c–Same 
as Midwest. Flambeau–Wisconsin selection 839-14. Flat 
Black–Same as Flat King. Flat King–P.I. 17252. Flava–P.I. 
16789A. Foster’s Prolifi c–Same as Midwest. Fungi–P.I. 
81029. Funk Delicious–Funk Brothers (Illinois). Funman–
Funk Brothers (Illinois). Gala–Georgia Exp. Station. 
Galaway–Same as Midwest. Gatan–Georgia Exp. Station. 
Gem–P.B. Hutchins (Missouri). George Washington–Virginia 
selection. Georgian–P.I. 71583. German Coffee Berry–Same 
as Ito San. Giant Brown–Same as Mammoth Brown. Giant 
Green–Illinois Exp. Station. Giant Yellow–P.I. 22415. 
Gibson–Indiana Exp. Station. Goku–P.I. 80480. Golden–
Canada Exp. Station, Harrow. Goldsoy–Ontario Station, 
Canada. Gosha–Same as Manhattan. Goshen Prolifi c–Farmer 
selection (North Carolina).
 Granger–Ohio selection 31-4. Green–Same as Guelph. 
Green and Black–P.I. 84784. Greenfi eld–Probably Illini. 
Green Samarow–Same as Samarow. Guelph–P.I. 17261. 
Habaro–P.I. 20405. Haberlandt–P.I. 17271. Hahto–P.I. 
40118. Hakote–P.I. 81039. Hamilton–Ohio-9035. Hankow–
P.I. 6559. Hansen–P.I. 20409. Harbinsoy–P.I. 54606-3. 
Harman–Canada Exp. Station. Hawkeye–Iowa A45-251. 
Hay Boy–Farmer selection (North Carolina). Hayseed–P.I. 
71525. Herman–North Carolina selection. Hidatsa–P.I. 
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81038. Higan–P.I. 80475. Hiro–P.I. 86038. Hokkaido–P.I. 
85666. Hollybrook–Wood Seed Co. (Virginia). Hollybrook 
Early–Same as Midwest. Hongkong–P.I. 22406. Hoosier–P.I. 
30746. Hope–P.I. 17267. Hudson Manchu–T.B. Macauley 
[sic, Macaulay] (Canada). Hurrelbrink–Farmer selection 
(Illinois). Ignotum–E.E. Evans (Michigan). Illington–Source 
unknown. Illini–Illinois Exp. selection. Illinois 13-19–Same 
as Ilsoy. Illinois Champion–Same as Midwest. Ilsoy–Same 
as Merko. Imperial–P.I. 81780. Indiana Hollybrook–Same 
as Midwest. Indiana Meadow–Ohio Report. Italian–Canada 
Exp. Station. Ita Mame–Same as Tokyo. Ito San–P.I. 17268. 
Jackson–P.I. 82581. Japanese #15–Same as Kingston. Japan 
Pea–Same as Ito San. Jefferson–P.I. 82202. Jet–P.I. 17861. 
Jogun–P.I. 87615. Johnsoy–A.E. Johnson (North Carolina). 
Kabott–Canada Exp. Station. Kagon–Source unknown. 
Kanro–P.I. 84928. Kanum–P.I. 84668-1.
 Kentucky A–Kentucky Exp. Station selection. Kia–
Illinois Exp. Station selection. Kingston–P.I. 17255. 
Kingwa–West Virginia Exp. Station selection. Kirin–La 
Choy Co. Kungchuling–Manchuria selection. Kura–P.I. 
81042. Laredo–P.I. 40658. Large Black–Same as Buckshot. 
Large Brown–Same as Mammoth Brown. Large Yellow–
Same as Mammoth Yellow. Late–Same as Mammoth Yellow. 
Late Ita Mame–Same as Tokyo. Late Yellow–Same as 
Mammoth Yellow. Lexington–P.I. 17862E. Lincoln–Illinois 
Exp. Station selection. Little Wonder–Farmer selection 
(Missouri). Looney #2–Farmer selection (Tennessee). 
Lowrie–P.I. 22898A. Loxitan–Delta Exp. Station selection. 
Ludeke–Farmer selection (North Carolina). LZ–Louisiana 
Exp. Station selection.
 Note 2. This is the earliest document seen (Oct. 2013) 
that mentions the soybean varieties Brown Otootan, Early 
Mammoth Black, or Hidatsa.
 Note 3. This is the earliest document seen (July 2013) 
which states that Black Champion is the same as Peking, or 
that Best Green is the same as Hope, or that Brown Otootan 
is the same as Tanner, or that Early Mammoth Black is the 
same as Buckshot, or that Hollybrook Early is the same 
as Midwest. Continued. Address: USDA, Bureau of Plant 
Industry, Soils & Agricultural Engineering, Div. of Forage 
Crops & Diseases [Beltsville, Maryland].

373. Soybean Digest. 1948. MPF [Multi-Purpose Food] use 
spreads. May. p. 19.
• Summary: “Over 10 million meals of Multi-Purpose 
Food have been shipped to the hungry in this country and 
abroad, reports Meals for Millions Foundation, Inc., 648 S. 
Broadway, Los Angeles 14, California, which is in charge of 
distribution.”
 “Distribution is worldwide, and has included, according 
to the Foundation, ‘The Arctic to the Congo, from the 
bombed out East End of London to fareastern Korea, from 
the Navajo hogans of New Mexico and Arizona to the 
Villages of India.

 “’A boxcar of a half-million meals of MPF rode the 
Friendship Train to Italy and France; 200,000 meals sailed 
on the California ‘mercy ship,’ the Golden Bear, to the 
Mediterranean;...’”

374. Revue Internationale du Soja. 1948. Le soja à travers le 
monde [The soybean around the world]. 8(48):42-43. [Fre]
• Summary: Contents: The world soybean situation in 1947. 
South Africa. Australia. China. United States. France. Italy. 
Turkey (Production in 1948 is expected to 1,528 metric 
tons).
 Italy, by Natalie Burzomati. The offi cial statistics for 
soybean (soja) production in Italy in 1946 and 1947 come to 
7.389 and 40.773 quintals [1 quintal = 100 kg], respectively, 
which amounts to a 551.8% increase last year.
 The region of Veneto produced the greatest amount, and 
in particular the province of Padua, followed by Rovigo in 
1946; in 1947, however, the same province of Padua was 
followed by the provinces of Venice, Vicenza and Pavia. A 
good production was recorded in the province of Verona.
 The percentages for Italian soybean production 
are summarized in the table below: The three columns 
are: Regions, 1946, and 1947. The rows are: Piedmont, 
Lombardy, Veneto, Emilia, Tuscany, Calabria, and Totals.

 Note: Almost all of the production was in Veneto: 83.3% 
in 1946 and 92.8% in 1947. This is probably because that 
region lies at the eastern half of the fertile Po Valley.
 Production decreased in Piedmont and Tuscany, and 
increased in Veneto, Lombardy, Emilia and Calabria.
 695 hectares of soybeans were grown in 1946, and 2,095 
hectares in 1947, with an average production per hectare of 
14.0 quintals in 1947 and 10.6 quintals the previous year.
 Farmers from northern Italy have understood the 
important role soybeans can play in the national economy, 
and that the profi ts they make will no doubt exceed 
projections. The new crop, which was recently introduced in 
Italy, will be a source of revenue for all those who can take 
advantage of information from the international press and 
from technical experiments on this legume.
 Production in northern Italy has been much greater than 
that of southern Italy, which suggests that soybean crops 
will see signifi cant growth in northern Italian regions. The 
courageous activity and efforts of the northern farmers will 
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be amply rewarded by these oilseeds, which in all likelihood 
will be used either directly in food production, or in the 
extraction of industrial products: oil, fl our, lecithin, casein, 
etc.
 Translated by Elise Kruidinier.

375. Walley, Ersel. 1948. Soybeans in the European recovery 
program. Soybean Digest. Sept. p. 26, 58, 68-70.
• Summary: The author, who is president of the American 
Soybean Association, spent most of the summer of 1948 
in Europe securing fi rsthand information on European 
agriculture and food and observing “at grassroots the general 
economic conditions of those countries in order to evaluate 
the likely effect of those factors on American farm business.
 “Having learned of my plans, our aggressive secretary 
[George Strayer] and several members of the board of 
directors of the American Soybean Association urged me to 
make a study of the place that soybeans might play in the 
rehabilitation and postwar economy of Europe. In fact our 
secretary wrote letters to many contacts which his offi ce has 
throughout Europe, so many in fact, that time and conditions 
did not permit me to visit all the people to whom he had 
written.” Paying all of his own expenses, Walley conducted 
in-depth investigations in France, Italy, Germany, Holland 
and England. He discovered a “big potential market for 
American soybeans abroad.”
 “Soy in France: An important group of food industries 
has made a valiant effort to popularize soy products. This 
campaign has been slowed up due to the fact that various 
industries hesitate to put more money into it until they have 
some assurance that they will be able to receive adequate soy 
supplies, including whole beans.
 “The unfavorable reports on the use of soy products in 
France arose from the use of soya fl our with corn fl our alone 
during the emergency of 1947. The bread was evidently very 
bad and aroused some opposition to soya fl our due to the 
misuse of it.”
 “One must remember that the new Germany is not the 
old Germany. Cut off in the Russian zone is only one-third 
of the original population but with that population there went 
at least one-half of the original food production, and worse 
than that, considerably more than one-half of the valuable 
proteins and fats. This means that a completely new appraisal 
and shift must be made in the German food economy. 
Before the war, Germany had a very adequate diet but to 
attain a satisfactory standard it had for many years imported 
considerably more than 20 million bushels of soybeans each 
year in addition to liberal imports of soybean oil. This means 
that Germany is thoroughly familiar with the use of soybean 
products. The work which they are doing with soybeans in 
meeting the present deplorable food problem there is, in my 
opinion, very outstanding... Soybeans, with their high edible 
protein and fat content, immediately occupy the spotlight 
of that country. It would be impossible in this brief report 

to elaborate on the benefi cial results which I saw in railroad 
canteens, hospitals and many other places which I visited 
in Germany where their present meager diet, consisting 
principally of carbohydrates, has been supplemented with 
additions of full fat soy fl akes.
 “I was particularly impressed with the fi ne work 
being done by CRALOG (Christian Relief Organizations 
Authorized to Operate in Germany), cooperating with 
German food manufacturers in preparing soybean products in 
the most palatable form. I was pleased at the large shipments 
of soy fl our being fl own into Berlin over the blockade and 
was reliably informed that the addition of soy fl our to wheat 
fl our in the Berlin area has been generally satisfactory and 
successful...
 “I visited three experimental stations where German 
agronomists are working with soybean varieties...
 “We must... recognize the fact that prewar Europe 
imported 30 to 40 million bushels of soybeans a year, mostly 
from Manchuria, a source of supply not now available. 
Today the mills which used those beans are idle. They are 
going to fi ght for oilseeds to process and the American 
soybean grower must decide whether or not he wants to get 
into that market now.” A portrait photo shows Ersel Walley.
 Note: This is the earliest document seen (Jan. 2009) 
concerning the activities of the American Soybean 
Association in Europe, or overseas (worldwide)–not 
including earlier ASA meetings in Canada.
 It is also the earliest document seen (March 2008) 
describing a trip overseas by an offi cer or member of the 
American Soybean Association to study market conditions 
and potential, or to investigate the possibility of a postwar 
market for American soybeans.
 It is also the earliest document seen (March 2008) 
concerning ASA interest in soyfood products (soy fl our) 
overseas. Address: President, American Soybean Assoc., 
Hudson, Iowa.

376. Madison Health Messenger (Madison, Tennessee). 
1948. King Cotton welcomes King Soybean: American 
soybean convention highlights. Fall. p. 1-2, 5-6.
• Summary: The American Soybean Association held its 
28th annual convention on 13-15 Sept. 1948 in Memphis, 
Tennessee (on the banks of the Mississippi River in 
southwestern Tennessee) at the historic and famous Peabody 
Hotel. Nearly 1,000 people attended, representing 28 states 
and 9 foreign countries. Madison College is in Tennessee, so 
representatives attended.
 Memphis became the largest spot cotton market in the 
world, the largest cotton seed products market in the USA, 
and (at one time) the largest mixed feed center. In 1884 the 
Memphis Merchants Exchange was organized.
 “Early in the twentieth century, experiments were made 
in this market in the use of blackstrap molasses, then a 
worthless by-product, mixing it with alfalfa hay and grain. It 
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proved to be an excellent animal feed and was placed on the 
market as commercial mixed feed. Memphis can probably 
claim the honor of originating the mixed feed business that 
was the forerunner of the scientifi cally prepared stock feeds 
that now comprises one of our nation’s largest industries.” 
The feed industry created an enormous demand for protein 
which was largely derived from cottonseed meal. That 
source, however, proved inadequate, and so ‘Necessity 
being the mother of invention’ the soybean was introduced 
into American agriculture and began to be produced in 
considerable quantities about 1920.
 “Having about the same protein content as cottonseed 
meal it has practically doubled the supply of protein 
available for mixed animals feeds. Geographically 
Memphis is the center of the production of high protein 
vegetable meals. The crops of cottonseed and peanuts of the 
Mississippi Valley in the South, blend here with The soybean 
crops of the North Mississippi Valley states. Memphis, 
therefore, is the natural location for the world’s only 
protein futures market. The price of cottonseed meal and 
soybean meal established by this open market is recognized 
throughout this country, as well as abroad, as the basis price 
for trading in both commodities.
 “Barge lines on the Mississippi River now handle a vast 
tonnage of merchandise and bring millions of bushels of 
grain and soybeans to Memphis for distribution throughout 
the South and for export via barge to the Port of New 
Orleans. So important is the Port of Memphis that millions 
of dollars are being spent to improve and enlarge its facilities 
for handling an ever increasing tonnage while ‘Old Man 
River He Just Keeps Rolling Along.’
 “Convention highlights: The Soybean Conventioners 
were welcomed royally by Mayor Pleasants, President 
Williams of the Memphis Commercial Exchange, and the 
friendly staff of Peabody Hotel. Ladies of the Memphis 
Commercial Exchange entertained the ladies attending the 
convention and it seemed from the gardenia corsages given 
to all the ladies (100 attending) by the Memphis Commercial 
Exchange, the luncheons, parties, tours. and the annual 
banquet, planned for the guests, that King Cotton himself 
and all Memphis bent their efforts to make Kong Soybean 
their honored guest. The conventioners were profoundly 
impressed with the beautiful city of Memphis and its never-
to-be-forgotten genuine warm hospitality. With every 
exhibit space in the large hall taken with interesting displays 
of soybean products, machinery, supplies, and technical 
services offered, it was obvious that the industry was well 
organized and integrated to meet the heavy demand put upon 
its young shoulders.
 “Effi cient President Walley and aggressive Secretary 
Strayer of the American Soybean Association gave every 
evidence of providing the unusual leadership required for the 
development of a national organization to serve the soybean 
industry in the United States.

 “President Walley reported fresh from his summer 
stay in Europe where he studied conditions relating to 
the interest and needs of the people with respect to the 
potential possibilities of supplying soybeans to aid in the 
recovery program. He said in part, ‘From The best available 
information, France could use oilseeds equivalent to at 
least 10 or 15 million bushels of soybeans per year at the 
present time... soybeans have become more popular and 
more appreciated by the French.’ In Italy it is about the 
same story. ‘I was particularly impressed with the fi ne work 
being done by CRALOG (Christian Relief Organizations 
Authorized to Operate in Germany), cooperating with 
German food manufacturers in preparing soybean products 
in the most palatable form.’ Large quantities of soy fl our are 
being fl own to Berlin over the blockade. Belgium processors 
were pleased with the quality of America soybean varieties. 
‘In England I found many friends of soybeans and much 
progress has been made in the use of soy products in food.’ 
‘One of the principal paint companies of England is very 
enthusiastic about the use of soybean oil in paint and is doing 
everything it can to encourage the growing of soybeans in 
South Africa in order to augment its needed supplies.’
 “’... let us take the cost of protein for human 
consumption in Germany. At the time I was there 40 grams 
of protein purchased at the store in the form of full fat soy 
fl akes cost only one-third to one-sixth as much as 40 grams 
of protein secured through any animal product and that cost 
was fi gured on the basis of soybeans being worth between 
$8 and $10 a bushel in Germany.’ Here is a large fertile 
opportunity market that can mean much to the American 
soybean grower.
 “’Gentlemen, in my opinion, this “cold war” is hotter 
than you think. Today national security is our most important 
business.”
 “’As producers of a potent weapon in that war 
[soybeans] let us carry on, keeping this in mind: a continued 
and assured production of soybeans in the United States 
can have much to do with the preservation of individual 
liberty here and abroad–a treasure more important than any 
immediate consideration of price or profi t.’
 “Two fi lms, Progress in Products, the margarine fi lm 
produced jointly by the American Soybean Association and 
the National Cotton Council, and the Allis-Chalmers fi lm, 
The Soybean Story, were shown and, as you might surmise, 
Madison Foods comprised a part of the section of the story 
on the screen showing foods produced from soybeans.
 Soybean milk experiment: Dr. Sasanka S. De of the 
Indian Institute of Science, Bangalore, India, and now a 
research fellow in the Department of Food Technology, 
Massachusetts Institute of Technology (MIT), reported on 
his experimental work with soybean milk. He found “that it 
was possible to prepare a fortifi ed soya milk that would have 
a high supplementary value in the Indian diet comparable to 
that of cow’s milk and without increasing the cost greatly... 
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In the human experiments, nearly 6,500 infants, children and 
youth were used as subjects in Welfare Centers, Orphanages, 
and Schools.”
 “Visit to the world’s largest cotton plantation: The last 
day of the conference was set aside for a fi eld day in the 
rich Arkansas delta at the Arkansas Agricultural Experiment 
Station, Clarkedale, Arkansas, and at Wilson, Arkansas, 
to see the world’s largest cotton plantation. In this rich 
northeastern section of Arkansas the fl ooding mighty ‘Old 
Man River’ deposited layer upon layer of black loam silt 
until it reached the incredible thickness of 1,200 feet (the 
average topsoil depth around the world is seven inches).
 “At the Clarkedale experiment station the staff 
prepared test plots for this fi eld day showing all the named 
commercial varieties of soybeans in the U.S. Flame weeding 
was also demonstrated...”
 Over 500 guests attended the Soybean Banquet in the 
Ball Room of the Peabody Hotel. Madison Stakelets and 
Zoy-Koff were served. “Dr. Morse, father of the soybean, 
Chief Agronomist of the Department of Agriculture said, ‘I 
always enjoy Madison Soybean Foods, especially Zoy-Koff 
for it takes the place of coffee which I do not use.’ Dr. De of 
India, previously mentioned, said ‘I liked your Stake-Lets 
very much and ate them with intense interest. Both the fl avor 
and texture are so much like meat.’”

377. Baldacci, E. 1948. Risultati du una sparimentazione 
agraria sulla soia [Results of a cultural trial with soybeans]. 
Olearia, Rivista delle Materie Grasse 2(11):750-56. [Ita]*
• Summary: The author gives the results of trials in the 
Apulia region of southwest Italy and in Tuscany on the 
initiative of the national association of growers of oil-bearing 
plants, in view of the choice of variety and the time of 
planting, the more adapted to the cultivation of soybeans in 
the center of Italy.

378. Castellani, E. 1948. Le virosi della soia [Soybean 
viruses] Olearia, Rivista delle Materie Grasse 2(12):838-44. 
[Ita]*
• Summary: The three known soybean viruses include: 
Yellow mosaic virus, the bud blight virus. Symptoms of 
these. Damages caused by these viruses. Means of combating 
them. Viruses are not yet found on soybeans in Italy.

379. Castelli, T. 1948. Soia e batteri simbionti [Soybeans and 
symbiotic bacteria]. Ricerca Scientifi co No. 1-2. 107-12. [11 
ref. Ita]*
• Summary: Discusses the possibility of a culture that is 
useful for Italy.

380. Parenti, E. 1948. Una soia precocissima [A very early 
variety of soybean]. Giornale di Agricoltura No. 20. p. 132. 
[Ita]*
• Summary: The variety Marron was able to reach maturity 

is a very short time. And it is very productive, giving high 
seed yields.

381. Trentin, A. 1948. La soia da granella e le nouve razze in 
esperimento [Soybeans and new varieties tested]. Giornale di 
Agricoltura della Domenica. No. 14. p. 91. [Ita]*
• Summary: Discusses the choice of soybean varieties based 
on the length of the vegetative cycle, the production of seeds, 
and the characteristics of the seeds. A table lists the varieties 
studied.

382. Baldoni, Remigio. 1948. Prove sperimentali sulla 
coltivazione della soia [Trials on soybean cultivation]. Annali 
della Sperimentazione Agraria (Rome) 2(5):603-42. [32 ref. 
Ita; eng]
• Summary: The Institute of Agronomy at the University of 
Bologna has conducted soybean trials for several years in 
different regions of Italy. Tests were conducted on varieties, 
plant density, planting time, use of phosphate manure, 
inoculation with bacteria, intercropping, and catch cropping 
for forage. The author believes that, in the regions examined, 
nothing is to be gained from expanding soybean cultivation 
since it would take the place of corn (during spring and 
summer), and corn is a more productive crop–especially 
where other leguminous plants are largely grown in rotation. 
A small extension of soybean cultivation is foreseen only 
on sub-acid soil, where it is diffi cult to grow other legumes. 
As a summer forage crop, on irrigated land, the soybean can 
be substituted for maize and sorghum. Address: Istituto di 
Agronomia generale e Coltivazioni erbacee dell’Università 
Bologna.

383. Food and Agricultural Organization of the United 
Nations. 1948. Soybeans: Area, yield, and production. 
Yearbook of Food and Agricultural Statistics–Production. 
See p. 101-02.
• Summary: Under soybeans, gives region / continent 
and country, then statistics for soybean area, yield, and 
production for each soybean producing country. Statistics 
show that the following countries produced the following 
amounts of soybeans (measured in 1,000 metric tons) during 
the 1934-38 period.
 Europe: Austria 0.2. Bulgaria 11.6. Czechoslovakia 0.9. 
Hungary 0 (but 1.3 in 1945). Italy less than 50 metric tons 
(but 0.9 in 1945). Poland 0.5. Rumania [Romania] 11.7, 
Yugoslavia 1.5. Europe total: 27.0.
 USSR: (97.1).
 North America: Canada 5.5. United States 1,164.0. Total 
1,170.0
 Asia: China: China Proper 6,092.7, 3,851.0, Taiwan 
(Formosa) 4.2. Indonesia: Bali and Lombok 9.0, Java and 
Madura 236.4. Japan 325.1. Korea 518.6. South Korea 0 (but 
122.2 in 1945 and 130.6 in 1946). Philippines 0 (but 0.2 in 
1946). Siam [later Thailand] 3.6. Turkey (but 0.4 in 1945). 
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Asia total: 11,070.0.
 Africa: Nyasaland 0 (but 0.4 in 1946). Ruanda-Urundi 
0 (but 0.9 in 1947). Southern Rhodesia less than 50 metric 
tons (but 0.2 in 1945). Uganda 0 (but 2.6 in 1946). Union of 
South Africa 0 (but 1.5 in 1945).
 World totals (Excluding USSR): 12,300.0.
 Note: This is the earliest document seen (Nov. 2007) 
that gives soybean production or area statistics for Turkey or 
for the Middle East. This document contains the earliest date 
seen for soybean production or area statistics for Turkey or 
for the Middle East (1945).

384. Hess, Katharine Paddock. 1948. Textile fi bres and 
their use. 4th ed. Chicago, Philadelphia & New York: J.B. 
Lippincott Co. xvii + 599 p. See p. 370-75. 22 cm.
• Summary: In Unit Six, titled “Synthetic fi bers: Science in 
competition with Nature,” the author discusses Rayon, and 
synthetic fi bers made from protein, resin, glass, and metal. 
The most important synthetic fi bers made from a protein base 
are casein azlon fi bers, for which the casein of skimmed milk 
is the raw material. The fi rst fi ber of this type was made in 
Italy and is known as Lanital. Similar casein fi bers are called 
Tiolab in Germany, Polan in Poland, Cargau in Belgium, 
Casolana and Lactofi l in Holland, Cortauld’s casein fi ber in 
England, and Aralac in the United States. The process for 
making this fi ber is similar to that of viscose.
 Soybean azlon fi bers: “The commercial production of a 
textile fi ber from soybeans began in 1943 [at The Drackett 
Co., in Cincinnati, Ohio]. The raw material for this fi ber is 
the meal that remains after the oil has been extracted from 
soybeans. The powderlike protein removed from the meal 
is liquefi ed and formed into a mass of the consistency of 
molasses. This liquid is forced through a spinnerette by 
processes similar to those used in the production of other 
synthetic fi bers. The fi laments are stretched and hardened 
during carefully controlled chemical treatments... The 
soybean staple fi ber is similar in luster, touch, and crimp 
to a rayon staple fi ber but it is light tan in color. Dry soya 
fi ber is approximately 45 per cent weaker than wool of the 
same grade and the wet fi ber is 76 per cent weaker than the 
corresponding wool fi ber.” A photo shows the longitudinal 
and cross section of soybean fi bers.
 “Ardil azlon: A British vegetable protein fi ber produced 
from peanuts or groundnuts is called Ardil.” Address: Assoc. 
Prof. of Clothing and Textiles, Kansas State College of 
Agriculture and Applied Science.

385. Delage, J; François, A. 1949. Il panello di soia [Soybean 
oil cake]. Allevamenti nel Mondo 24(4):101. April. [Ita]*

386. Romagnoli, M. 1949. Note relative a ricerche compiute 
sulla coltivazione della soia in Italia [Research on soybean 
cultivation in Italy]. Rivista di Agricoltura Subtropicale e 
Tropicale (Florence) 43(7-9):154-60. Sept. [1 ref. Ita; eng]

• Summary: Gives the oil and protein content of different 
soybean varieties from trials conducted in central Italy 
over many years. Oil content shows greater variability than 
protein content. With earlier planting, protein decreases 
while oil increases (planting date varies from April 15 to 
June 10). High temperatures have a small effect on oil 
content, but medium and especially low temperatures have a 
greater effect.

387. Chatfi eld, Charlotte. 1949. Food composition tables for 
international use. FAO Nutritional Studies No. 3. 56 p. Oct. 
[158* ref]
• Summary: A table on page 11 shows “Food composition 
in terms of retail weight (“as purchased”) for soybeans and 
various soybean products: Whole seeds, dry; Flour, full fat 
(seed coat removed); Flour, low fat–grits, fl akes (partially 
defatted); Curd, tofu (yield 3.5); Fermented beans–Japanese 
natto; Fermented beans–Chinese tsiang [chiang]; Soybean 
milk (yield 7.5); Paste, miso (made with small amounts of 
rice or other starchy materials) (yield 2.5); Shoyu sauce 
(yield 3.5). The following are given for each product: 
Calories per 100 gm, percentage of protein and fat, and yield 
from 1 kg of soybeans.
 Similar but expanded information is given on p. 25, 
including carbohydrate, fi ber, ash, and refuse. Address: 
Nutrition Div., FAO, Rome, Italy.

388. Menzani, C. 1949. [Cattle deaths from trichloroethylene 
extracted soybean meal]. Atti Ital. Soc. Sci. Vet 3:493. [Ita]*

389. Rompietti, A.; Rocchetti, Giuseppi. 1949. Prove 
di orientamento e ricerche sulla soia. Nota preliminare 
[Indicative trials and investigations on soybean. Preliminary 
note]. Rivista di Agricoltura Subtropicale e Tropicale 
(Florence) 43:228-53. [25 ref. Ita; eng]*
• Summary: Insuffi cient summer rainfall is the main problem 
affecting this crop in Italy. Some soybean cultivation has 
developed in northern Italy. Discusses the results of trials 
conducted in Tuscany in 1947 and 1948 with 28 varieties 
(early, medium, and late), including agricultural and 
vegetative behavior, seed and straw production, and seed 
quality. Trials are expected to continue. Address: Ist. agron. 
Afr. ital. Firenze, Italy.

390. Nicholls, Lucius. 1950. Production of milk substitutes. 
Food Manufacture (London) 25:95-97. March.
• Summary: Throughout most of the tropics, little or no milk 
is available for the poorer classes. The soya bean is good for 
making milk substitutes because of its high biological value. 
“The bulk of milk substitutes might well be prepared from 
rice and soya bean.” Addition of vitamins may be desirable. 
The Chinese have long made “soya bean emulsions. Being 
rich in proteins, these make good supplements in diets 
consisting to a large extent of rice or other cereals; yet the 
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nutritive value of soya bean preparations is far from being 
equal to cow’s milk because they lack several vitamins and 
are defi cient in calcium.
 “A ‘soya milk’ factory has been operating in Hong Kong 
for several years, the emulsion of the beans being prepared 
under sanitary conditions and issued in hermetically sealed 
milk bottles...
 “Several soya bean preparations have been placed on the 
American and European markets. One of these is Soyalac, 
a spray-dried emulsion, which is claimed to be an almost 
complete infant food lacking only vitamin C.
 “Considerable work has been done in war-devastated 
Italy and Germany to fi nd a milk substitute for infants 
and children. One such substitute, called Maltavena, was 
produced early in 1945 by Dr. Caprina, chemist to the Perani 
brewery, Rome. It consisted of an emulsion prepared from 
a cereal [probably oats] which had been malted in the usual 
manner of brewers; later malted soya bean was included 
as well as the cereal. The idea was taken up by a British 
Medical Unit working in Germany, and a modifi ed product 
was used with considerable success in feeding infants 
and children. This product has been developed on a small 
commercial scale under the name Lactavena.” Address: 
England.

391. Prima, Salvatore Di. 1950. Su alcuni effetti nocivi 
dell’esaclorocicloesano per le piante [Noxious effects 
of hexachlorocyclohexane on plants]. Annali della 
Sperimentazione Agraria (Rome) 4(2):307-20. New Series. 
[Ita; eng]
• Summary: The inhibiting effects of eleven different doses 
of hexachlorocyclohexane (an insecticide) on soybeans and 
11 other plants were examined. The effects varied according 
to the species, dose, method of application, soil, and 
environment. Address: Bari, Agric. Exp. Station, Italy.

392. Soybean Digest. 1950. Norton’s survey. April. p. 46-48.
• Summary: Dr. L.J. Norton of the University of Illinois has 
completed an eight-country survey on the supply of food fats 
in Europe for the Offi ce of Foreign Agriculture Relations. 
He found that the “acute shortage of food fats in Western 
Europe has ended. Most countries have less available for 
consumption than prewar. But supplies are reasonably 
adequate in relation to consumer purchasing power... The 
eight countries studied are the United Kingdom, France, 
Belgium, The Netherlands, Western Germany, Denmark, 
Czechoslovakia, and Italy.”

393. Fletcher, Merna Irene. 1950. Changes in world soybean 
production in 1949. Soybean Digest. June. p. 20-21, 28.
• Summary: The USA is again the world’s largest soybean 
producer, followed by China and Manchuria. All three 
countries reported smaller soybean crops in 1949 than in 
1948. Production in Canada continues to increase, as it has 

for the past 6 years. Canada’s average yield per acre was 
25.1 bushels/acre or nearly 3 bu/acre higher than the U.S. 
average. Brazil is the only other country besides Canada in 
the Western Hemisphere with recorded soybean production 
for 1949. Brazil produced an estimated 1 million bushels 
in 1949, which is double the fi gure for 1947. Slightly more 
than half the 1948 crop was exported. European production 
continues to decline. The only country reporting during 
1949 was Italy, which had only 52,000 bushels, compared 
with 107,000 in 1948. Production in the USSR is increasing. 
“The extensive research program begun several years ago 
is no doubt bearing fruit, particularly in the Soviet Far East 
where Balzac (Economic Geography of the USSR, American 
edition) reports a big development in the Amur-Ussuri River 
Valley.
 “The major decline in world production occurred in 
Asia, more specifi cally in Manchuria and China... No fi gures 
have come out of North Korea since 1946. Previously it 
was the great producing area of the country. South Korean 
production continues to show marked increase. The 1949 
crop of 6,654,000 bushels is 1.7 million bushels more than 
was produced in that area in 1948. The average production 
for Korea from 1935-39, when most of production was in the 
north, was 17,654,000 of which less than 2 million bushels 
were produced in South Korea.”
 In Africa, Tanganyika reported only 36,000 bushels, less 
than half the 1948 crop. The Union of South Africa reported 
80,000 bushels, the largest soybean crop ever produced there.

394. Balliette, Ruth Flumerfelt; deCaprio, P.; Sevringhaus, 
E.L. 1950. Observations on protein improvements of low-
extraction wheat fl our: Supplementation with soya or cereal 
germ in an Italian nutrition program. J. of the American 
Dietetic Association 26(8):592-95. Aug. Summarized in 
Soybean Digest, Jan. 1951, p. 37. [2 ref]
• Summary: A high-extraction fl our has lost little of the 
nutrients in the outer coats and germ, whereas a low-
extraction fl our has lost much. Low-extraction rate fl our 
is whiter, and so more popular; has less fat, and hence less 
tendency to become rancid; has less phytic acid, which 
possibly means that minerals from associated foods are 
absorbed better; and has better baking qualities.
 The fundamental work described here was conducted in 
Italy during 1945 and 1949. The program and activities of 
the Italian Medical Nutrition Mission have been described 
elsewhere.
 The dietary data of infants and children in Naples in 
1945 indicated defi ciencies of protein, calories, vitamin A, 
ascorbic acid [vitamin C], and sometimes calcium.
 Special attention was given to increasing the protein 
content of the bread and pasta by incorporating a high-
protein fl our into the 70 per cent white fl our provided 
by U.N.R.R.A. [UNRRA]. It was found that fl our which 
contained a 10% supplement of either wheat germ or low-
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fat soya fl our produced bread and pasta acceptable to Italian 
adults and children.
 The supplements were fl ours of approximately the same 
fi neness, made from soya, both low-fat and full fat, from 
wheat germ, from corn germ, and from sunfl ower seed. 
These supplements were incorporated at the 10% level. 
Address: Hoffmann-LaRoche, Inc., Nutley, New Jersey.

395. Walsh, Robert Merton; Weibel, Roland O. 1950. Oil 
crops in western and southern European countries. Report by 
United States specialists. Paris: Organisation for European 
Economic Co-operation, Food and Agriculture Committee. 
103 p. Summarized in Soybean Digest, May 1951, p. 36. 
Oct. 6. 27 cm.
• Summary: A survey conducted during the summer of 
1950 showed that soybeans are not adapted to the climate of 
the northern part of western Europe. Soybeans show some 
promise of being adapted for seed production in the river 
valleys of south Germany (South Rhein valley and Neckar 
valley), some areas in Bavaria, southeast and southwest 
France (Rhone and Garonne valleys), and the north and 
central part of Italy. In Turkey, the areas of possible 
production are along the Black Sea, and in North Africa in 
the irrigated sections of both Morocco and Turkey.
 Only in Turkey and French North Africa, and to some 
extent in southern France does an expansion of oil crops 
seem feasible without displacement of other crops, the 
authors believe. In France, 3,000 ha of soybeans were 
reported to have been planted in 1950. In Italy, the area (in 
hectares) planted in soybeans was 11 in 1938, 695 in 1946, 
2,905 in 1947 (the peak year), 1,976 in 1948, and 1,145 
in 1949. In general, oilseeds in Europe, and particularly 
northern Europe, yield less and cost more to produce than 
grains. In peace time it is doubtful if they can compete with 
imported oilseeds and oils. Address: 1. Asst. Director, Fats 
and Oils Branch, Production and Marketing Administration, 
USA; 2. Asst. Prof. of Crop Production and Plant Genetics 
Research, Univ. of Illinois.

396. Moncrieff, R.W. 1950. Artifi cial fi bres. New York, NY: 
John Wiley & Sons, Inc. x + 313 p. Illust. Index. 22 cm. [4 
soy ref]
• Summary: Part III of this book, titled “Regenerated Protein 
Fibres,” contains 4 chapters (13-16), one each on fi bers made 
from casein (Lanital, Aralac, Fibrolane), peanuts (Ardil), 
soybeans, and corn protein (zein, Vicara). Chapter 13, titled 
“Casein Fibres–Lanital, Aralac, Fibrolane” notes that the 
early attempts to make fi bres from casein were unsuccessful, 
and it was not until 1935 that the problem was really solved. 
An Italian, by name [Antonio] Ferretti, carried out a series 
of researches in 1924-1935 and succeeded in making pliable 
fi bres with certain wool-like characteristics. The Italian 
rayon producers, Snia Viscosa, purchased Ferretti’s patents 
and undertook large-scale production of casein fi bre from 

milk. This fi ber they called ‘Lanital’ (lana is Latin for wool), 
and in 1937 some 1,200 tons of this fi ber was made. In the 
U.S.A. the Atlantic Research Associates, Inc., carried out 
research independently, and in 1939 undertook production 
of a casein fi bre, to which they gave the name ‘Aralac’. The 
company which manufactured this material is named Aralac 
Inc., and in 1943 the production was about 5,000 tons. 
However, in 1948, Aralac Inc. sold their entire plant and 
property [in Taftville, Connecticut] to the Virginia-Carolina 
Chemical Corporation [of Richmond, Virginia], who are 
using it to make ‘Vicara’ fi bre from corn protein. ‘Aralac’ is 
not at present (1949) being manufactured.” Fibrolane is the 
name of a fi bre made from casein in the UK by Courtaulds 
Ltd.
 Chapter 14, titled “Ardil,” notes that “’Ardil” is a 
vegetable protein fi bre made from the proteins in ground-
nuts or ‘monkey nuts’. It is a product of research carried 
out by I.C.I. Ltd., and was developed at their Ardeer factory 
in Scotland, from which its name is derived.” Research on 
the product was begun in 1935 by Professors Astbury and 
Chibnall, and in 1938 the fi rst fi laments were spun at Ardeer. 
Plans were made to construct a pilot plant, but due to the 
intervention of World War II, the plant was not established 
until 1946. Its output in 1948 was half a ton per week. Also 
discusses the development, chemical structure, manufacture, 
properties, dyeing, and uss of Ardil–with a photo and 3 
references.
 The contents of chapter 15, titled “Soybean Fibres” is 
as follows: Introduction. Manufacture. Properties. Dyeing. 
Uses. The chapter begins: “The Ford Motor Co. carried out 
research on the separation of proteins from the soy bean and 
their solution and regeneration as fi bres. The fi bres, which 
came into production in 1939, were spun and woven to make 
upholstery for motor-cars. In 1942 about half a ton a day 
of fi bre was being produced. The process was taken over 
by the Drackett Products Co. of Cincinnati [Ohio] in 1943. 
Considerable earlier work had been done in England and 
Japan, and it is possible that in the latter country production 
anticipated that of the Ford Motor Co... A new plant for the 
commercial production of Azlon is now (1949) being built 
[by Drackett].
 Chapter 15, titled “Zein Fibres–’Vicara,’” begins: “The 
production of a fi bre from zein or maizin, the protein of 
corn, has been developed by the Corn Products Refi ning Co. 
of Illinois and by du Pont de Nemours and Co. The former 
company patented in 1939 a process for the production of 
zein from corn protein, but afterwards little more was heard 
of fi bre production until 1948. Probably the hiatus was 
due to the world shortage of corn; but despite the shortage, 
research was carried on by the Virginia-Carolina Chemical 
Corporation of Richmond, Virginia, so that production 
could be started when the supply of corn permitted. In 
1948 this organization purchased the fi bre plant in Taftville 
[Connecticut] which had formerly been used [by Aralac 
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Inc. and Atlantic Research Associates] for the production 
of ‘Aralac,’ the casein fi bre. The factory was re-tooled and 
re-designed, and the production of ‘Vicara,’ which is an 
attractive fi bre, is now a commercial undertaking.
 Chapter 8 (p. 86-126), titled “Viscose, is about viscose 
rayon, a regenerated cellulose. “Development of Viscose: 
The greatest single factor in the development of the viscose 
process has undoubtedly been the support given to it by 
Courtaulds, Ltd., although there have naturally there have 
naturally appeared other viscose producers. The pioneer 
work was undoubtedly carried out by Courtaulds, who not 
only founded and developed an important new industry, 
but also introduced it to America under the name ‘The 
American Viscose Co.’ During the 1939-45 War this 
American company was sold to American interests in order 
to provide dollars for Britain... The present happy position 
of the viscose industry not only in this country [England], 
but throughout the world is undoubtedly due to the industrial 
genius of the late Mr. Samuel Courtauld.” World production 
increased from 1,000 tons in 1900 to 8,000 tons in 1910, to 
15,000 tons in 1920, to 200,000 tons in 1930, to 1,100,000 
tons in 1940.
 Note: The book is dedicated “To my father, William 
Moncrieff (1875-1954), a pioneer in the weaving of artifi cial 
fi bres.” A second edition was published in 1954, and a third 
edition in 1957.
 Note: This is the earliest document seen that refers to 
“regenerated protein fi bers.” Address: B.Sc., F.R.I.C., F.T.I.

397. Rocchetti, Giuseppi. 1950. Digeribilita dei protidi 
delle soie in farine integrali e disoleate con solventi diversi 
[Digestibility of proteins in whole soybean meals and 
soybean meal whose fat has been extracted by different 
solvents]. Annali della Sperimentazione Agraria (Rome) 
4(4):631-45. Series 2. [12 ref. Ita]
• Summary: Tables give the chemical composition of the 
meal from 27 soybean varieties cultivated experimentally 
during the summer of 1948 in Tuscany under the same 
ecological conditions. Address: Agronomic Inst. for Italian 
Africa (Istituto Agronomico per l’Africa Italiana); Ministry 
of Agriculture and Forests.

398. Arthur D. Little, Inc. 1951. Marketing potential 
for oilseed protein materials in industrial uses. USDA 
Technical Bulletin No. 1043. 120 p. Sept. No index. 28 cm. 
(A Research and Marketing Act Report). Summarized in 
Soybean Digest, Dec. 1951, p. 26. [30 ref]
• Summary: This study was undertaken jointly with Bureau 
of Agricultural Economics and Bureau of Agricultural and 
Industrial Chemistry.
 Contents: Summary regarding uses in industry. 
Paper coating increasing in use. Woodworking glues a 
large market. Other adhesive uses–some markets appear 
promising. Water paints good potential market for oilseed 

proteins. Rubber–latex adhesives. Plastics–limited potential 
for oilseed proteins. Asphalt products–expansion in use of 
oilseed proteins not probable. Supplies of oilseed proteins.
 The quantity of oilseed protein consumed in industrial 
uses has been increasing gradually for several years. The 
decline in industrial use of protein has been attributable 
chiefl y to the use of starches and synthetics in the adhesives 
fi elds.
 Textiles offer an interesting potential for oilseeds: 
Regenerated protein fi bers. “Apparently the fi rst large-scale 
production of protein fi bers from casein was initiated in 
Italy in 1935. These fi bers were sold there under the name of 
Lanital. At the same time they were manufactured and sold 
in Germany under the name of Tiolan, and in Belgium under 
the name of Cargau.
 “Soy-protein isolate has also been used in the 
manufacture of fi bers. In this country interest in this 
development was noted, and as early as 1939 textile fi bers 
made from soy protein were exhibited. The soy protein fi bers 
manufactured in this country have been on an experimental 
basis and have not reached commercial production. The 
production of textile fi bers from soy protein was noted in 
Germany as early as 1940.”
 Most of the fi bers of this type show some color; only 
casein fi bers can be made almost white. None of these 
fi bers has yet achieved a dry tensile strength equal to that of 
wool. Regenerated protein fi bers tend to putrefy, because of 
the action of bacteria and fungi, and tend to be defi cient in 
fl exibility. The high cost of protein fi bers in comparison with 
rayon depends partly on the cost of the base raw materials 
of pure proteins–which was about $0.20 per pound or more 
compared with about $0.07 a pound for dissolving pulp.

399. Soybean Digest. 1951. In Italy. Dec. p. 24.
• Summary: “Per acre yield of soybeans in Italy in 1951 was 
42 percent greater than in 1950, reports Foreign Crops and 
Markets of the U.S. Department of Agriculture.
 “The 1951 soybean yield was 945 short tons from 1,263 
acres compared with 875 short tons from 1,670 acres in 
1950.
 “Net imports of oilseeds during the fi rst half of 
1951 were 40 percent over the same period last year. An 
outstanding development in 1951 imports was the shift from 
the United States to China as the leading source of supply.
 “Chinese sources accounted for about 44 percent of 
the January-June imports. Bulk of the oilseeds imported 
from China and Hong Kong consisted of soybeans, but also 
included peanuts, rapeseed, sesame and castor beans.”

400. Marassi, A. 1951. L’Oriente peruviano e la Stazione 
sperimentale agraria di Tingo Maria [Eastern Peru and the 
Tingo Maria Agricultural Experiment Station]. Rivista di 
Agricoltura Subtropicale e Tropicale (Florence) 45:62-84, 
172-95. [8 ref. Ita; eng]*
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• Summary: This forest-covered region is not widely 
cultivated. The Tingo Maria Station was founded in eastern 
Peru in 1942. An account is given of its varied activities from 
1942 to 1948. Soyabean appeared to be the best crop for oil 
and green manure. The best varieties were Soya Amarilla, 
Ogden, and Charlec.

401. Hauser, Gayelord. 1952. Be happier, be healthier. New 
York, NY: Farrar, Straus and Young. 278 p. No index. 22 cm. 
[63* ref]
• Summary: This book advocates natural health and 
prevention using the sun, earth, air, water, and food. 
His faithful companion is Deucey, his dog. The chapter 
titled “Discoverers and recoverers” (p. 71-90) discusses: 
Priessnitz, Father Kneipp (began treatment in 1855), Louis 
Kuhne (fi rst of the urban pioneers in natural healing, he 
established a clinic in Leipzig, Germany. A vegetarian, he 
wrote Die Neue Heilwissenschaft, which enjoyed worldwide 
success), Schweninger, Edward Hooker Dewey, Adolf 
Just (his Jungborn clinic was in the Harz mountains), 
Dr. Bircher-Benner, Arnold Rikli, Samuel Hahnemann 
(founder of homeopathy), Dr. Lahmann (his Weisser Hirsch 
Sanatorium in Dresden was famous; Hauser was partly cured 
by his Lacto-Vegetarian Diet), Dr. Möller (taught fasting 
in Dresden), Ragnar Berg (Swedish chemist; from 1909 to 
1921 he was in charge of Dr. Lahmann’s sanitorium), Mikkel 
Hindhede (story of his nationwide experiment in Denmark 
during World War I; he practiced what he preached). A 
table (p. 129) gives the idea weight for men and women 
of different height and 3 different frames (small, medium, 
large).
 The chapter titled “Food is our salvation” (p. 138-66) 
discusses: The appestat (discovered by Dr. Norman Jolliffe), 
the food cure idea (started by Dr. Heinrich Lahmann in 
Dresden; Möller, Berg, and Bircher-Benner), the value of 
vegetables and vitamins, start all meals with fresh (raw) 
food, Dr. Brauchle’s sanatorium at Schoenau (Black Forest, 
Germany), breakfast, lunch and dinner (which should include 
“a good protein. Your choice of meat, fi sh, eggs, cheese, 
nuts, soya beans or mushrooms {p. 249}), beware of harmful 
snacks, hidden hunger test (eat liver, kidney, or heart twice 
a week; incl. broiled meats and fi sh), get your chlorophyll 
from mixed greens, eat natural, unprocessed foods.
 The chapter on “Happilogue” tells how he and Marion 
Preminger, in Sept. 1952, had an unforgettable visit with 
Albert Schweitzer who was doing organ recordings of 
Bach in his native town of Guensbach near Strassburg. 
“It was one of the great experiences of my life.” They had 
dinner with Dr. Schweitzer at his home: Green salad with 
tomatoes, “delicious cold cuts of meats with two kinds of 
cheese–Swiss and cottage. There was one cooked vegetable, 
a basket of grapes, and yes there was a bottle of dry Rhine 
wine. This simple meal turned out to be a feast for me, the 
place, the food, the company.” Schweitzer was very familiar 

with Bircher-Benner and Dr. Gerson of New York City. 
“There was a bowl of soya beans on the table and I took 
some because I love them and told him that even in America 
protein foods were getting more and more expensive, only 
the rich can afford steak and roast, and for years I have 
looked for cheaper proteins and that the best I found and 
popularized were powdered skim milk, dry food yeast, 
and soya bean fl our.” Dr. Schweitzer said that “he has now 
planted soya beans. He realizes they are a good protein, 
but the natives [in Gabon] so far won’t eat them, and all 
the arguments about how good and how healthful they are 
will not make them change their minds–they won’t touch 
them.” Then Schweitzer said, with a twinkle in his eyes, that 
he would do with his soya beans what Parmentier did with 
potatoes when they were fi rst introduced into France from 
America. At fi rst the French people did not like their taste 
and refused to eat them. Then Parmentier had a brilliant 
idea–which Schweitzer describes. “And that is what I’ll do 
to my soya beans.” After dinner, Dr. Schweitzer showed his 
guests a large oil painting of his hospital in Gabon (p. 213-
15).
 Note 1. This is the earliest document seen (Aug. 2009) 
concerning soybeans in Gabon, or the cultivation of soybeans 
in Gabon. This document contains the earliest date seen for 
soybeans in Gabon, or the cultivation of soybeans in Gabon 
(1952 or before). The source of these soybeans is unknown.
 Note 2. Antoine-Augustin Parmentier was born on 12 
Aug. 1737 at Montdidier, France, and died on 13 Dec. 1813 
(aged 76). He is buried in Paris below a large tomb.
 Soy-related recipes: When baking bread at home, 
“substitute unbleached fl our for white fl our and try adding 
a tablespoon each of wheat germ, brewers’ yeast, skim milk 
powder and soya fl our for each loaf you bake” (p. 220). 
Dinnertime: Vegetable chop suey with [mung] bean sprouts 
and soy sauce (p. 233). Many recipes call for the use of 
red meat (steak), chicken, fi sh, and shellfi sh. Food tables, 
showing “percentages of daily recommendations,” include 
soy beans (p. 261) plus many meats (p. 266-69). A photo 
(rear cover) shows Hauser standing by the sea at Taormina, 
Sicily, Italy in Sept. 1952. Address: Los Angeles, California.

402. Times (London). 1952. U.N. work for children: 
Substitutes for milk. Dec. 16. p. 7, col. 2.
• Summary: From a correspondent in Rome, Italy. The 
United Nations International Children’s Emergency Fund 
(Unicef) has just fi nished a meeting at the Food and 
Agriculture Organization [FAO] headquarters in Rome to 
consider methods by which to improve child nutrition. Mr. 
Pate, Unicef’s executive director, emphasized at a press 
conference, “that children suffer severely where animal 
milk is not available. which is the case in most countries 
in southern Europe, the Near East, and Asia, where there is 
not enough milk to supply 1 per cent. of the real needs of 
the children. Malnutrition was, in fact, the primary problem 
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facing Unicef.”
 Since Unicef was created 6 years ago, Unicef has 
assisted more than 60 million children and expectant mothers 
throughout the world. Since taking over the work among 
children previously done by Unrra (United Nations Relief 
and Rehabilitation Administration) it has helped to feed 6 
million children in Europe alone, 1.3 million of them in Italy.
 One problem facing Unicef is how to increase supplies 
of local protein-rich foods that could serve as a substitute for 
milk where local livestock were insuffi cient. FAO “had been 
considering what assistance could be given to increase the 
production of pulses, including the soya bean, and progress 
had been made toward establishing a plant in an unspecifi ed 
country in south-east Asia for the production of milk from 
soya bean fl our.”
 Note: In 1957, Saridele, a dried nondairy milk based on 
soybeans, was introduced. Made in Yogyakarta, Indonesia, it 
was the result of a joint program by FAO and UNICEF.

403. Messieri, Albino. 1952. La malattia di Dueren o di 
Brabante (Intossicazione alimentare dei bovini da farina di 
soia) [The Duren or Brabante disease (Food poisoning of 
cattle with soybean meal)]. Faenza, Italy: Lega. 95 p. [Ita]
Address: Univ. of Bologna, Italy.

404. Rompietti, Attilio. 1952. Rilievi sui rendimenti e 
sul protere germinativo della soia in ambiente siccitoso 
[Observations on the yield and germination capacity of 
soyabeans grown in a dry environment]. Annali della 
Sperimentazione Agraria (Rome) 6(5):1307-28. [2 ref. Ita; 
eng]
• Summary: Trials were conducted near Florence, Italy, 
in 1948-1950 to study the possibility of introducing 
soybean cultivation. Sixty-six varieties with different 
vegetative cycles, from different countries, were tested. 
Results indicated that summer drought during the growing 
season unfavorably affected the yield and the germination 
capacity of the seeds. It favored the formation of hard seeds, 
especially in varieties having brown or black seed coats. 
Of the varieties tested, only the following, which showed 
some drought resistance and gave relatively good yields 
and germination percentages, gave promise of successful 
cultivation: Giessener 850, Giessener 71 (early), Bitter 
of Riesen, Montagnana A, Gialla Lombarda, Marron 5 B 
(medium); and Wilson and Sennari.
 The following 66 varieties are listed on p. 1312, together 
with the seed color of each: Giessener F 1, Giessener 850, 
Giessener 851, Giessener 71, Montagnana B, Agate, Bitter 
of Riesen, Flambeau, Kaiser V, 3234, Montagnana A, 
Kabott, Manciuriana, Caiuga, Dikman nera, Gialla lombarda, 
Golsoy, J.S. 14, Rauscher 3256/42, Sgaravatti gialla, Dikman 
Kaiser, Dikman Riesen, Rauscher 3249/42, Mandarin 
507, Mandarin, Frassineto n. I, Rauscher 3254/42, Platter 
gialla, Manchu 2 B, Mandarin Ottawa, Kapital, Marrone 

di Manfi uria, Earlyana, Marron 5 B, Milano, Hawkeye, 
Abaro, Waseda 8, Ito-San, Bansei, Wilson, Chief, Gibson, 
Illini, Lincoln, Wabash, Patoka, Macoupin, Cavarzerana, 
Palmetto, Pekin, Virginia, Aoda, Sennari, Tokio, Dortchroy 
2 [Dortchsoy 2], Dortchsoy 31, Hale Ogden 2, Halito, Borzi. 
Address: Istituto Agronomico per l’Africa Italiana, Firenze, 
Italy.

405. Whyte, R.O.; Nilsson-Leissner, G.; Trumble, H.C. 1953. 
Legumes in agriculture. FAO Agricultural Studies No. 21. 
367 p. April. [97 ref]
• Summary: Contents: Part I. 1. Economic botany of 
legumes. 2. Ecological and biotic relationships. 3. Relation 
to soil fertility. 4. Alternate Husbandry. 5. Association with 
grasses. 6. Use as animal feed. 7. Tropics and sub-tropics. 8. 
Poisonous plants and weeds. 9. The signifi cance of symbiotic 
nitrogen fi xation. 10. Plant introduction and exploration. 11. 
Adaptation, strain variation and breeding. 12. Investigation 
and testing of improved strains. 13. Production of seed.
 Soyabeans and the genus Glycine are discussed in detail 
on pages 275-78; they are grown in the Philippines, Siam, 
India, the East Indies, Natal, Transvaal, Argentina (incl. 
the northeastern province of Corrientes), Uruguay. “The 
most widespread species is Glycine javanica (East Indies, 
Manchuria, tropical Asia, Abyssinia [Ethiopia], tropical 
East Africa, and parts of South Africa). In Queensland, 
this perennial slender species is an outstanding slender 
legume among more recent introductions, possessing 
all the characteristics of a good pasture species, since it 
makes good growth, is palatable, and seeds prolifi cally. 
It has also shown great promise in Paraguay. In Africa, it 
is an excellent substitute for kudzu with similar climatic 
requirements. It does not yield so much, but sets seeds 
readily and is therefore easier to propagate... Glycine falcata 
is a herb occurring in the semi-arid grasslands of Queensland 
and is considered a promising pasture plant. It produces 
underground pods.”
 Soyabeans are discussed briefl y at a number of countries 
where they are grown, including in the tropics and sub-
tropics. In Jamaica (p. 105), soyabeans are recommended in 
a 1-year rotation with maize in higher lands with terra rossa. 
In Nicaragua (p. 108) soyabeans appear to be well adapted. 
In El Salvador (p. 108-09) the National Centre of Agronomy 
recommends soyabeans as a source of fodder. In Northern 
Nigeria (p. 119) the soyabean is used as young green 
fodder; its composition is given. In South Africa (p. 138-
39) soyabeans have been well-established since 1926, when 
A.R. Saunders at Potchefstroom began a breeding program. 
“Hitherto, soyabean production has been approximately 
700 short tons per annum. Imported and locally produced 
seed are used in the diet of native mine labourers and more 
particularly by convalescents. The oil content is too low for 
profi table extraction by ordinary crushing methods which 
leave about 6 per cent of oil in the cake. Facilities for the 
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solvent extraction and fractionation of vegetable oils have 
led to a greater demand for soyabeans.
 “Soyabeans are frequently grazed or used as hay... It 
is an important hay crop, but diffi cult to cure.” Apart from 
lupins (Lupinus albus, L. luteus, and L. angustifolius) planted 
in late summer, soyabeans are the best annual legume used at 
the Dohne Research Station.
 In Madagascar (p. 142-43) soyabeans have given 
good results at the Station agronomique du Lac Alaotra. In 
Pakistan, in East Bengal (p. 145) soyabeans are being grown 
on an experimental basis. A number of improved varieties 
have been developed and are being distributed to growers. 
In Burma (p. 148) and in Thailand (p. 149) soyabeans are 
cultivated.
 “Plant introduction in Australia (C.S.I.R.O.): Almost 
immediately after the establishment of the Division of Plant 
Industry (then the Division of Economic Botany) in 1928, 
a Plant Introduction Section was formed to rationalize the 
introduction and testing of plants for all parts of Australia.
 Among the many other plants discussed are peanuts 
(Arachis, p. 254-55), milk vetches (Astragalus, p. 255, 
incl. Genge), Derris (= Deguelia, p 268), kudzu (Pueraria, 
p. 317-21), including long sections on regular kudzu (P. 
thunbergiana = P. hirsuta = P. triloba = Dolichos japonicus 
= Pachyrhhizus trilobus) and on tropical kudzu or puero (P. 
phaseoloides = P. javanica), and Voandzeia (the Bambarra 
groundnut, Madagascar peanut, Juga bean or earth pea; 
Voandzeia subterranea is a native of Africa). Address: Plant 
Production Branch, Agriculture Div., FAO, Rome, Italy.

406. Costello, Michael. 1953. Meals for Millions: This 
crusading Californian is showing how the problem of world 
hunger can be licked. Reader’s Digest 63:126-28. July. 
Condensed from The Christian Century, 70:602-04, May 
20,1953.
• Summary: The colorful story of Clifford Clinton (an 
illustration shows his portrait), Henry Borsook, Multi-
Purpose Food (based on soybean grits), and Meals for 
Millions Foundation, Inc. To aid the Foundation and its 
humanitarian work, “Clinton donates offi ce space in one 
of his Los Angeles cafeteria buildings (located at 648 S. 
Broadway, Los Angeles 14, California). To reach it one 
passes through a dim ‘landscaped’ dining room with pools, 
grottos, singing birds and organ music, then up innumerable 
stairs, through a bakery and a carpentershop, and arrives 
fi nally in a bustling, crowded offi ce. Here orders come from 
individuals, churches, social and governmental agencies. 
The Multi-Purpose Food business is handled by a small staff 
headed by a bouncy, enthusiastic woman named Florence 
Rose.”
 “Four million Multi-Purpose meals have gone to India, 
three million each to China and Japan, two million each to 
Germany and Korea, one million to France.” Some 333,000 
people in Lebanon, 250,000 people in the Philippines, and 

several hundred thousand in Austria and Greece have been 
saved from hunger by Multi-Purpose meals. Shipments have 
gone to the Vatican for distribution to Italian poor, to migrant 
labor camps in California and Arizona, to the Navajo and 
Hopi Indian reservations. The largest buyer and distributor is 
the Roman Catholic Church, followed by the Friends Service 
Committee.
 Note: This is the earliest document seen (Feb. 2001) 
concerning soybean products (Multi-Purpose Food 
containing soy grits) in the Vatican; soybeans as such have 
not yet been reported.

407. Chatfi eld, Charlotte. 1954. Food composition tables: 
Mineral and vitamins, for international use. FAO Nutritional 
Studies No. 11. 117 p. March. [539* ref]
• Summary: Table 1 gives “Food composition in terms of 
the retail weight, (“As purchased”). The section on “Pulses, 
nuts and seeds” (p. 13-14) includes values for: Groundnuts, 
peanuts. Soybeans (Glycine max) and soybean products–
Whole seeds, dry. Flour, full fat (seed coat removed). 
Flour, low fat; grits, fl akes (partially defatted). Curd, tofu. 
Fermented beans, Japanese natto. Fermented beans, Chinese 
tsiang [jiang]. Soybean milk. Paste, miso (made with small 
amounts of rice and other starchy materials). Shoyu sauce. 
Sprouts: See No. 86a.
 Also: Broad beans. Common beans. Hyacinth, lablab, 
and twinfl ower beans. Jack beans and sword beans. Lima 
beans. Mung beans and urd beans. Voandzeia (without shell). 
Chickpeas. Cowpeas. Lentils. Peas. Pigeonpeas (Cajanus 
spp.).
 Table 2 gives “Composition of the edible portion (E.P.) 
and refuse in the material as purchased (A.P.).” The section 
on “Pulses, nuts and seeds” (p. 31-33) gives values for the 
same foods listed in Table 2.
 These tables contain corrections to the Food 
Composition Tables of Oct. 1949. On pages 52+ is an index 
to the scientifi c names of plants in the tables. Address: 
Nutrition Div., FAO, Rome, Italy.

408. Autret, Marcel; Behar, Moisé. 1954. Síndrome 
policarencial infantil (kwashiorkor) and its prevention in 
Central America. FAO Nutritional Studies No. 13. 81 p. 
Oct. Also published as “Le Syndrome de Polycarence de 
l’Enfance en Amérique Centrale (Kwashiorkor)” in Bulletin 
de l’Organisation Mondiale de la Sante No. 11, p. 891-966. 
[108 ref. Eng]
• Summary: This was one of the surveys made by United 
Nations agencies in the late 1940s and early 1950s which 
showed the prevalence of protein-calorie malnutrition. Pages 
61-63 discuss the soybean as a rich source of protein that 
may be prepared in a variety of ways. A brief review is given 
of work with soy in Uganda, Mexico City, India, El Salvador, 
and Guatemala.
 “Acceptability tests with soybean milk were carried 
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out successfully in 1951 in schools and community dining 
rooms in Mexico City, under the supervision of the Institute 
of Nutrition (according to a 1951 personal communication 
from J. Calvo de la Torre and J. Diaz Barriga). The milk was 
prepared from non-bitter varieties of soybeans developed 
by the Agricultural Research Department of the Ministry 
of Agriculture, with the assistance of the Rockefeller 
Foundation, and cultivated in Mexico under the direction of 
the Maize Commission, which plans to grow soybeans in 
rotation with maize” (p. 62)
 “The Government of Indonesia, with the fi nancial aid 
of UNICEF and the technical assistance of FAO, plans to 
construct a plant for the preparation of an infant food made 
from dried soybean milk. Other countries, such as Thailand 
and the Philippines, are now considering similar projects” (p. 
62).
 The fortifi cation of tortillas with soybeans or soy fl our 
looks very promising. “In an attempt to modernize tortilla 
making, the Industrial Research Department of the Bank 
of Mexico has set up a pilot plant to make powdered dried 
nixtamal from suitably treated maize. When this powder 
is reconstituted with water, it gives the masa or dough 
which can then be rolled out into cakes and baked at home. 
In addition to several economic and hygienic advantages, 
the new technique makes it possible to incorporate either 
whole or partly fat-free soy fl our in the nixtamal powder. 
Experiments carried out on this product have been seen by 
one of the authors; the tortilla with 10% soy fl our added was 
still excellent.
 “In towns, where tortillas are the staple food, there will 
be no diffi culty in introducing soybean once the preparation 
of nixtamal is concentrated in a few large industrial plants 
instead of scattered among thousands of mills. However, 
if the Government were to make soybean-maize mixture 
obligatory now, control would be diffi cult. In the rural 
areas the preparation of tortillas is a family operation, and 
it will be necessary to teach the women to add soybeans 
to the maize grains in the preparation of the tortillas by 
giving practical demonstrations. This will be a long-term 
and exacting task, but it must be undertaken because mature 
soybeans cannot be used in the same way as other beans, as 
they require prolonged cooking.
 “The use of the classic fresh soybean curds [tofu] calls 
for long education of the public, as does that of certain 
special preparations such as tempeh (fungus-fermented 
soybean cheese), the preparation and nutritive value of which 
have been studied by Van Veen” (p. 63).
 “This Study is being published in French in the Bulletin 
of the World Health Organization for November/December 
1954, and in Spanish in the Bulletin of the Pan-American 
Sanitary Bureau.”
 Note: This is the earliest document seen (Nov. 2002) 
concerning world protein shortages. Address: 1. D.Pharm., 
Senior Nutrition Offi cer, Nutrition Div., FAO, Rome, Italy; 2. 

M.D., Assoc. Member of INCAP.

409. Valignano, Alessandro. 1954. Sumario de las cosas 
de Japón (1583). Adiciones del Sumario de Japón (1592). 
Editados por José Luis Alvarez-Taladriz [Summary of the 
things of Japan (1583). Additions to the Summary of Japan 
(1592), edited by José Luis Alvarez-Taladriz]. Tokyo, Japan: 
Sophia University. xix + 205 p. + 346 p. 26 cm. Series: 
Monumenta Nipponica Monograph No. 9. [230 ref. Spa]
• Summary: This book consists of two separate books by 
Valignano bound as one; each is paginated separately. In the 
1st book, on page 93, the author mentions that he bought the 
necessary provisions, rice, miso, dried fi sh, etc. Footnote 240 
gives a long defi nition of misso (sic, miso) in Italian from 
Saverio Orientale, by Bernardino Ginnaro (1641, Naples).
 An appendix near the end of the 2nd book (published 
in 1592; see p. 317-330) begins with a Treatise on how they 
own land and calculate rents in Japan. It starts (p. 318) with a 
reference to “Principio [1601-1603], c. 6.” In a long footnote 
on p. 320, he states: “To measure rice, wheat, barley, Goma 
[sesame seeds, used to make oil], Mame (see below), Abura 
(vegetable oil), Saque [saké], etc. they use certain measures 
such as the shaku, go, sho, to, koku, etc.” Looking in more 
detail at the entry for “Mame,” after the word, we read (in 
square brackets), the Chinese character for “bean” followed 
by the Portuguese words ‘Feijoes, ou graos de Iapao’ ib. 
[VJP 150],...” This means that the word “Mame” means 
beans or Japanese beans. They are described in the VJP 
which, according to the abbreviations section at the front 
of this book (p. xix) means “Vocabulario de la Lingoa de 
Iapam. [Nagasaki, 1603-1604]. This is the famous fi rst 
dictionary of Japanese in a European language, Portuguese, 
compiled by the Jesuit mission in Japan, and published by 
the Jesuits in Nagasaki in 1603-04. If we look on page 150 of 
that dictionary, we do indeed see: “Mame. Feijoes, ou graos 
de Iapao.”
 Note 1. Today, the word Japanese “mame” has two 
meanings: (1) Beans [generically, all types]. (2) A soybean. 
When the word mame is the fi rst part of a compound word, 
it usually refers specifi cally to the soybean: mameabura is 
soybean oil–more commonly called daizu abura; mamekasu 
is soybean meal–more widely called daizu kasu; mamemaki 
is the ceremonial scattering of roasted soybeans at Setsubun. 
Therefore: It cannot be stated clearly that the soybean is 
mentioned in this book, or that the concept of a soybean, 
apart from beans in general, was clear to the author. However 
given this context of how foods are measured, we think it is 
more likely that he was referring to beans in general than to 
one particular type of beans. If he wanted to refer specifi cally 
to soybeans, they are clearly mentioned as Daizzu in the VJP 
dictionary which he cites! Daizzu [Daizu, the Japanese word 
for soybeans] are defi ned as: “Mame. Graos, ou feijoes de 
Iapao.”
 Note 2. Principio is an abbreviation (see p. xvii) that 
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refers to a book titled Libro Primero 
del principio y progresso de la 
Religion christiana en Jappon... by 
Padre Alexandro Valignano of the 
Company of Jesus, 1601. Manuscript 
in the British Museum.
 About the author: On p. 2-3 
we read: The padre Alessandro 
Valignano (ca. 1539-1606) of the 
Society of Jesus [Jesuit] visited Japan 
three times, 1579-1582 (during the 
rule of Oda Nobunaga, who died in 
1582), 1590-1592 (during the rule 
of Toyotomi Hideyoshi, who died in 
1598), and 1598-1603 (during the 
rule of Tokugawa Ieyasu, who died 
in 1616). The fruit of his fi rst trip 
was the Sumario, published in 1583, 
of his second trip was the Adiciones 
del Sumario, published in 1592, and 
of his third trip was the Apologia de 
la Compañia de Jesûs de Japón y de 
la China (1598) and the Principio y 
progreso de la religión cristiana en 
Japón.
 His three visits correspond 
to three very important periods 
in Japanese history, in the transition from decentralized 
feudalism to centralized feudalism or from feudal anarchy 
to feudal order: the period of Azuchi (Nobunaga), of 
Momoyama (Hideyoshi), and of Tokugawa (Ieyasu). His 
writings capture magnifi cently the history of these 3 periods.
 Because he is a Christian and a Jesuit father (Roman 
Catholic), his main interest is in religious affairs in Japan.
 Brief biography: Valignano was an Italian missionary. 
1566–He entered the Society of Jesus. 1574–Traveled to 
Portuguese India. In Asia, he helped to develop missionary 
work in Goa, Macau, and especially Japan, where he 
supported the mission with a share of the silk trade, 
developed a native clergy, and saw Christianity grow to some 
300,000 adherents.

410. Soybean Digest. 1955. 1954 world [soybean] crop hit 
new record. April. p. 20. [1 ref]
• Summary: A large table shows soybean “acreage, yield 
per acre, and production in specifi ed countries of the world, 
averages 1945-49 and annual 1953-54.”
 According to the 2nd estimate of USDA’s Foreign 
Agricultural Service, world soybean production established 
a new record in 1954; 742.8 million bushels were harvested, 
up 14% over 1953. Over 80% of the increase was accounted 
for by the United States. Most of the remaining increase 
occurred in China-Manchuria. In 1953 China produced 
198 million bushels and Manchuria produced 134 million. 

In 1954 Manchuria’s production statistics were included 
with those of China, the total being 350 million bu. Canada 
also set a new record with 5.065 million bu harvested. Also 
mentioned (with production statistics for 1953 in bushels) 
are Italy (35,000), Yugoslavia (155,000 avg. 1945-49), Other 
Europe (565,000) USSR (NA), Turkey (125,000), Indonesia 
(10,839,000), Japan (15,777,000), South Korea (4,995,000), 
Taiwan (Formosa) (640,000), Thailand (743,000), Brazil 
(3,242,000), Tanganyika (25,000), Nigeria (the biggest 
producer in Africa with 140,000 to 150,000 bu for export), 
and the Union of South Africa (68,000).
 In Brazil, soybeans are produced in the states of Rio 
Grande do Sul and Sao Paulo. Average soybean acreage 
(harvested acres) in Brazil: 1945-1949: 23,000 acres. 1953: 
148,000 acres. 1954 (preliminary): 162,000 acres. Average 
soybean yield in Brazil: 1945-1949: 19.0 bu/acre. 1953: 21.9 
bu/acre. 1954 (preliminary): 22.7 bu/acre. Average soybean 
production in Brazil: 1945-1949: 446,000 bushels. 1953: 
3,242,000 bushels. 1954 (preliminary): 3,674,000 bushels. 
“Brazil’s harvest at 3.5 million bushels was up 13% from the 
year before. Some 2.6 million bushels were expected to be 
available for either crushing or export. The much-publicized 
program to increase soybean planting in Sao Paulo has so 
far met with discouraging results. This reportedly is due to 
the farmers’ dissatisfaction with the earnings derived from 
soybeans compared with cotton and some other crops and to 
a shortage in Sao Paulo of combine harvesters.”
 Note 1. This is the earliest document seen (Jan. 2005) 
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that gives soybean production or area statistics for Brazil.
 Note 2. This is the earliest document seen (Jan. 2005) 
concerning the USDA’s Foreign Agricultural Service and 
soybeans.

411. McKinney, Leonard L.; Uhing, E.H.; White, 
J.L.; Picken, J.C., Jr. 1955. Autoxidation products of 
trichloroethylene. J. of Agricultural and Food Chemistry 
3(5):413-19. May. [50 ref]
• Summary: “Trichloroethylene has been tried during 3 
different periods in the past 45 years, on a commercial basis 
as a solvent for extracting oil from soybeans. Each time 
its use has been abandoned because of the toxicity of the 
resultant defatted meal to cattle. These commercial ventures 
have included 17 different plants.”
 “Trichloroethylene-extracted soybean oil meal has been 
associated with a refractory, hemorrhagic, aplastic anemia 
when fed to cattle.” In 1912 the fi rst poisoning of cattle 
occurred in Scotland. In 1923-1925, widespread and severe 
outbreaks of the same cattle poisoning occurred in Germany 
and Holland. The source of the meal, a soybean oil extraction 
plant using trichloroethylene in Düsseldorf, Germany, 
converted to benzene extraction in 1925.
 In 1938 in the USA, feeding experiments were initiated 
by L.A. Maynard of Cornell University [Ithaca, New York]; 
they were subsequently interpreted (Sweeney & Arnold 
1949) as demonstrating that trichloroethylene-extracted 
soybean oil meal was nontoxic to cattle when processed at 
higher temperatures (120ºC for 30 minutes).
 During the period 1947-1952, widespread outbreaks 
of this disease occurred in cattle fed trichloroethylene-
extracted soybean oil meal produced in plants located in 
the United States (3 references), Italy (1 reference), and 
Japan (1 reference). Address: 1-3. NRRL, Peoria, Illinois; 
4. Veterinary Medical Research Inst., Iowa State College, 
Ames, Iowa.

412. Marshall, Eleanor M. 1955. Meals for Millions. 
American Mercury 81:83-85. Dec.
• Summary: This is the story of Multi-Purpose Food, which 
can be sold for only 3 cents a meal. “Clifford Clinton is the 
man responsible for getting MPF experiments underway. 
He is the son of a missionary who worked in China... His 
work for the last eight years has been that of carrying out 
his boyhood dream of supplying cheap meals for hungry 
millions. His two Los Angeles cafeterias were the starting 
points in his battle.
 “During the depression he contrived a meal costing 
fi ve cents. It consisted of soup, meat, potatoes, and green 
vegetable and a pudding. This served to allay hunger for 
thousands of the jobless.
 “Yet Mr. Clinton was not content. His next venture was 
to enlist the help of other suppliers in the area and to serve 
meals at a penny a portion. These consisted of a bowl of rice 

with a ladle of soup poured over it. He had rolls of tickets 
printed and sold them indiscriminately for one cent each.
 “As soon as the government relief programs began 
operating, this penny restaurant was discontinued but the 
fi ve-cent meal (without the ticket idea) continued to be 
served at Clinton’s during afternoon hours. These meals were 
hash or beans, two vegetables, bread and butter, a beverage 
and a dessert.
 “Although Mr. Clinton was running in the red with all 
such meals, he was just as determined as ever to fi nd a way 
of supplying an adequate diet at a low cost. He knew much 
more about the problem now, for he had served nearly a 
million bowls of soup in less than six months! By the end 
of World War II he was ready to give $5,000 to California 
Institute of Technology in 1947 to start a project with these 
stipulations: ‘I want a cheap food that is high in nutrition, 
can be easily shipped and will not spoil if stored for long 
periods. And it must not violate any religious or social food 
taboos.’
 “Dr. Henry Borsook, one of the Institute’s biochemists, 
agreed to undertake the work. He was able to cut the cost 
from the fi ve-cent limit to three cents a meal.
 “Borsook knew that soybeans are plentiful and contain 
much protein. He knew also that there is no scarcity of the 
solid vegetable matter called ‘grits’ that is left over from 
fi rms using soybeans to make margarine fats and cooking 
oils. So he used 90 percent soy grits and added minerals 
and vitamins to produce the formula now known as Multi-
Purpose Food...
 “Norris E. Dodd, Director-General of Food and 
Agriculture Organizations of the United Nations, has said: 
‘I don’t believe you can build a just or lasting peace in a 
hungry world.’
 “One answer is the Meals for Millions Foundation, 
which in six and one-half years has had a total of 
$800,650.36 from contributions by individuals and purchases 
made by relief agencies. They have supplied from this: 
250,000 meals to the Philippines; 330,000 to Lebanon; 
several hundred thousand to Austria and Greece; and many 
more thousand meals for the poor in Italy as well as for the 
Navajo and Hopi Indian reservations and the migrant labor 
camps in California and Arizona.”
 Note: This is an early record of soyfoods in Lebanon.

413. Bottazzi, V. 1955. Osservazioni sulla microfl ora 
delle feci di vaccine ad alimentazione integrata con 
“Vivilat” [Observations of the microfl ora of cows fed a diet 
supplemented with “Vivilat”]. Agricoltura Italiana (L’) 
(Pisa) 55:55-69. [Ita]
• Summary: Vivilat is a fermented soybean milk product. 
Included eight pages of statistical tables. Address: Instituto di 
Microbiologia Agraria e Tecnica dell’Universita del S. Cuore 
di Milano, Milan, Italy.
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414. Nutrition Division of FAO. 1955. [Note on protein 
supplements for children]. Rome, Italy. 31 p. 55/5/3280. 
[Por]*

415. Strayer, George M. 1956. Europe: Multi-million dollar 
market. But it will take a strong program of sales and service 
to hold it. Soybean Digest. Aug. p. 18, 33.
• Summary: In southern Europe, extremely cold weather 
during the past two years has sharply cut olive production 
and killed some olive trees. Spain and Italy, both olive 
growing countries, are now importing soybean and 
cottonseed oil in large quantities. In both countries there is 
interest in importing whole soybeans to be crushed locally. 
Italy already has modern facilities adapted to crushing 
soybeans. Spain has only one such plant.
 Austria also offers a market for some quantities of edible 
oils. “Unlike the Mediterranean countries, Austria uses lard 
and solid fats along with liquid oils.” Austria has crushing 
facilities for oilseeds which are now used only on domestic 
rapeseed and sunfl ower seed, then stand idle most of the 
year.
 In northern Europe the market is much different. 
Rapeseed is the most important oilseed crop. Most countries 
(Germany, Netherlands, Denmark, Sweden, Norway, 
Belgium, France, and England) have large oilseed crushing 
industries. Our major problem is still that of low soybean 
quality. “Every buyer readily acknowledges that the change 
in Federal Grade Standards on Sept. 1, 1955, brought 
considerable improvement.” But the major problem of 
foreign material still exists. We must sell buyers the product 
they want.
 A photo shows a ship unloading soybeans in Hamburg, 
Germany. Floating elevators lift beans from the ship’s hold 
and deposit them in river lighters.

416. Soybean Digest. 1956. European export program the 
fi rst undertaking of Soybean Council! Sept. p. 26-27.
• Summary: At the top of the fi rst page are two letters under 
the heading: “Endorsements for Soybean Council from 
USDA.” These are: “Copies of actual letters [with signature 
on letterhead] received [in mid-August 1956] from True 
D. Morse, Acting Secretary of Agriculture, and Marvin L. 
McLain, Assistant Secretary, by Howard L. Roach, president 
of the Council.”
 The article begins: “A huge export market development 
program in European countries to be implemented with over 
one-half million dollars in P.L. 480 and soybean industry 
funds will be the fi rst undertaking of the new Soybean 
Council of America.
 “The Council is an industrywide organization formed 
this past summer for the purpose of research, education and 
promotion of the nation’s soybean crop.
 “An agreement between the U.S. Department of 
Agriculture’s Foreign Agricultural Service and the Council to 

implement the program was approved by the Council’s board 
of directors and signed by the offi cers. It was submitted to 
and signed by FAS Aug. 22. The program will be similar to 
the soybean market development program already in effect 
in Japan under the sponsorship of the American Soybean 
Association and Japanese trade groups.
 “The European export program will include Italy, 
Spain, Germany, Austria, France, Finland and possibly other 
countries. It will in general follow the recommendations of 
Geo. M. Strayer, executive director of the Council, to USDA 
on his recent return from Europe. Strayer, who saw possible 
unwieldy surpluses developing from the 1956 and 1957 
soybean crops, believes there is a potential increase of 60 to 
70% in European markets for soybeans and soybean products 
over a period of years.
 “A European offi ce will be set up, and the Soybean 
Council will carry out projects in research, market analysis, 
sales promotion and related trading activities for soybeans, 
soybean oil and other soybean products in the above named 
European countries.
 “The program will be fi nanced by:
 “$500,000 in foreign countries made available by FAS.
 “$25,000 advanced by the Soybean Council.
 “Funds advanced by European trade groups.
 “The program is thus a massive attack by the Council on 
the threat of soybean surpluses during the next 2 crop years.
 “The overall program of the Council, of which the 
European export project is a fi rst step, will be fi nanced by 
voluntary contributions from soybean producers at the point 
of sale. The operation will be simple. The collection of 10¢ 
per 100 bushels ($1.50 per carlot of 1,500 bushels) will be 
made by the buyer at the time of purchase. And soybean 
processing plants will deduct $1.50 per carlot on soybeans 
coming into their plants. The proceeds will be turned over to 
the Soybean Council of America. That is all there is to it.
 “The checkoff will begin with the 1956-crop movement 
as originally planned.
 “First report on the Council was made by its offi cers 
during the American Soybean Association convention at 
Urbana.
 “Said President Howard L. Roach: ‘The question has 
been asked, “Why aren’t the grain men represented on the 
Council?”
 “’We had to make a start somewhere. For the producer 
and processor associations to set up the Council seemed to be 
the most practical method of getting it started. That was what 
was done. Grain handlers will be brought into the Council as 
soon as they wish, and as soon as they have representation 
able to speak for them as a group.’”
 “On the cover: In the lower left-hand picture on the front 
cover Treasurer Albert Dimond, Secretary R.G. Houghtlin 
and President Howard L. Roach give their fi rst report on the 
Soybean Council of America at the ASA convention.”
 A photo shows: “Board of Directors of the Soybean 
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Council of America. Left to right, R.G. Houghtlin, secretary, 
Chicago, Illinois; Geo. M. Strayer, executive director, 
Hudson, Iowa; Scott Cramer, Chicago; Dwight Dannen, 
St. Joseph, Missouri; Albert Dimond, treasurer, Lovington, 
Illinois; Dave Wing, vice president, Mechanicsburg, Ohio; 
Chester B. Biddle, Remington, Indiana; Howard L. Roach, 
president, Plainfi eld, Iowa; Jake Hartz, Jr., Stuttgart, 
Arkansas; John W. Evans, Montevideo, Minnesota; Wayne 
Lichty, assistant executive director, Hudson, Iowa; Ralph G. 
Golseth, Danville, Illinois; and John Sawyer, London, Ohio.”

417. Lanza, F. 1956-1957. Prove di adattamento e resa di 
sei cultivar di soia [Adaptation and yield trials with six 
soyabean cultivars]. Annali della Stazione Chimico-Agraria 
Sperimentale di Roma 3(128):1-22 p. [13 ref. Ita]*
• Summary: To investigate the possibility of growing 
soybeans in Italy, trials were conducted over 3 years near 
Rome using the cultivars Roanoke and Ogden (both late), 
Blackhawk, Kisa, and J.S. 8 (all medium) and Flambeau 
(early), all from North America. Although the results were 
not defi nitive, it is thought that soybeans are more suitable 
as a second crop (planted in May-June) under irrigation in 
southern Italy, than as a principal crop, and that medium or 
late varieties would be preferable to early ones.

418. Lona, F.; et al. 1956. Portamento rampicante-volubile 
provocato, in alcune piante, dal trattamento con acido 
gibberellico [Climbing-twining habit caused by treatment 
with gibberellic acid in some plants]. Nuovo Giornale 
Botanico Italiano 63(4):496-506. [Ita; eng]*
• Summary: Treatment of young soybean plants with a 
very dilute aqueous solution of gibberellic acid sprayed on 
the apex every 24 hours for 12 days, caused the stems to 
elongate and adopt a climbing-twining habit. Address: Ist. 
Bot., Univ. of Parma, Italy.

419. Soybean Digest. 1957. [Soybean] Council leaders to 
Japan, Europe. Feb. p. 5.
• Summary: George M. Strayer, the Council’s executive 
director, left Hudson, Iowa, for Japan on Feb. 1 to “review 
the progress of the soybean market project that has been 
carried on by the Japanese-American Soybean Institute... 
over the past year. And he will negotiate with Japanese trade 
groups and governmental agencies for continuation of the 
project for another 2 years.”
 “Howard L. Roach, Council president, will probably 
leave for Spain and Italy in February to set up central 
agencies for soybean market development projects in those 
countries. Roach will complete negotiations with three 
Spanish oilseed trade groups for their cooperation in the 
project.” He will work with similar groups in Italy. The 
three purposes of the Spanish market development project 
are given. “The Soybean Council will supply a trained oil 
technician to work with Spanish and Italian government 

offi cials, trade people and consumer groups in solving 
problems connected with the use of U.S. soybean oil in 
Italian and Spanish foods.”

420. Soybean Digest. 1957. Soybean market programs under 
way in Spain, Italy. March. p. 20-21.
• Summary: The long subtitle reads: “Population is 
increasing and living standards are rising but the hand-
produced olive crop is shrinking in these two countries. A 
mixed feed industry is in its infancy. Here is an opportunity 
for the U.S. soybean industry to develop permanent markets 
for its products.”
 “Howard L. Roach, president of the Soybean Council of 
America, Inc., left Plainfi eld, Iowa, on Feb. 26 for Spain and 
Italy. There he will complete arrangements begun last fall for 
soybean market development projects which it is hoped will 
result in greatly expanded markets for U.S. soybean products 
in those two countries. He was accompanied by Mrs. Roach.
 “Roach has gone abroad to fi nish negotiations with 
Spanish trade groups, and with the Italian Association of Oil 
Industry, Fats, Soap and Related Products, and the Italian 
National Association of Producers of Livestock Feeds for 
their cooperation in the projects.
 “Ground work for the two projects was completed by 
Roach while in Europe last fall. He plans to open offi ces for 
the market development work in Madrid and Rome in the 
next few months.
 “Before the Council president enplaned, the project 
agreement for Spain between the Council and the Foreign 
Agricultural Service of the U.S. Department of Agriculture 
was signed. The agreements provide for the expenditure of 
approximately $120,000 for market promotional work in 
each country within the period of a year. Of this amount, 
$70,000 in each case will come from governmental P.L. 480 
funds, and about $50,000 from the Council and Spanish and 
Italian trade groups.
 “Prospects seem good for a permanently broader 
market for U.S. soybean oil in Spain and Italy, and also for a 
growing market for U.S. soybean oil meal.
 “Both countries are longtime heavy consumers of olive 
oil, which their people produce and which they have a taste 
for. But recent heavy freezes have damaged the olive groves 
in both countries and olive oil production is down. Olive 
trees are also subject to recurrent drouths and production is 
cyclical.
 “At the same time the populations of both Spain and 
Italy are on the increase and the demand for fats and oils is 
expanding, so it is felt that both countries will of necessity 
continue to import vegetable oils in increasing quantities. 
The imported oil can just as well be U.S. soybean oil if we 
can learn to adapt it to Italian and Spanish usage.
 “Since the average per capita consumption of all 
fats and oils in Spain and Italy is well below the levels of 
most European countries, it is possible that well-executed 
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promotional programs might greatly increase Spanish and 
Italian oil consumption.
 “Also, olives are produced by hand labor and the cost 
of production is high. As the wage level rises in the two 
countries–it is happening in Spain now–olive oil will become 
less and less competitive price-wise with U. S. soybean oil.
 “The mixed formula feed industry in Italy is relatively 
new and in early stages of development. As the industry 
develops increasing interest in the usage of U.S. soybean oil 
meal is expected.
 “The Soybean Council will participate in trade fairs at 
Bari, Palermo and Verona, Italy; Cologne, Germany; and 
Barcelona, Spain. At these fairs, the place of American 
soybean oil meal in livestock feeding will be emphasized.
 “J.W. Hayward, director of nutrition, Archer-Daniels-
Midland Co., Minneapolis, Minnesota, is representing the 
Council, as a livestock nutritionist at the Verona Trade Fair 
March 10-19. Activities to be carried on by the Council 
and cooperating trade groups in Spain and Italy under the 
marketing project will include:
 “1–Market research and analysis to determine per capita 
consumption of fats and oils in Spain and Italy and possible 
markets for soybean oil and soybean oil meal.
 “2–Study of government regulations and policies 
pertaining to purchase and sale of soybean products.
 “3–Educational work with trade groups and consumers.
 “4–Services of a skilled American oil technician for 
the vegetable oil industries, consumer groups and others in 
Spain and Italy in connection with packaging, utilization and 
merchandising problems.
 “5–Promotional programs at the consumer level to 
explain advantages and limitations of bland vegetable oils 
including soybean oil, and promotional work to increase per 
capita consumption of fats and oils.
 “6–Assistance in developing livestock feed formulas that 
will include soybean oil meal as the basic protein ingredient.
 “7–Assistance in formulation of programs to raise the 
nutritional levels of the Spanish and Italian peoples, with 
special emphasis on soybean products.
 8–Visits to the United States of leaders of the Spanish 
and Italian oilseed industries for tours of inspection of 
facilities for production, handling, processing and refi ning of 
soybean oil as well as the manufacture of livestock feeds.
 “Roach will arrange for selected Spanish and Italian 
oilseed industry leaders to visit the United States to observe 
our methods and to acquaint them with industry people here.
 “The Council aims to have similar marketing projects 
under way in Austria, Greece and Germany in cooperation 
with Foreign Agricultural Service before the end of the year.
 “Mr. and Mrs. Roach expect to be abroad a little over a 
month.”
 A portrait photo shows Howard Roach wearing a bow 
tie.

421. Rigamonti, R.; Spaccamela Marchetti, E. 1957. 
Aumento della siccatività di oli vegetali mediante 
trattamento con furfurolo [Improvement in drying 
properties of vegetable oils by furfural treatment]. Chimica 
e L’Industria (Milan) 39(4):261-64. April. (Chem. Abst. 
51:13416b). [22 ref. Ita]
• Summary: Heating soybean oil improves the drying 
time by 50%. Address: Istituto di Chimica industriale del 
Politecnico, Torino.

422. Roach, Howard L. 1957. Big attendance at Verona 
[Italy, International Trade Fair]. Soybean Digest. April. p. 20.
• Summary: “Special to the Soybean Digest from Verona.
 “Farmers from Italy, Jugoslavia [Yugoslavia], France, 
Austria as well as farmers from many other nations crowded 
the grounds of the International Fair at Verona, Italy, the 
second week of March to break all attendance records which 
have stood for over half a century.
 “The fi rst 3 days of this fair saw spirited competition in 
the various classes of the horse show. Horses, still providing 
most of the farm power in this rich Po valley of northern 
Italy, had only to look across the fence, however, to see 
their fi nish. There, in the greatest tractor show of Europe, 
were exhibited over 60 different makes of farm tractors with 
several models of each make on display.
 “Mechanization is coming to European agriculture as 
it has arrived in America. Everything from small garden 
tractors to giant track-type machines were on display. 
Diesel motors power most of the units in this country where 
gasoline is 85¢ per-gallon.
 “Germany, France, Switzerland, Holland and other 
nations had exhibits showing products and produce from 
their nations but the outstanding exhibit was the one 
presented by the United States. This exhibit occupied an 
entire building and showed the progress made in the poultry 
industry during the past few years in quick growth and feed 
utilization.
 “The exhibit was both educational and interesting. The 
opening day over 40,000 persons passed through the doors.
 “Murals decorating the inside of the building were large 
photographs showing American farms, soybean fi elds, grain 
elevators, soybean processing plants, and feed manufacturing 
plants.
 “Near the offi ce were visible incubators, placed at 
various heights to accommodate adults and children, in 
which chicks were constantly emerging from the shell. One 
middle-aged Italian was heard to say, ‘I knew something like 
that happened but it always happened under the hen and I 
couldn’t see just what did take place.’
 “Eggs had been pre-set so that each day of the fair this 
emergence of the chicks from the eggs could be witnessed 
by the crowds. Nearby were pens of day-old chicks, a pen of 
broilers, hens in batteries laying eggs, pens of turkeys and at 
the exit were two freezer counters fi lled with frozen poultry 
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and poultry products even to the American 
TV dinner.
 “On top of the counters were displays 
of American canned poultry while behind 
on shelves were infrared broilers with 2- 
and 3-pound broilers turning on their spits.
 “Central in the display were samples 
of feed ingredients with emphasis on 50% 
soybean oil meal as the protein base for a 
successful poultry operation. A revolving 
display of feed grains used by American 
feed manufacturers along with soybean oil 
meal attracted the attention of the visitors.
 “Many of the visitors had questions 
which were answered by Kenneth K. 
Krogh, Foreign Agricultural Service 
in charge of Trade Fairs; Chas. J. Witt, 
Foreign Agricultural Service in charge of 
fi eld operations of Trade Fairs; A.W. Brant, 
USDA, Beltsville, Maryland, poultry 
specialist; James W. Hayward, nutritionist 
representing the Soybean Council of America; and Howard 
L. Roach, president of the Council.
 “This group of Americans was busy from 9 in the 
morning till closing time at 7 in the evening answering 
questions and extolling 50% soybean meal as the basis 
for successful feeding of poultry, hogs and cattle. Many 
friendships were formed that should prove advantageous to 
American agriculture.
 “Fairs such as this one at Verona, Italy, are made 
possible by the foreign currency generated through the sale 
of surplus commodities through P.L. 480. Anyone visiting 
the Verona Agricultural Fair could not help but feel that 
a good job of advertising was being done for American 
agriculture, but that a tremendous job of selling international 
good will was being accomplished as well.
 Photos show: (1) “Soybean Expert, Howard L. 
Roach, Plainfi eld, Iowa, president of the Soybean Council 
of America, explains to farmers at the Verona Fair the 
importance of soybean oil meal in poultry feeding.
 (2) Italian farmer studies sacks of feed concentrate 
available from the United States at International Agricultural 
Trade Fair in Verona.
 (3) Dr. J.W. Hayward (right), director of nutritional 
research, Archer-Daniels-Midland Co., answers questions of 
an Italian poultryman at Verona Fair. Dr. Hayward was a staff 
consultant attached to the U.S. livestock feed exhibit. The 
lady is an interpreter. Address: President, Soybean Council of 
America.

423. Soybean Digest. 1957. Soybean Council opens offi ces 
in Madrid and Rome. Appoint general director for Europe. 
July. p. 6.
• Summary:  “Opening of the offi ce at Madrid, Spain, of 

the Soybean Council of America, Inc., has been announced 
by Howard L. Roach, Council president. The offi ce is in the 
Edifi cio Espana, mail address Grupo 5, Planta 18, Despacho 
3.
 “President Roach, who has been in Spain and Italy 
where he activated the U.S. soybean market development 
projects in those two countries, returned home early in June. 
He announced that the Council’s general offi ce for Europe 
will soon be opened in Rome. It will be headed by Dr. 
Fred R. Marti, who has been appointed general director for 
Europe, effective Sept. 15.
 “A former farm operator and manager and a graduate 
of Ohio State University and the University of Florida, Dr. 
Marti has been assistant agricultural attache with the Foreign 
Agricultural Service at Madrid since May 1955. He is a 
former employee of the U.S. Department of Agriculture and 
a government agricultural economist.
 “As announced in June, Don Javier de Salas has been 
appointed director general for the Council for Spain. He will 
be in charge of the Madrid offi ce.
 “Educated in agriculture, Mr. de Salas has been 
employed by the U.S. Embassy doing liaison work with 
Spanish government offi cials, particularly in the agricultural 
fi eld. He has been adviser to the Spanish Minister of 
Agriculture in setting up the new Spanish extension service.
 “Mr. de Salas is a contributor to agricultural magazines 
in Spain and has a 15-minute radio program on agriculture 
over a Madrid station.
 “President Roach also announced that Miss Audrey 
M. Capes has been named administrative assistant to Dr. 
Marti at Rome. A native of Scotland, she was recently an 
administrative assistant in the U.S. Embassy in Madrid. She 
has been bilingual secretary at the British-American Hospital 
and the South African Legation in Madrid.”



HISTORY OF SOY IN ITALY (1597-2015)   201

© Copyright Soyinfo Center 2015

 A photo shows Howard Roach and the European team 
he has assembled. The caption reads: “Personnel for Europe 
with Soybean Council president in the newly opened Madrid 
offi ce in Edifi cio Espana. Left to right, Edward M. James, 
technical consultant for the Council at the Barcelona Trade 
Fair; D. Javier de Salas, director general for Spain; Fred 
R. Marti, general director for Europe; President Howard L. 
Roach; and Audrey M. Capes, administrative assistant to the 
general director for Europe at Rome.”

424. Roach, Howard L. 1957. Soybean Council of America, 
its aims and its achievements. Soybean Digest. Sept. p. 26-
27.
• Summary: “The aims of the Soybean Council of America 
are to bring together growers, handlers, processors and 
manufacturers, with common interests in soybeans or 
soybean products, in order that the soybean crop may 
continue to expand under free economy.
 “Now let us look at what has just been said, ‘To bring 
together growers, handlers, processors and manufacturers.’ I 
am glad to report that this has been partially accomplished. 
The growers, the processors, many manufacturers and 
many handlers are now giving wholehearted support to the 
Soybean Council of America.
 “There are some, of course, who have not yet been 
told the story and others who would rather wait and see 
how successful this operation will be before pledging their 
support, but every mail brings new individuals, companies 
and organizations pledging support to the Soybean Council 
of America.
 “Next, when we say ‘continue to expand,’ we do not 
know in just what proportion this expansion will continue. 
Certainly the expansion in the last 25 years has been 
phenomenal but so too have been phenomenal the many and 
varied uses found for soybean products.
 “With the growing population of the world and of our 
own United States, it is anybody’s guess as to what the 
soybean business will be 25 years from today.
 “Third, let us look at the last part of the statement 
of aims of the Soybean Council of America under a free 
economy. Soybeans have won their place in the agricultural 
economy today, not through the incentive of high support 
prices, but rather through an active merchandising or 
marketing program. In order to keep expanding we must 
keep moving our annual soybean crop into consumptive 
channels, both home and abroad, and always remember that 
crops are grown to be consumed, not to be stored.
 “The Soybean Council of America is embarked on two 
programs, one having to do with domestic economy at home, 
and the other with the exportation of soybeans and soybean 
products to overseas markets.
 “Active programs: First, I would like to speak of some 
of the programs now underway within our own country. 
The research committee of the Soybean Council is watching 

carefully and giving support to research that may provide the 
answer to the great saturated and unsaturated oil controversy 
that has been given so much publicity. Coordinating of 
research already being encouraged by the American Soybean 
Association, the National Soybean Processors Association 
and private companies among our various land grant 
colleges and with the U.S. Department of Agriculture and 
private research institutions, is going forward. Studies are 
being made as to additional avenues of research that seem 
desirable, and ways and means of having same instituted are 
being investigated by the research committee of the Soybean 
Council.
 “Your merchandising committee has been most active. 
Last winter, Ed M. James, oil consultant, was hired to make 
studies for the Council of all aspects of the soybean oil 
industry. His services were made available to the users of 
soybean oil, both at home and abroad. Food packers such 
as the sardine people, the tuna fi sh packers and others have 
been contacted, offering the services of Mr. James when 
needed. Many manufacturers of livestock feeds have been 
contacted and the merchandising committee is considering 
the advisability of engaging the services of a nutritionist to 
be of service to this segment of the industry.
 “Your committee has also contacted manufacturers 
of soy food products and is serving as a liaison committee 
between inquiries originating by the American public for 
certain soy products.
 “The industrial fi eld has not been forgotten. Contact 
has been made with the National Paint, Varnish and Lacquer 
Association and many other industrial users of soybean 
products.
 “In other words, the merchandising committee is looking 
to every avenue where the future of soybean products can be 
expanded.
 “Your education committee has been instrumental in 
telling the story about the Soybean Council to the various 
members and to the public. They are also compiling a library 
of reference material for use both at home and abroad as well 
as a morgue of pictures that will be available to those people 
desiring to use pictures of soybeans and their various uses. 
Only the lack of suffi cient staff curtails the activity of the 
education committee.
 “Less than a year ago, the Soybean Council of America 
wrote a contract with Foreign Agricultural Service to do 
market development work in certain areas of the world, 
principally Western Europe. I would now like to report 
on some of the developments of the Soybean Council’s 
activities in overseas places.
 “Your president made a survey of Spain, Italy and the 
United Kingdom in December of 1956 and while in these 
places made plans for further market development activity. 
Returning to Europe in February of this year, I spent much 
time in contacting business organizations and government 
offi cials in Spain. An offi ce was opened in Madrid and 
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placed under the supervision of Mr. Javier de Salas, a 
Spanish national who has been working in the past for the 
American Embassy. Mr. de Salas is advisor to the newly 
formed extension director for agriculture and is an author, 
writing articles for one of the leading Spanish agricultural 
magazines.
 “Your president has become well acquainted with 
Mr. Navarro, head of the olive oil syndicate, and a 
working arrangement has been perfected between the 
Soybean Council of America and the olive oil syndicate. 
Parenthetically, I would like to state that the olive oil 
syndicate is probably the most powerful of all Spanish 
agricultural organizations, being semi-offi cial as far as 
government is concerned.
 “Dr. Fred R. Marti, who was assistant agricultural 
attache for Spain, was hired by the Council to head the offi ce 
for Europe which is located in Rome.
 “Miss Audrey M. Capes was engaged as administrative 
assistant and the Rome offi ce is now functioning under the 
direction of Miss Capes.
 “Plans were made for a display of American soy 
products with the emphasis on soybean oil at the Fair in 
Barcelona which was held June 1 to 20.
 “Ed James, oil consultant, arrived in Spain in the month 
of May and your president and Mr. James spent some time in 
fi eld trips and interviewing various oil refi ners in Spain.
 “Barcelona Fair: At the Barcelona Fair, arrangements 
were made with four Spanish companies that were engaged 
in the business of making potato chips, to make potato chips, 
frying same in pure soybean oil. These potato chips were 
given away at the Fair to all visitors and were received with 
great enthusiasm.
 “After the Fair, request was made by companies 
producing potato chips, for permission to use soybean oil 
exclusively in the manufacture of potato chips in the future. 
The Council also provided soybean oil as the medium for 
cooking fried chicken at the exhibit sponsored by the poultry 
people.
 “Many important contacts were made at the Barcelona 
Fair, with important business concerns that can use and will 
use quantities of soybean oil.
 “Also contact was made with many people and 
companies interested in importing and using soybean meal as 
a source of protein for livestock and poultry feeds.
 “Your president attended an Agricultural Fair at Verona, 
Italy on March 10 to March 19. Dr. James W. Hayward of 
Archer-Daniels-Midland Co., was also present to serve as 
nutritional advisor at this Fair. Many important contacts were 
made at the Verona Fair that can lead to extremely good 
markets for soybean meal.
 “The Council also cooperated with Foreign Agricultural 
Service in a Fair at Palermo, Sicily, May 24 to June 10. Dr. 
K.N. Wright of the A.E. Staley Co., was the nutritionist 
furnished by the industry through the Soybean Council to 

the Palermo Fair. Dr. Wright succeeded in making additional 
important contacts in south Italy.
 “The Soybean Council is participating in an Agricultural 
Fair at Salonika, Greece, beginning Sept. 1 and running 
through Sept. 12. Dr. Edward L. Stevenson of the University 
of Arkansas will represent the Council at the Salonika Fair 
and serve as nutritionist there.
 “A Fine Foods Fair will take place in Cologne, 
Germany, Sept. 28 to Oct. 6. Your president has agreed with 
Foreign Agricultural Service to be present at this Fair to 
represent soybean interests there. Much time and effort has 
been spent in planning for this Fair and materials are now 
aboard ship and on the way to Germany.
 “I want to take this opportunity to thank all industry 
people for the splendid cooperation given the Soybean 
Council as requests have been made for services and 
materials in carrying out the Fair operations this past year. 
The Council had but to ask and everyone pitched in to see 
that all road blocks were cleared and it indeed has been a 
pleasure for your president to work with such a group of 
cooperative people.
 “I could go into great detail regarding ramifi cations of 
the activities as plans are being laid and dreams realized 
both domestically and in Europe. This report to you today 
is like trying to make a report on a horse race that has not 
yet reached the quarter post. I learned a long time ago that 
you can’t spit in the ocean and create a tidal wave but I do 
sincerely believe that the program of the Soybean Council 
is sound and will have a great effect on the marketing of 
soybeans and soybean products. It can do one more thing. It 
can serve as a pattern for other commodity groups to come to 
the realization that crops are produced to be consumed, not 
stored.
 “Surely we have an ambitious pro- gram. Given a 
staff and time, we can make good on the old saying, ‘The 
impossible takes just a little longer.’”
 A portrait photo shows Howard Roach. Address: 
President, Soybean Council of America, Plainfi eld, Iowa.

425. Walley, Ersel. 1957. Soybeans around the world. 
It would take 400 million bushels of soybeans to meet 
minimum needs of babies and growing children alone in the 
Orient. Soybean Digest. Sept. p. 30-32.
• Summary: The author made a world tour studying 
soybeans, including visits to Hawaii, Japan and other parts 
of Asia, and Italy. He studied production of soy milk in 
Taiwan, Hong Kong, and Bangkok (Thailand). In Taiwan 
he visited a soya milk plant which was established “by our 
good friend and American Soybean Association pioneer, Dr. 
H.W. Miller. In Hong Kong, the ‘peek hole’ and gap in the 
Bamboo Curtain, we found many small soya food producers 
and no doubt the largest and most successful soya milk plant 
to be found anywhere [Hong Kong Soya Bean Products Co. 
Ltd., makers of Vitasoy].” Hong Kong is the place where 
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competition between soybeans from Red China and the USA 
is said to meet head-on. “May I voice my conclusion that 
Red China needs in its domestic economy more soybeans 
than it can possibly produce.
 “A trip to southeastern and south Asia included good 
and suffi cient visits to Thailand (Siam), Burma, India, and 
Pakistan. Of these countries, Pakistan is the only one that has 
soybean production of mention and here the total production 
is less than 1 million bushels per year.”
 A photo shows Walley. Address: Part president and 
chairman of Market Development Committee, American 
Soybean Assoc.

426. Ferrara, A. 1957. Semi e olio di soia nel mondo 
[Soybean seed and oil in the world]. Olearia, Rivista delle 
Materie Grasse 11(9/10):218-28. [Ita]
• Summary: Examines soy products and their uses: the chief 
producing countries and the world trade in seeds and oil. 
Studies the period 1951-55 and makes projection of future 
trends. Address: Italy.

427. FAO Nutritional Studies. 1957. Protein requirements. 
No. 16. 52 p. Report of the FAO Committee, Rome, Italy. 24-
31 Oct. 1955. [44 ref]
• Summary: Appendix 3 is a “List of members of the FAO 
Committee on Protein Requirements.” Address: Rome, Italy.

428. Monthly Bulletin of Agricultural Economics & Statistics 
(FAO). 1958. Trade: Table 9–Soybeans and oil: Trade by 
quarters, 1953-57. 7(1):28. Jan.
• Summary: This full-page table is divided horizontally 
into exporting countries and importing countries, for the 
years 1953 to 1957. Of the exporting countries–In Europe: 
Belgium-Luxembourg, Netherlands, and the United 
Kingdom all export oil (O).
 In the Americas: Canada exports soybeans (SB). United 
States is a huge exporter of oil and soybeans. Brazil exports 
soybeans.
 In Asia: Hong Kong exports soybeans and Japan exports 
soybean oil
 Importing countries–In Europe: Austria O. Belgium-
Luxembourg SB & O. Denmark SB. France SB & O. 
Germany, Western SB & O, Greece O. Italy SB & O. 
Netherlands B & O. Norway SB, Spain O. United Kingdom 
SB. Total SB & Oil. The Americas: Canada SB. Cuba O. 
Netherlands Antilles O. Asia: China (Taiwan) SB. Hong 
Kong SB & O. Israel SB. Japan SB. Malaya-Singapore SB. 
Africa: Morocco (former French zone) O. World total SB, O, 
Oil equivalent.
 Note: This is the earliest document seen (Oct. 2014) 
concerning soybeans in Luxembourg. This document 
contains the earliest date seen for soybeans in Luxembourg 
(1953), when Belgium-Luxembourg exported 5,800 metric 
tons of soybeans (and 100 metric tons of soybean oil. Also 

in 1953 Belgium Luxembourg exported 900 metric tons of 
soybean oil).

429. Soybean Digest. 1958. To extend Spanish, Italian 
projects. Soybean Council of America, Inc. Feb. p. 6.
• Summary: “The Soybean Council of America, Inc., is 
now negotiating with USDA’s Foreign Agricultural Service 
for 2-year extensions of the soybean market development 
projects in Spain and Italy.
 “Howard L. Roach, Council president, and Geo. 
M. Strayer, executive director, met with FAS offi cials in 
Washington Jan. 9-11 to discuss continuation of the two 
projects. Both the Spanish and Italian projects, which are 
sponsored jointly by the Council and FAS, were originally 
set up for a year. Both expired Jan. 30, and are now operating 
under temporary extensions while details for new contracts 
are being worked out.
 “The Council opened regional offi ces in Rome and 
Madrid in 1957, with general offi ces for Europe in Rome in 
charge of Dr. Fred R. Marti.
 “The Council’s objective in its European program is to 
maintain and develop expanding markets for U.S. soybeans 
and soybean products in cooperation with FAS.
 “Funds for the projects come from both FAS and the 
Council. FAS utilizes foreign currencies made available to it 
through the sale of U.S. surplus commodities abroad.
 “Spain offers the largest potential market for U.S. 
soybean oil in Europe and also a possible growing market for 
livestock and poultry feeds.
 “Seven Spanish trade groups have signed contracts to 
participate in the market development activities for U.S. 
soybeans and soybean products in Spain. As a result of the 
Council’s program there is a growing demand for both U.S. 
soybean oil and meal there.
 “In Italy, there is a great interest in expanding the 
livestock economy, and particularly the development of a 
poultry industry patterned after that of the United States. A 
growing livestock industry will require increasing quantities 
of protein, and soybean oil meal is a logical source of this 
protein
 “Italian trade groups have shown interest in importing 
more soybean oil and meal. And they appear willing to 
cooperate in the U.S. market development project for 
soybean products.
 “The Council has been negotiating with the trade fairs 
division of FAS in conjunction with the FAS grain division 
for a series of exhibits at trade fairs in Italy during 1958.
 “These will be cooperative projects featuring both 
protein concentrate and feed grains for livestock, and will 
probably be shown at a minimum of three trade fairs in 
Italy.”
 “The Council has appropriated $6,500 for the support 
of the Institute for Nutrition Education for a year. The 
Institute, to be supported by all U.S. oilseed industries, will 
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do educational and research work to develop the true facts 
concerning the relationship of dietary fats and oils to human 
health and to bring these facts to public attention.
 “The effort of the institute will be, to clear up some of 
the confusion` and misinformation concerning fats and oils 
now existing.”

430. Soybean Digest. 1958. The news in brief: The crop, 
markets and other items of note. May. p. 9-10.
• Summary: Contents: New market programs for Spain, 
Italy. Outlook for Japan trade muddled (“A total of 265,000 
metric tons of Chinese beans has been contracted [by 
Japanese buyers] as of April 15”). Soybean planting just 
started. Railroads ask for lower rates. Margarine bill passes 
House (H.R. 912 would “permit the serving of margarine to 
U.S. Navy personnel, but with the amendment that it can be 
served only when surplus stocks of butter from Commodity 
Credit Corp. are not available”).

431. Marcello, Dominic. 1958. Activities of Soybean 
Council in Italy. Soybean Digest. Sept. p. 51-52.

• Summary:  “I will try review for you the market 
development activities of the Soybean Council in Italy.
 “Our fi rst task was to ascertain whether there is a market 
for soybean products in Italy. As a result of studies and 
other research activities it was learned that there is a sizable 
market in Italy for U.S. soybean oil meal, oil and other 
soybean products. However, there are various competing 
sources of protein that we must be prepared to face. Among 
them are Russia and Yugoslavia in addition to western 
suppliers. Energetic efforts must be made to meet this 
competition both in price and quality.
 “It was found that the production of olive oil in Italy is 
not suffi cient to meet domestic needs in an average year and 
in years of short crop it falls far short of meeting those needs. 
Italian requirements of vegetable oils are now approximately 
500,000 metric tons per year. These requirements are met 
with 250,000 metric tons of domestic olive oil and 50,000 

tons of oil produced from domestic seeds which in reality 
are byproducts from other commodities. This production is 
stable except for these regulations changed to accomplish 
this purpose. All this work is being done through Spanish 
trade groups as only through recognizing their interests and 
reconciling them with ours can we carry out our work.
 “I think that we can be sure that Spain is an increasing 
market for U.S. soybean oil and other soybean products. The 
Spanish economy is in a period of transition. We are having 
growing pains, but I believe that in the future our foreign 
currency position will be strengthened and we will be able to 
buy more and more soybean products that we need so badly.
 “... small increases that may be gained if improvements 
are attained in the extraction process. Therefore an average 
of 200,000 tons of vegetable oil which could be soybean oil 
must be procured from other sources.
 “It was further found that there is great interest in 
expanding the livestock economy of Italy and especially in 
the development of a poultry industry patterned after that of 
the United States. Such an industry will require increasing 
quantities of high-quality protein for economic production, 
and soybean oil meal in its various forms is the logical 
source of that protein.
 “For many years it has been generally acknowledged 
that Italy’s oft-declared long-range agricultural policy of 
shifting from marginal wheat production to livestock and 
poultry would result in an improvement in Italy’s farm 
income and relieve the Italian government of a substantial 
and increasing fi nancial burden of grain subsidies. Although 
to date no such organized shift has materialized, there has 
been an increase in livestock production and a substantial 
increase in broiler production. This was due largely to the 
acceptance and use of balanced feeds in which soybean oil 
meal played a great part. Imports of soybean oil meal from 
the United States have increased signifi cantly from 7,700 
metric tons in 1955 to over 46,000 metric tons in 1957. and 
from reports so far this year there is every indication of a 
further substantial increase. We expect that with dynamic 
promotion this fi gure could reasonably be expected to reach 
100,000 tons within the next 2 years
 “Shift to Livestock: There is reason to believe that the 
long-awaited shift from wheat to livestock production may 
soon begin to take place. Italian government offi cials are 
preoccupied about the role Italian agriculture will play in the 
Common Market Area in the face of keen competition from 
other member countries. It is felt that because of this urgency 
the government will now place greater emphasis on the 
livestock and poultry program. Otherwise, the Italian farmer 
will lose further ground in supplying the local market with 
meat, poultry and eggs.
 “In any program for expansion of livestock and poultry 
production, Italy must depend on additional imports of feed 
grains and especially protein feeds. These programs must be 
closely followed and encouraged. As they become realities 
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all necessary steps must be taken to assure the fi lling of the 
needs, insofar as possible with U.S. products.
 “With the approval and consent of FAS and the Soybean 
Council, we entered into the second phase. We set up an 
offi ce and employed the necessary staff. Administrative 
support arrangements were made with the American 
Embassy and we were in business.
 “Emphasis was then put on obtaining Italian group 
participation in our promotional activities. Exploratory work 
had indicated that there were two organizations in Italy with 
whom cooperating agreements were desirable and essential. 
Federconsorzii (the Italian Federation of Agricultural 
Consortium), the most important agricultural cooperative 
in Italy, has representatives and agricultural installations 
in every province of Italy. This organization produced 
approximately 30% of all mixed feed produced in Italy in 
1957.
 “The other is the National Association of Livestock Feed 
Producers whose 60 members produced approximately 60% 
of the mixed feed produced in Italy last year. The members 
of this organization and its affi liates produced over 75% of 
all the Italian seed oil produced in 1957 as well as 100% of 
the margarine produced.
 “Our sights were set. A program of operations was 
prepared and approved by the Soybean Council and FAS on 
Apr. 15, 1958. The program includes the following:
 “1–Engage in an information and public relations 
program which shall include preparation, publication and 
distribution of a technical handbook relating to soybeans and 
soybean products and their uses; preparation, publication 
and distribution of a periodic news bulletin; preparation and 
distribution of news items, feature and technical articles, 
photos, fi lms, etc., through appropriate channels; preparation, 
publication and distribution of pamphlets and leafl ets both of 
a technical nature and for mass use; arrange and participate 
in conferences, symposiums and contests; and engage in 
such other public relations activities as day-to-day operations 
warrant.
 “2–Conduct feed demonstrations by establishing two or 
more experimental centers for poultry and livestock, as well 
as tests demonstrating the value of using soybean products 
for human consumption.
 “3–Participate in trade fairs, such as Varese and Bari, 
and seminars held in conjunction therewith.
 “Oil, Feed Teams:
 “4–Arrange visits of representatives of the Italian feed 
and oil industries to the USA.
 “5–Preparation, publication and distribution of a 
digest of Italian laws, regulations and policies affecting the 
purchase, importation, distribution and use of soybeans and 
soybean products.
 “6–Arrange with a suitable Italian institute or laboratory 
for conducting tests, investigating and experimenting on the 
use of soybean products, as well as examining such products 

which are imported into Italy. Tests will include methods of 
utilizing soy fl our in the manufacture of pasta (macaroni, 
spaghetti, etc.), bread and biscuits and determining consumer 
acceptance.
 “7–Develop standards and controls of quality, purity and 
uniformity of soybean products.
 “8–Collect and disseminate market news and prices of 
soybean products.
 “The following activities were implemented:
 “Agreements were negotiated, drafted and fi nalized 
with the two organizations. We now have cooperating with 
us groups that produce over 90% of the mixed feed, 75% 
of the vegetable oil and 100% of the margarine. The cost of 
implementing the program will be equally shared.
 “A mixed feed conference was held in cooperation 
with one of our cooperators (Assalzoo). The Council and 
FAS furnished two technicians, Dr. Damon Catron of Iowa 
State College and Dr. Max Jeter of the Indiana Farm Bureau 
Cooperative Association. Papers given by these two technical 
men were published in several publications.
 “We participated in the Varese Fair exhibit. This was 
also attended by Dr. Jake L. Krider, Dr. Charles A. Denton 
of Beltsville, Maryland, Prof. Steven King of Purdue 
University, and William Bridges of the Producers Grain 
Corp. of Amarillo, Texas.
 “Seminars were held in cooperation with Federconsorzii, 
in which our technicians participated in Milan and Padova.
 “We are cooperating with FAS and the Agricultural 
Attache’s offi ce in the forthcoming Bari Fair exhibit Sept. 
6-21. Dr. Krider and Dr. J.W. Hayward of Archer-Daniels-
Midland Co. will attend.
 “We are making arrangements to conduct feed 
demonstrations, by establishing in cooperation with our 
cooperators two experimental centers for poultry and 
livestock.
 “We have practically ready for publication a pamphlet 
containing a digest of Italian laws, regulations and policies 
affecting the purchase, importation, distribution and use of 
soybeans and soybean products.
 “Flour has been supplied to Dr. Visco at the Research 
Laboratories at the University of Rome for test purposes.
 “Prices and quotations are obtained daily on soybeans 
and soybean products and posted on a large quotation board 
on the wall of our offi ce entrance hall, where it can be 
viewed by Italian trade groups and other interested persons.
 “There is much more that I could add but time does not 
permit. In conclusion, I would like to say that the mixed-
feed business in Italy is a vibrating, pulsating industry and 
that there is an ever-increasing demand for U.S. soybean 
products. We are also ready, willing and able to fi ll the oil-
requirement gap.”
 A photo shows Dominic Marcello, wearing a dark coat 
and tie, seated at a desk. Address: Director General for Italy, 
Soybean Council of America, Inc., Rome, Italy.
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432. Roach, Howard L. 1958. Program of the Soybean 
Council of America: Export market development activities 
of the Council now include European and Asiatic continents, 
Central and South America. Soybean Digest. Sept. p. 28-29.
• Summary: The Soybean Council of America, born in 1956, 
is fi nanced by voluntary contributions of 1/10¢ per bushel on 
soybeans grown in the United States; one half of this amount 
or 1/20¢ per bushel to be contributed by the processing 
industry, and the growers share, 1/20¢, to be collected by 
the handlers from the growers. “Over 80% of the processing 
industry is now voluntarily contributing 1/20¢ per bushel to 
fi nance the Council...”
 “The activities of the Council are controlled by a board 
composed of growers, processors, and handlers, this board 
carefully allocating a budget of $130,000 during the current 
year.”
 The Council, which is working to create new markets, 
has established an overseas offi ce in Rome, Italy, for the 
direction of our European activities. “Under the supervision 
of the European offi ce is an offi ce for Italy and an offi ce 
for Spain. These offi ces are possible through cooperation 
with the USDA’s Foreign Agricultural Service, and part of 
their costs are paid for through the use of counterpart funds 
generated through the sale of commodities under Public Law 
480.”
 The Council presently has a technical representative, 
accompanied by a representative from the Foreign 
Agricultural Service, U.S. Department of Agriculture, 
making a survey of market possibilities in the Caribbean 
area, starting at Bermuda, and going through the Bahamas, 
Greater Antilles, Lesser Antilles, Leeward Islands and 
Windward Islands.
 “In September another technical representative will visit 
Chili, Peru, Equador, and Colombia to survey the possibility 
of increased markets in that area for soybeans and soybean 
products.”
 A portrait photo shows Howard Roach.
 Note: This is the earliest document seen (March 
2001) concerning the activities of the American Soybean 
Association in Latin America, in the Caribbean, or in South 
America. Address: President, Soybean Council of America, 
Plainfi eld, Iowa.

433. Rose, Florence. 1958. Plan international nutrition 
conference: Propose a working conference of offi cials from 
interested countries to tackle world nutrition problems. 
Soybeans can play a big part. Soybean Digest. Sept. p. 74-76.
• Summary: This is the text of a speech made by Florence 
Rose of MFM at the American Soybean Association’s 38th 
annual meeting (On Aug. 20). Her actual mimeographed 
speech was titled “Soybeans Lead Bread–Through the 
World’s Hunger Fronts.”
 During the past 12 years, the Meals for Millions 

Foundation, Inc. has sent over 54 million of these “3¢ meals 
based on soy grits to over 100 countries around the world.
 ASA’s 38th annual convention in Memphis, Tennessee, 
was the site of the second stage of the Multi-Purpose Food 
(MPF) idea “which is to assist other countries to produce 
their own counterpart Multi-Purpose Food, from their own 
resources.” Today, in India, there is a MPF that utilizes 
peanuts as the protein source. “The Minister of Agriculture 
of India became president of our Indian Meals for Millions 
Association formed in 1955 to make the Indian people 
aware of this new approach to their age-old problem. Prime 
Minister Nehru authorized funds for the initial pilot plant 
now operating at the Central Food Technological Research 
Institute at Mysore.” MFM has aided the take-off of the 
pilot plant by purchasing over 100,000 pounds of the Indian 
product–in addition to the 10 million meals of soy-based 
MPF shipped to India prior to 1956.
 “The great United Nations agency, UNICEF, is prepared 
to assist the government of India in setting up large-scale 
production, after certain preliminaries are completed.” A 
“grant of $25,000 has been made to our nongovernmental 
Indian affi liate to help it popularize and publicize the 
existence of this new food.”
 There is also a soy-based Multi-Purpose Food in Brazil 
now. In the Philippines and Japan Meals for Millions is 
working to develop local production of MPF. In Japan, in 
“cooperation with Mr. Shizuka Hayashi and your Japanese-
American Soybean Institute, we hope there will soon be a 
Japanese MPF utilizing American soybeans as the protein 
base.”
 With its small budget and staff, MFM began looking for 
a short-cut that might cut the time between a good idea and 
concrete action.
 “Trial balloon: This is the background that led us to 
send up a trial balloon in the May issue [article, p. 20-22] of 
the Soybean Digest proposing the idea of an International 
Conference to which would be invited principally offi cials on 
the ministerial levels from interested countries...”
 Recently Florence Rose and Ernest Chamberlain (MFM 
secretary) presented the idea at the recent World Health 
Organization (WHO) assembly that met in Minneapolis, 
Minnesota, from May 22 to June 24. They personally 
discussed the conference with the ministers of health or 
their deputies from 27 of the 85 countries represented. “All 
expressed enthusiasm in participating in such a conference 
if the means could be developed to bring them to the 
conference location.” Such a conference might be sponsored 
by the California Institute of Technology or one of the United 
Nations agencies such as WHO, FAO, and/or UNICEF. Best 
of all would be the American Soybean Association. Specifi c 
commitments to initiate MFM programs were given by 
ministers from Ceylon, Indonesia, and Liberia.
 “Yesterday, Dwayne Andreas of Honeymead Products 
Co. gave us an inspiring example of what interest can mean, 
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by offering Meals for Millions a [rail] carload of soy grits, 
a gift that will help provide an additional half-million meals 
of soybased MPF that can tremendously accelerate our 
programs in Japan and Spain and Italy.” Address: Executive 
Secretary, MFM Foundation, Inc. [Los Angeles, California].

434. Amaral, C.J.; van Veen, A.G. 1958. Appendix: 
National average food supplies. In: A.M. Altschul, ed. 1958. 
Processed Plant Protein Foodstuffs. New York: Academic 
Press. xv + 955 p. See p. 893-96. [2 ref]
• Summary: Table 1 shows the estimated per capita 
consumption of animal and vegetable protein in all countries 
which maintain food balance sheets (47 countries are listed 
with the total population and the consumption of animal 
and of vegetable protein, in grams per person per day). Fig. 
1 is a map of the world that shows the caloric content of 
national average food supplies. There are four categories: 
1. Over 2,700 calories per capita per day (includes most 
industrialized countries). 2. Between 2,700 and 2,200 
calories. 3. Under 2,200 calories. 4. Data not available. 
Figure 2 is a pie chart (dated Nov. 1952) showing that 58% 
of the world’s population consumes lass than 15 grams per 
person per day of animal, 17% consumes 15-30 grams, and 
25% consumes over 30 grams. Table II shows estimated 
protein consumption of the world population. Address: 2. 
Nutrition Div., FAO, Rome, Italy.

435. FAO Monthly Bulletin of Statistics. 1958--. Serial/
periodical. Rome, Italy: Food and Agricultural Organization 
of the United Nations. Yearly. ca. 350 p. *

436. FAO Production Yearbook. 1958--. Serial/periodical. 
Rome, Italy: Food and Agricultural Organization of the 
United Nations. Yearly. ca. 350 p. Supersedes the Yearbook 
of Food and Agricultural Statistics, Part I (1947-1957), 
which was superseded by Production Yearbook (1958-1975).
• Summary: Under soybeans, gives region/continent and 
nation, then statistics for soybean area, production, and yield 
for each soybean producing nation during the following time 
periods: 1948-1952, 1955, 1956, 1957. Regions and nations 
listed in the 1958 edition are: Europe: Czechoslovakia, 
Hungary, Italy, Romania, Yugoslavia.
 U.S.S.R.
 North and Central America: Canada, United States.
 South America: Argentina (in 1948-52 1,000 hectares 
produced on average 1,000 metric tons of soybeans per year. 
This remained unchanged in 1955-1957), Brazil (in 1948-52 
53,000 hectares produced on average 57,000 metric tons of 
soybeans per year. Production rose to 115,000 metric tons in 
1955, 122,000 in 1956, and 132,000 in 1957).
 Asia: Cambodia, China-Mainland, China-Taiwan, 
Indonesia-total (Java and Madura, Other islands), Japan, 
Korea-South, Philippines, Ryukyu Islands, Thailand, Turkey.
 In 1948-52, Turkey produced 2,000 metric tons of 

soybeans on 2,000 ha; yield: 860 kg/ha. Production in 
Turkey increased to 4,000 metric tons in 1955, then 5,000 
metric tons in 1956. Note: This is the earliest document seen 
(Dec. 2007) that gives soybean production or area statistics 
for Turkey or for the Middle East. This document contains 
the earliest production or area statistics seen for Turkey or 
the Middle East.
 Africa: Belgian Congo (production in villages), Ethiopia 
and Eritrea (Fed. of Ethiopia) (starting with 5,000 tonnes 
{metric tons} in 1948-1952), Nigeria (Fed. of), Rhodesia and 
Nyasaland (Fed. of Nyasaland), Ruanda-Urundi (production 
in villages), Tanganyika, Uganda (recorded sales), Union of 
South Africa (farms and estates).
 World total (excluding U.S.S.R.). Regional totals: 
Europe, North America, Latin America, Near East, Far East, 
Africa.
 Note that statistics for given years (e.g. 1948-52) 
may change as time passes; apparently this yearbook is 
periodically updating its statistics.

437. Bianchi, G. 1959. L’importanza della qualita della 
farina di soia [The importance of soybean fl our quality]. 
Alimentazione Animale 3(1):43-45. Jan. [5 ref. Ita]
• Summary: Feed. Address: Italy.

438. Haldeman, Robert C. 1959. Potential effects of St. 
Lawrence Seaway on costs of transporting grain. Marketing 
Research Report (USDA Agricultural Marketing Service) No. 
319. 149 p. April. [80 ref]
• Summary: Contents: Summary. Introduction. Grain 
production–Great Lakes–St. Lawrence waterway tributary 
area: Wheat, corn, barley, soybeans (p. 5), other grains. 
Characteristics of inland grain movements to interior and 
port destinations. Export grain movements: Wheat, corn, 
barley, soybeans and soybean oil, other grains. Potential 
export volume via the St. Lawrence Seaway. The Great 
Lakes–St. Lawrence waterway. Physical limitations of the 
waterway: Season of navigation, capacity of the Welland 
Canal, relationship of estimated traffi c volume to capacity, 
capacity of the St. Lawrence Seaway locks, other physical 
limitations. Enabling legislation and seaway tolls: The 
Wiley-Dondero Act of May 13, 1954, The St. Lawrence 
Seaway Authority Act (of Canada), December 21, 1951. 
Grain handling expenses. Transportation costs and charges: 
motortrucks, railroads, inland waterways, Great Lakes, ocean 
transportation, liberty-type vessel, lake-ocean bulk carrier, 
comparative costs and charges. Summary of computed costs 
and charges on grain from interior points to foreign ports. 
Summary of computed costs and charges on grain to Atlantic 
Coast ports and tributary areas. Appendix.
 Maps show: The Great Lakes and the St. Lawrence 
River and the Seaway (p. 2). An outline map of the United 
States with the areas where white wheat, hard red spring 
wheat, hard red winter wheat, and soft red winter wheat are 
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grown (p. 4).
 Illustrations show: A grain elevator truck dump, raised, 
with a truck in dumping position (p. 27).
 Photos show: Grain fl owing from the rear of a truck 
into a hopper-conveyor for movement into a grain elevator 
(p. 28). Automatic boxcar unloader with a boxcar being 
unloaded as it is gently oscillated; it can empty 5 cars per 
hour (p. 29). A Tennessee River tow, which is over 1,300 
feet long and includes 21 bargeloads of grain. Pushed by a 
tugboat, the cargo totals 33,429 tons, or the equivalent of 
over 500 loaded railroad cars (p. 30). Unloading grain using 
fl oating pneumatic grain elevators, widely used at Antwerp 
and Rotterdam (p. 38).
 Tables show: (1) Grain production (incl. soybeans) in 
selected states, average 1945-1954, 1955 and 1956 (p. 61). 
(14) Soybeans and soybean oil: U.S. exports by country of 
destination, averages 1945-49, 1945-54, 1950-54; annual 
1955 and 1956. Figures are given for: North America–
Canada, Cuba, Other, Total. South America–Chile, Other, 
Total. Europe–Austria, Belgium-Luxembourg, Denmark, 
Finland, France, West Germany, Greece, Iceland, Italy, 
Netherlands, Norway, Spain, Sweden, Switzerland, United 
Kingdom, Yugoslavia, Other, Total. Asia–Japan, Taiwan 
(Formosa), Other, Total. Africa. Australia and Oceania. 
Other. Grand Total. Soybean oil is converted to bushels of 
soybeans. The exports are on a calendar year basis. The units 
are 1,000 bushels.
 In 1945-49 U.S. exports of soybeans and soybean oil 
were largest to: West Germany (and Austria) 3,345. France 
2,100. Italy 1,745. Japan 1,548. Grand total: 21,219.
 In 1956 (preliminary) U.S. exports of soybeans and 
soybean oil were largest to: Spain 36,630. Japan 19,148. 
West Germany (and Austria) 12,524. Netherlands 11,311. 
Grand total: 131,226–a remarkable 6.2-fold increase over 
1945-49. Address: Transportation Economist, Marketing 
Research Div., Agricultural Marketing Service, USDA, 
Washington, DC.

439. Marti, Fred R. 1959. 1958 olive crop was cut by knot. 
Soybean Council of American, Inc. Soybean Digest. April. p. 
25.
• Summary: “An important factor contributing to last year’s 
short olive crop in both Spain and Italy was the prevalence 
of olive knot, or what the farmer calls ‘tuberculosis of 
the trees.’ No effective spray programs are available to 
control this fungus as yet and pruning the infected parts is 
the recommended control measure. When the fungus is in 
the inner branches and on the trunk of the tree, there is no 
control and the tree gradually dies.
 “The February 1956 freeze lowered the resistance of the 
olive trees, which gradually increased the intensity and areas 
infected with this fungus disease, according to reports from 
farmers. A recent fi eld trip through southern Italy showed 
widespread olive knot over the area, which can be seen in the 

photo. Note the nodules on the branches.
 “Spain and Italy will require about 500,000 metric 
tons of vegetable oil this year, with an estimated 250,000 to 
300,000 metric tons being supplied with U.S. soybean oil.
 “It is too early to predict what the total of new crop 
olive oil will be in these countries this year. Weather, disease, 
and insect infestations are major factors and are much more 
signifi cant than the every-other-year theory of good and 
bad harvests, which does not stand up under the production 
records of the past.”
 A close-up photo shows the trunk of an olive tree 
infected with this fungal disease. Address: Regional Director, 
Soybean Council of America, Inc., Rome, Italy.

440. Madariaga, Juan G. de. 1959. The oil market in Spain 
in the new economic situation: A wide fi eld is open to U.S. 
businessmen. Soybean Digest. Sept. p. 24.
• Summary: “During the last few years Spain has been 
the main importer of soybean oil from the United States. 
The purchase of this oil has usually been carried out by the 
Supply Board which is the organization for controlling trade 
and distribution in the whole of Spain.
 “These purchases were done under P.L. 480 because of 
the fact that, as everybody knows, Spain has been short in 
dollar currency.
 “As at present Spain is undergoing new economic 
measures adopted by the International Monetary Fund and 
OEEC, we are going to analyze the possible consequences of 
this new situation on the Spanish soybean oil market.
 “The liberalization program published by the press and 
explained by the Spanish Minister of Commerce consists 
principally in the following points:
 “1–Free trade.
 “2–Reduction of custom duties for several goods.
 “3–Encouragement of foreign investment.
 “Free Trade: The measures taken by the Spanish 
government toward free trade are mainly represented 
by several lists of merchandise that are being published 
periodically. The merchandise included in those lists can 
enter the country without any direct restriction on behalf 
of the government. Up to now several oilseeds have been 
included in these lists, e.g.: fl axseed, castor-oil seed, hemp 
seed, poppy seed, and other oilseeds for industrial uses, and 
other oils such as copra, coconut and palm kernel.
 “It is possible that the Spanish government may include 
soybeans in the forthcoming lists but up to now we haven’t 
received any information to that effect.
 “Other products such as soybean meal may be 
liberalized considering the enormous shortage of protein feed 
for livestock and poultry that Spain is undergoing.
 “Soybean oil is in our opinion a commodity not very 
likely to be liberalized as the Spanish government will do its 
best to maintain its purchase under local currency.
 “Lecithin could probably be liberalized taking into 
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account the pressure of the chocolate manufacturers.
 “Reduction of Custom Duties: The custom duties for 
some goods have been reduced; the list of the new tariffs is 
available at the Spanish offi ce of the Soybean Council.
 “Foreign Investments: A wide fi eld of possibilities is 
now open to American businessmen in all of the Spanish 
industries and mainly in the soy bean industry.
 “There is a strong tendency toward the import 
of soybeans instead of the soybean products already 
manufactured. Many Spanish businessmen come to our 
offi ce concerning prospects for American capital investment 
in Spain.
 “In the new regulations of foreign investments the 
Spanish government allows up to 50% to be owned by 
foreign hands and in exceptional cases even 75%. Here is 
a suggestion for the progressive American industry, here is 
a new way of opening a market through investment in such 
a good business as soybean products have proved to be in 
Spain.”
 A photo shows Mr. Madariaga speaking at a podium 
in front of a large map of the world, as ASA president 
John Sawyer (center) and the Council’s director of Italian 
operations, Dominic Marcello, look on. Address: Asst. 
Director of Spanish Operations, Soybean Council of 
America, Inc., Madrid, Spain.

441. Marcello, Dominic J. 1959. Soybean Council–What it is 
doing in Italy. Soybean Digest. Sept. p. 22-23.
• Summary: “When we met last year, I spoke to you about 
the preliminary market development activities carried out 
by the Council in Italy, of plans made and goals set. Now 
I would like to tell you briefl y of results achieved, of what 
the Council is currently doing and how things look for the 
future. We have endeavored to maintain a dynamic program, 
studying trends and taking action deemed necessary to 
safeguard our interests.
 “As you all know, our market development program was 
initiated on the premise that a sizable market existed in Italy 
for U.S. soybeans and soybean products, that every effort 
should be made to retain and expand this market, that this 
aim should be achieved by obtaining the active participation 
of the Italian government and the trade.
 “In order to implement this program, we have constantly 
maintained an excellent working relationship with the 
U.S. agricultural attache and his staff. Contacts have 
been established with the trade and the appropriate Italian 
government ministries, including Agriculture, Foreign Trade 
and Commerce and Public Health.
 “We have entered into cooperative agreements with 
FEDERCONSORZI (Italian Federation of Agricultural 
Consortia) and ASSALZOO (National Association of 
Livestock Feed Producers), organizations that have as 
members the producers of over 90% of all the mixed feed 
produced in Italy, 75% of all vegetable oil and 100% of all 

the margarine produced. These cooperators have proven their 
willingness to actively collaborate by making contributions 
toward the implementation of our program substantially 
greater than had been projected. Cooperators’ contributions 
to June 30, 1959, totaled 40,883,982 lire. Project budget 
expenditures to end of June 1959 were 23,226,845 lire.
 “That there is an expanding market in Italy for U.S. 
soybean products is refl ected by a comparison of the 
following reported sales to Italy in 1958 and 1959 against 
imports made in 1957:
 “Soybeans: 858 metric tons in 1957; 20,000 MT in 
1958; and 33,000 MT as of June 30, 1959. Soybean meal: 
36,000 MT in 1957; 55,000 MT in 1958; and 50,000 MT so 
far in June 1959. These are all dollar sales. I will touch on 
soybean oil later.
 “The various projects included in our program, 
which I outlined to you last year, were either successfully 
implemented or activated as planned.
 “Fairs. Council’s representatives together with 
technicians furnished by the Council in cooperation 
with FAS and the U.S. agricultural attache’s offi ce, have 
participated during 1959 in fairs and seminars held at 
Verona, Cagliari, Bologna, Trieste and Ferrara.
 “We will also take part in fairs in Cremona, Alessandria 
and Foggia.
 “Council’s representatives, including the speaker, have 
also taken part in fairs held in Milan, Ravenna and Rome.
 “Together with Fred Marti, regional director of the 
Council, and Javier de Salas, director of Spain, I attended 
the International Association of Seed Crushers Congress 
held in Cannes (France) June 1–June 4, where I was given 
the opportunity of discussing matters of mutual interest with 
the Italian delegation, U.S. and European manufacturers and 
trade representatives as well as FAO and U.S. Department 
of Agriculture representatives. Among other things, I was 
able to ascertain that the use of soybean oil would shortly be 
introduced in Italy in the manufacture of Gradina margarine.
 A feed demonstration project was inaugurated. 
This project was initiated for the purpose of showing 
the advantages of using soybean meal in poultry and 
livestock feeding. Upon the arrival of J. Robert Smyth, 
who was assigned by the Council and FAS to assist in 
the establishment of demonstration centters, and after 
discussions were held with our cooperators, visits were 
made to prospective demonstration centers at Padova, Jesi, 
Modena, Rovigo, Lodi and Eboli. Plans of a proposed center 
to be built by Fratelli Petrucci, a member of ASSALZOO, 
at a cost of approximately $40,000 at Bastia Umbria, were 
reviewed.
 “The following program was agreed on and initiated:
 “FEDERCONSORZI’s poultry demonstration program 
will be under the direction of Raffaele Quilici, director of 
the Ministry of Agriculture’s Rovigo Poultry Experimental 
Station. (FEDERCONSORZI is furnishing funds to employ a 
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graduate assistant to Professor Quilici.)
 “The main center has been established at Rovigo with 
substations at Jesi, Padova and Modena.
 “ASSALZOO’s poultry demonstration program will be 
under the direction of Gino Bianchi.
 “The fi rst center has been established by Luigi Pezzullo 
at Eboli under the supervision of Dott. Agr. Ugo Milanesi.
 “It has been agreed that all experiments and 
demonstrations will be conducted in accordance 
with management practices and feeding formulas 
recommended and furnished by Professor Smyth and 
that FEDERCONSORZI and ASSALZOO will supply at 
their own expense, all necessary buildings, installations, 
equipment, poultry, feed and personnel.
 “On June 30, the Soybean Council of America held its 
fi rst regional meeting at the Savoy Excelsior Hotel in Trieste. 
This meeting was chaired by Howard L. Roach, president 
of the Council, and Dr. Marti. The persons in attendance 
were as follows: Robert D. Harrison, consultant to the 
Commodity Credit Corp., U.S. Department of Agriculture; 
Robert G. Houghtlin, president of the National Soybean 
Processors Association and secretary of the Soybean Council 
of America; Harold L. Koeller, U.S. agricultural attache, 
Belgrade (Yugoslavia); Paul J. Findlen, assistant agricultural 
attache, Rome; Ernest G. Moore, director information 
division, Agricultural Research Service, USDA; Lee 
McElroy, representative Grain Sorghum Processors Assn., 
Amarillo, Texas; Robert D. O’Neill, trade fair manager, 
USDA; Lou Menna, U.S. Embassy, Rome; Javier de Salas, 
director for Spain, Soybean Council; and Dominic J. 
Marcello, director for Italy, Soybean Council.
 “Feed Conference: As a result of the outstanding success 
attained by the fi rst mixed feed conference held in May of 
last year, ASSALZOO sponsored in collaboration with the 
Soybean Council a second mixed feed conference on May 
25 to May 29, at the Instituto Sperimentale Zootecnico di 
Roma (Livestock Experimental Station), Tormancina, under 
the direction of Bartolo Maymone, director of the Livestock 
Experimental Station. The attendance this year, which was 
larger than last year, numbered about 100 technicians and 
mixed feed producers, all members of the ASSALZOO 
Association.
 “The Council made available for this conference two 
U.S. technicians, Professor Smyth and Joe W. Jones, both of 
whom were in Italy on Fair assignments.
 “Several American as well as Italian speakers alternated 
in delivering technical papers over the conference period.
 “May 26 was designated as Soya Day and the entire 
day dedicated to discussions on soybeans, soybean meal and 
soybean oil.
 “In view of the fact that Russian and other European 
soybean meals are quoted on the market at prices from $3 to 
$5 less per ton than U.S. meal, this meeting was chosen to 
point out and stress the advantages offered by U.S. processed 

meal as compared with processing methods employed by 
others which justifi ed the difference in the cost of U.S. meal. 
The speaker, as well as our visiting technicians, dwelt on this 
subject. I was able to point out that inasmuch as the members 
of this organization are producing high quality mixed feed 
which contains U.S. soybean meal, this should be made 
known to customers by printing the fact on the tags affi xed to 
feed bags.
 “Result: We have been notifi ed by ASSALZOO 
headquarters that the practice suggested is being carried out 
by its members. Several of the mixed feed producers have 
sent in samples of their new tags which contain, among the 
ingredients listed, “Farina Americana di soya” (American 
soybean meal).
 “As you know, the problem of marketing oil other 
than olive oil is quite a diffi cult one in Italy, both from the 
political as well as the economic standpoint. However, our 
job is clear: fi ll the gap between Italian olive oil production 
and the total oil needs of the Italian people. In 1957 and 1958 
we had a P. L. 480 program whereby the Italian government 
purchased approximately 32,000 tons of soybean oil 
each year. In 1959, with the assistance of FAS and the 
agricultural attache, the Italian government was able to 
obtain an allocation of $6 million under sec. 402 for soybean 
oil purchases which have just been made for delivery in 
September 1959.” Continued. Address: Director General for 
Italy, Soybean Council of America, Rome, Italy.

442. Marcello, Dominic J. 1959. Soybean Council–What 
it is doing in Italy (Continued, Document part II). Soybean 
Digest. Sept. p. 22-23.
• Summary: Continued: “Use of margarine is gradually 
being accepted by the Italian housewife. Production and 
sales are steadily increasing. Margarine manufacturers, 
such as Gradina, Flavina, and Foglia D’Oro, are conducting 
intensive advertising campaigns in the press, radio, TV and 
movie shorts. Emphasis is being placed on the fact that their 
margarine contains only good quality vegetable oils and its 
high nutritive value is stressed.
 “At present only palm, peanut, coconut and sesame oils 
are used in the production of Italian margarine. Soybean oil 
is excluded solely for economic reasons. A cost analysis was 
made and it was pointed out that whereas the cost, $508.60 
per metric ton, of soybean oil is higher than other oils used, 
if imported as degummed oil (due to Italian government 
duties, taxes, etc.) this is not the case if hydrogenated oil, 
costing $341.50 per metric ton, is imported.
 “Much interest is now being shown and the matter is 
being followed closely. As a matter of fact, soybean oil was 
used to manufacture margarine for the fi rst time last month. 
This is a good potential market.
 “A further market for soybean oil is being developed in 
the manufacture of shortening. Shortening is not available 
on store shelves. None is produced for such retail sale. 
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However, we are now being constantly contacted by Italian 
manufacturers requesting information and data concerning 
the production and packaging of shortening along U.S. lines. 
I believe there is a great future for shortening in Italy.
 “To Livestock Economy
 “The gradual shift from a wheat to a livestock economy 
and the continued acceptance of balanced mixed feeds by the 
farmer are factors contributing to an expansion of the Italian 
mixed feed industry, which should continue to accelerate. 
A bigger and better Italian market for soybean products is 
forecast for the future.
 “The trend seems to be toward more and more 
processing of soybeans with facilities available in Italy. 
Whereas in 1957 there was practically no soybean 
processing, there are now at least six important Italian plants 
either working soybeans or making plans to do so. Realizing 
their lack of technical know-how, especially in the fi eld 
of soybean meal processing, several Italian organizations 
are negotiating to enter into participation agreements with 
members of the Council. We shall continue to make every 
effort to fi ll these requirements with U.S. products, by 
making dollar sales, sec. 402 sales, P. L. 480 sales and/or 
barter arrangements.
 “It must be borne in mind that competitive sources of 
soybean products, especially Russia, China and Yugoslavia, 
are putting on strong campaigns. Their prices and terms 
are better than U.S. quotations and more attention is now 
being given to quality which, in the case of soybean meal, is 
inferior to ours. We must be ready to meet this competition 
by offering high quality products at competitive prices with 
unexcelled service.
 “We must remain always alert to take advantage of 
Italy’s soybean market development by having ‘the man with 
an order book’ ever present.”
 A small portrait photo shows Dominic Marcello.
 Written across the top of page 23 in fairly large bold 
letters: “Competitive sources of soybean products are putting 
on strong campaigns.” Address: Director General for Italy, 
Soybean Council of America, Rome, Italy.

443. Strayer, George M. 1959. Marketing opportunities lie 
before us. Soybean Digest. Sept. p. 18-21.
• Summary: Last year U.S. soybean production topped the 
500 million bushel mark for the fi rst time in history. “For the 
fi rst time in history we will export over 100 million bushels 
of soybeans as beans during the present crop year ending 
Sept. 30. That means that 1 bushel out of every 5 produced 
on the farms of American fi nds its way to plants in Japan, 
Germany, England, Israel and the other countries of the 
world. This year again we will export about one-fi fth of our 
[soybean] oil production... The soybeans have all been sold 
for dollars, while some portions of the oil have been sold for 
dollars and the remainder for foreign currencies under Public 
Law 480.

 “The U.S. soybean crop has truly become an 
international commodity”–thanks in large part to ASA 
[American Soybean Assoc.] market development programs 
in Japan, Spain, Italy, Israel, and Germany. The Japanese 
program is the biggest and most successful; a long 
description of its activities is given. In India, the Soybean 
Council exhibited at a trade fair in Madras. Also discusses 
problems with grading standards (broken soybean particles 
are now classifi ed as foreign material) and ASA’s need for 
more members (it now has only 7,000).
 The entire soybean industry has been saddened by the 
death of W.J. Morse on July 30. “More than any other man 
in the United States he was responsible for soybeans as we 
know them today. He made the plant exploration trips that 
uncovered the thousands of varieties and strains of soybeans 
that were brought to the United States for trial purposes, and 
which supplied the germ plasm for all [sic, many] of today’s 
varieties of soybeans. One of the fi rst two honorary life 
members chosen by this Association, Bill Morse retired from 
his work in the U.S. Department of Agriculture just 10 years 
ago. His contributions to the present billion-dollar soybean 
industry can never be adequately appraised.”
 Thanks to the nine men (serving without pay) who have 
represented ASA on the board of directors of the Soybean 
Council of America.
 “Thanks to Kent Pellet for his continued faithful 
allegiance to the editorship of the Soybean Digest, the Blue 
Book and Late News,...” Address: Executive Vice President 
and Secretary-Treasurer, American Soybean Assoc. [Hudson, 
Iowa].

444. FAO Nutrition Meetings Report Series. 1959. Report 
of the FAO/UNICEF Regional School Feeding Seminar for 
Asia and the Far East. No. 22. 53 p. Held 10-19 Nov. 1958 at 
Tokyo, Japan. [5 soy ref]
• Summary: UNICEF stands for the United Nations 
International Children’s Emergency Fund. Appendix 3 (p. 
48-51) titled “Data on some nutritious food products that 
have been developed in Asia and the Far East,” discusses 
Saridele, groundnut extract curd [tofu made from peanut 
milk], Indian Multipurpose Food (MPF, developed by 
CFTRI), miso, natto, and tempeh.
 “’Saridele’ is the name that has been given to a spray-
dried soybean extract combined with an extract of sesame, 
or peanut, with or without the addition of malt. Vitamins and 
calcium are added to saridele in order to make its nutritive 
value similar to that of cow’s milk or to enhance its nutritive 
value. Flavorings such as vanilla or chocolate are also used, 
which make the product highly acceptable.
 “A plant having a capacity of about 800 kg./day has 
been erected in Indonesia with the fi nancial assistance of 
UNICEF and the technical assistance of FAO. Saridele is 
manufactured from a mixture of soybeans and decorticated 
sesame in the proportion of 4:1. Malt extract from maize 
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may be used to replace 50% of the cane sugar used. 
Soybean and sesame are soaked for about six hours and then 
disintegrated fi nely, together with 7 volumes of hot water. 
The slurry is stirred vigorously and then fi ltered. The fi ltered 
liquid is heated under pressure for 10 minutes at 120ºC., then 
fl ashcooled and formulated with Vitamin A, in oil solution, 
and malt, if desired. The formulated liquid is homogenized, 
concentrated in a vacuum evaporator to about 22% solids, 
then spray-dried. The powder fi nally is sifted and blended 
with fi nely ground cane sugar, and calcium carbonate, 
ribofl avin, ascorbic acid and Vitamin B12 added; the mixture 
may be fl avored with vanilla or chocolate.” A table compares 
the nutritional composition of whole dried cow’s milk and 
Saridele (based on a leafl et from Saridele Ltd., Indonesia). 
Address: FAO, Rome.

445. Ballatore, G.P. 1959. La soia in Sicilia [Soybeans in 
Sicily]. Italia Agricola 96(8):659-65. [Ita]*
• Summary: Discusses trials of soybeans grown for seed in 
Sicily, where the crop shows promise when growing in the 
spring/summer under irrigation. The best time for planting 
was mid-April to early May. Medium-late varieties (the best 
were Lincoln and Hubert 33) yielded 1,500 to 2,000 kg/ha 
of seed, more than the early varieties. Soybeans are used in 
Sicily for feeding cattle. Address: Ist. Agron., Univ. Palermo, 
Sicily, Italy.

446. FAO (Food and Agricultural Organization of the United 
Nations), Plant Production. 1959. Tabulated information on 
tropical and subtropical grain legumes. Rome, Italy: FAO. 
xiv + 367 p. 28 x 21 cm.
• Summary: This publication was compiled from the replies 
of questionnaires submitted to agricultural stations, or 
other organizations, in tropical and subtropical countries. 
Information is given on morphology and habit, uses, yield, 
and quality of grain and/or forage. Among the many species 
considered are soybeans, peanuts, winged beans, and 
bambarra groundnuts (Voandzeia subterranea). An appendix 
gives the geographical location of the contributing stations 
and countries, together with data on local temperature, 
precipitation and soil type. This work is in English, only, but 
French and Spanish equivalents of the headings are given.
 Page vii shows the various countries from which 
information on the cultivated soybean was collected. At least 
one page is devoted to the soybean in each of these countries, 
as follows: (1) Angola (p. 90). Local name: Soja Preta. 
Station submitting information: Estacao Agricola Central, 
Vila Salasar. Seed yield: 1,400 kg/ha. Uses: Green manure, 
human consumption, livestock feed, oil extraction. Angola 
#2 (p. 107). Station submitting: Estacao de Melhoramento de 
Plantas, Nova Lisboa for variety Medium Yellow. Seed yield: 
500–2,500 kg/ha. Uses: Human consumption, livestock 
feed, oil extraction. (2) Belgian Congo (p. 91). Station 
submitting: I.N.E.A.C. Station, Gandajika. Seed yield: 260-

850 kg/ha. Use: Human consumption. (3) Jamaica (p. 92). 
Station submitting: Department of Agriculture, Kingston. 
Seed yield: 1,080 kg/ha. Uses: Green manure, human 
consumption, livestock feed. (4) Puerto Rico (p. 93). Local 
names: Habichuela Soya, Haba Soya. Station submitting: 
U.S. Federal Agricultural Experiment Station, Mayaguez. 
Seed yield: 1,620–2,160 kg/ha. Uses: Green manure, human 
consumption, livestock feed, oil extraction.
 (5) Southern Rhodesia (p. 94). Station submitting: 
Agricultural Experiment Station, Salisbury. Seed yield: 
1,500 kg/ha. Uses: Human consumption, livestock feed. 
(6) Thailand (p. 95). Local names: Tua Luang, Tua Nao, 
Tua Mei Tai. Station submitting: Mehjo Agricultural 
Experiment Station, Mehjo. Seed yield: Not given. Uses: 
Human consumption, livestock feed, oil extraction. (7) 
Belgian Congo (p. 96-98, 100, 102, 104, 105, 108, 109, 112, 
113). Local names: Soja. Stations submitting: I.N.E.A.C., 
Yangambi for varieties 37/S/38/345/666 (introduced from 
South Africa), Atootan (Otootan; introduced from Brazil), 
Jubitan 109 (introduced from Southern Rhodesia), Palmetto 
(introduced from Brazil), and Trinidad (introduced from 
Nigeria), I.N.E.A.C. Station, Nioka, Ituri for varieties 
Atootan SH. 030 and Herman SH. 02 (both introduced from 
USA), INEAC Station, Bambesa for varieties E.35 and 
S.H.E. 43, I.N.E.A.C. Station, Keyberg, Elisabethville for 
variety K 92/6/2/2/1, I.N.E.A.C. Station, Mont Howa, Ituri 
for variety Mammoth, I.N.E.A.C. Station Rubona, Ruanda 
for variety Palmetto. Seed yields: 1,000–1,500 kg/ha (2 
varieties at Yangambi), and 500 kg/ha at Nioka. Uses: Green 
manure, human consumption, livestock feed, oil extraction. 
(8) Australia (p. 99). Station submitting: Department of 
Agriculture and Stock, Brisbane, Queensland for variety 
Clemson Non-shatter. Source of crop: Introduced from the 
USA. Seed yield: Not given. Uses: Human consumption, 
livestock feed, oil extraction.
 (9) Morocco (p. 101). Station submitting: Centre de 
Recherches Agronomiques for variety Gibson S.C. 335. 
Seed yield: 400-500 kg/ha. Uses: Green manure, human 
consumption, livestock feed, oil extraction. (10) Brazil (p. 
103). Station submitting: Instituto Agronomico, Campinas, 
Sao Paulo. Variety name: I.A.455. Seed yield: 1,200–1,600 
kg/ha. Uses: Erosion control, green manure, human 
consumption, livestock feed, oil extraction. (11) India (p. 
110). Station submitting: Department of Agriculture, Nagpur, 
Madhya Pradesh for varieties S.B. 5 and S.B. 8. Seed yield: 
1,486 and 1,172 kg/ha. Uses: Livestock feed. (12) Ceylon 
(p. 114). Station submitting: Agricultural Research Station, 
Maha Illuppallama for variety Yellow (introduced from 
India). Seed yield: 860–1,080 kg/ha. Uses: Green manure, 
livestock feed, oil extraction. Address: Rome, Italy.

447. Keys, Ancel; Keys, Margaret. 1959. Eat well and stay 
well. Garden City, New York: Doubleday. 359 p. Foreword 
by Dr. Paul Dudley White. 2nd ed. 1963. [80* ref]
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• Summary: Note: In 1936, Ancel Keys became a professor 
at the University of Minnesota, where he established the 
Laboratory of Physiological Hygiene. Keys directed the 
laboratory from 1939 until his retirement in 1975. After that 
he moved to Pioppi, a small village of fi shermen in southern 
Italy where he lived until 2003 (for 28 years) studying food 
habits of the locals, leading to the foundation of health 
evidence for the Mediterranean Diet.
 Ancel Keys died on 20 Nov. 2004, two months before 
his 101st birthday. Address: Univ. of Minnesota.

448. Soybean Digest. 1960. Soybean Council of America, 
Inc.: Council-FAS in fi rst global contract. Jan. p. 24-25. 
Cover story.
• Summary:  “The fi rst export market development 
project ever written on a global basis for any commodity 
organization was approved and signed by USDA’s Foreign 
Agricultural Service and the Soybean Council of America, 
Inc., in Washington the last of January.

 “Considered a major breakthrough for the soybean 
industry, the agreement designates over 40 countries for 
market development work utilizing foreign currencies 
acquired by USDA.
 “The agreement gives the Council the mechanism with 
which to use foreign currency, obtained through the sale of 
surplus U.S. agricultural commodities, to develop markets 
for U.S. soybeans and soybean products in all parts of the 
globe. Regional offi ces will be established in South America, 
India and Italy and other possible locations.
 “Signing the contract were Howard L. Roach, Soybean 
Council president, and Max Myers, FAS administrator.
 “Basically, the agreement calls for 16 areas of 
exploratory work looking toward expansion of markets for 
soybeans and soybean products in the countries where the 
project will operate. Included will be studies and surveys to 
determine the factors restricting U.S. exports. Regulations 
of the various countries which affect the sale of oilseed 
products will be published. Foreign buyers will be assisted 
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in obtaining soybeans and soybean products of the quality 
desired and in solving technical and sales problems in 
utilizing U.S. beans. Usage will be promoted at the consumer 
level through such efforts and demonstrations and seminars. 
Exchange of ideas, knowledge and technical information 
and experience between U.S. and foreign industries will be 
encouraged. There will be close coordination between the 
Council and FAS on all projects.
 “Countries in which market development work will be 
permitted using foreign currencies under the new global 
contract include Austria, Belgium, Brazil, British Guiana, 
Burma, Chile, Colombia, Cuba, Denmark, Ecuador, 
Egypt, Finland, France, Greece, Hong Kong, India, Iran, 
Ireland, Israel, Italy, Lebanon, Malaya, Mexico, Morocco, 
Netherlands, Norway, Pakistan, Peru, Poland, Portugal, 
Saudi Arabia, Singapore, Spain, Surinam, Sweden, Thailand, 
Turkey, United Kingdom, Venezuela, West Germany, West 
Indies Federation and Yugoslavia.
 “The signing of the global contract is the culmination 
of 5 years of pioneering work in developing export markets 
by the American Soybean Association and the Soybean 
Council of America, Inc. During the past year the Council 
has been making intensive surveys of the market potentials 
for U.S. soybeans and products in many parts of the world, 
looking toward market development programs in many of the 
countries. The fi rst export market program on oilseeds ever 
undertaken jointly by the U.S. Department of Agriculture and 
a commodity group was sponsored by FAS and the American 
Soybean Association in Japan, beginning early in 1956. The 
program is still active with the Japanese American Soybean 
Institute as the operating agency. Japan is the leading foreign 
market for U.S. soybeans, and imported over 36 million 
bushels in the last marketing year.
 “The Soybean Council of America was organized in 
1956 to further expand the markets for soybeans and soybean 
products. The fi rst market development projects under the 
sponsorship of the Council and FAS followed the next year, 
in Spain and Italy.
 “The Council now has active market development 
projects in Israel, Germany, Egypt, Chile, Ecuador and 
Colombia, in addition to Spain and Italy.
 “The Cover Picture: The men in the picture were present 
at the signing in Washington, D.C., of the historic global 
contract that assures market development projects for U.S. 
soybeans and soybean products in 42 countries.
 “Standing left to right, John Sawyer, London, Ohio, 
Council director and past president of the American Soybean 
Association; Volorus H. Hougen, director foreign marketing 
branch, fats and oils division, Foreign Agricultural Service; 
Carle G. Simcox, Assumption, Illinois, Council director and 
president of the American Soybean Association; Robert G. 
Houghtlin, Chicago, Council secretary; and Geo. M. Strayer, 
Hudson, Iowa, executive director of the Council.
 “Seated, left to right, Max Myers, administrator FAS; 

Howard L. Roach, Plainfi eld, Iowa, Council president; and 
Walter W. Sikes, director fats and oils division, FAS.
 Photos show: (1) At the New Delhi World Agricultural 
Fair (India), visitors learn how shortening is made in a U.S. 
plant from Javier de Salas, of Madrid, Spain. De Salas, 
who is assistant director for Europe and the Near East for 
the Soybean Council of America, Inc., was in charge of the 
Council’s booth at the fair. A model of a U.S. vegetable oil 
refi nery and processing plant is in the foreground. (2) C.R. 
Weber, in charge of New Delhi exhibit. (3) R.G. Spears, in 
charge of Council’s exhibit in Bombay. (4) Don E. Edson 
will represent U.S. soybean industry at Verona, Italy, fair. 
(5) Mrs. Indira Gandhi, daughter of India’s Prime Minister 
Nehru, is shown the U.S. soybean exhibit by Javier de Salas 
of the Soybean Council.

449. Chemurgic Digest. 1960. Open new export areas for 
soybeans. Feb/March. p. 10.
• Summary: “Development of vastly expanded markets for 
U.S. soybeans and soybean products throughout the world 
is foreseen as the result of the signing of a global operations 
contract for market development work between Foreign 
Agricultural Service of the U.S. Department of Agriculture 
and the Soybean Council of America, Inc. The fi rst such 
commodity contract ever negotiated, this agreement opens 
up new areas of the world in which P.L. 480 funds are made 
available for the development of markets for soybeans and 
soybean products. Considered a major breakthrough for the 
soybean industry, the agreement designates over 40 countries 
for market development work utilizing foreign currencies 
acquired by USDA. Pioneering work in the development 
of foreign markets has been done in recent years by the 
Soybean Council and its sister organization, the American 
Soybean Association... The agreement gives the Council the 
mechanism with which to use foreign currency, obtained 
through the sale of surplus U.S. agricultural commodities, to 
develop markets for U.S. soybeans and soybean products in 
all parts of the globe. Regional offi ces will be established in 
South America, India and Italy and other possible locations.”

450. Riepma, Siert F. 1960. Margarine in Western Europe. 
USDA Foreign Agricultural Service. FAS-M-80. 16 p. May. 
[14 ref]
• Summary: Contents: Foreword (This study was written 
in 1958. Western Europe is the largest market for U.S. 
vegetable oils). Invention and defi nition. Fats and oils 
ingredients. Consumption. Prices. Production and production 
operations. National margarine requirements. Comparison 
with U.S. practices. Outlook.
 “The margarine industry of Western Europe is the 
world’s largest, and it is one of the most important users of 
fats and oils. Last year’s production totaled about 4 billion 
pounds of crude fats and oils. Most of this is vegetable oil, 
and nearly all of it has to be imported. Coconut and palm oils 
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are the most widely used, although... peanut, soybean, and 
cottonseed and cottonseed are well liked too.”
 “Western Europe is margarine’s homeland. It was 90 
years ago that the notable French chemist, Hippolyte Mège-
Mouriez, completed his initial researches for a satisfactory 
spread that would serve the purposes of butter. What was 
needed was a food that would be readily available through a 
controllable production system, and at an economical price. 
For Europe had suffered an increasingly severe shortage 
of fats since the Napoleonic wars. The rapid expansion 
of population, the growth of industrial areas with their 
new large working classes, the advent of gradually rising 
standards of living based on machine technology, and, 
perhaps the disruption of older butter sources by wars and 
social changes all contributed to the shortage.
 “It was the Emperor Louis Napoleon III who asked the 
new chemical science and technology to invent a new kind 
of “butter.” He did so by way of a competition authorized 
in 1869, and Mège-Mouriez won the award with his 
‘oleomargarine’ product. French and English patents were 
issued in July of that year.
 “One reason the inventor called his mixture 
‘oleomargarine’–after the Greek word ‘margarites,’ meaning 
pearl-like–was that he believed its glistening appearance was 
due to what was then called margaric acid. The ‘oleo’ came 
from the Latin ‘oleum’ for the strained beef fat that was then 
the principal component.”
 “As early as the 1870s, Europe could not provide 
enough fats and oils for the growing margarine industry.”
 “The introduction after 1907 made all edible vegetable 
oils, and also whale oil, available for margarine on a much 
wider scale than before... By 1907 vegetable oils made up 
perhaps one-third of the total vegetable fat ingredients of 
margarine in Western Europe; in 1914 the ratio was around 
four-fi fths. Coconut and palm kernel oils accounted for about 
two thirds of this, and came mostly from the colonies of 
European countries.”
 Table 2 (p. 5) gives estimated per capita consumption 
of all food fats and of margarine in each country of Western 
Europe and in the USA in 1938, 1956, and 1957: Austria, 
Belgium, Denmark, Finland, France, Germany, Ireland, 
Italy, Luxembourg, Netherlands, Norway, Portugal, Spain, 
Sweden, Switzerland, United Kingdom. Countries with 
the highest per capita consumption of margarine in 1957 
were: Norway (38.2 lb). Denmark (35.8 lb). Netherlands 
(34.0 lb). Sweden (29.0 lb). Note that all of these countries 
are located in northern Europe. Countries with the lowest 
capita consumption of margarine in 1957 were: Italy (1.3 lb). 
Switzerland (3.1 lb). France (3.7 lb). Austria (6.7 lb). The 
USA was one of the lowest at 6.9 lb per capita in 1957.
 Table 6 (p. 11) gives estimated margarine production 
by region and world total, selected years, 1900-1958. The 
regions are: Western Europe, United States, Eastern Europe, 
India (includes vanaspati, starting in 1956), other, and world. 

Address: Director, National Assoc. of Margarine Mfgrs., 
Washington, DC.

451. Foreign Agriculture. 1960. Developing markets in Italy 
for U.S. feed grains, soybeans, and breeding stock. 24(6):6-7. 
June.
• Summary: The Italian market for U.S. soybean products is 
growing by leaps and bounds and shows no sign of slowing 
down. In the years prior to the fall of 1957, when USDA 
and the Soybean Council of America began their promotion 
campaign, U.S. soybean shipments averaged only about 
25,000 bushels annually. In the 1958-59 marketing year 
exports rose to 1.3 million bushels; and they are expected 
to double during the current marketing year. Also, in 1957 
Italy had no plants for processing soybeans for oil or meal, 
whereas by the end of last year there were at least 18 plants 
either processing soybeans or planning to do so.
 Four photos show scenes of the fair. In the fi rst, men 
are observing cows on a raised platform. The caption: “For 
Italian farmers one of the highlights of the 62d Verona 
International Agricultural Fair was the daily milking of the 
three Holstein-Friesian cows in the modern milking parlor at 
the U.S. farmyard exhibit.”

452. Soybean Digest. 1960. Four soybean trucks now touring 
Spain. June. p. 23.
• Summary: Four USDA soybean trucks featuring soybeans 
and soybean products are now touring Spain. They have 
recently been at the most important fairs in Italy. In Spain 
the exhibit is a joint venture with the Spanish Extension 
Service, which supplies technical personnel and publications. 
Pamphlets on the advantages of soybean meal printed by 
the Spanish Ministry of Agriculture are distributed free 
to interested farmers. The offi ce of the Soybean Council 
in Spain is also distributing a large number of copies of 
its magazine, Nutricion. The mobile exhibit plans to visit 
Santander and La Coruna (when General Franco is there). 
A photo shows a large statue of a steer that is part of the 
exhibit.

453. Burtis, Edgar L.; Quinones, Edward. 1960. The fats and 
oils economy of India. USDA Foreign Agricultural Service. 
FAS-M-89. 38 p. July.
• Summary: “India has become a small net importer of 
vegetable oils in the last few years, reversing its prewar 
position as a major world exporter. This has come about 
despite the fact that India is the world’s fourth largest 
producer of fats and oils. Sharply rising consumption has 
exceeded the rate of increase in production. The rising 
demand for oils in turn refl ects India’s rapidly expanding 
population and, in the 1950’s a moderate increase in per 
capita income... The population of India is rising at an 
increasing rate and will total about 480 million by 1966.”
 “The [fi ve] major sources of edible oils in India are 
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peanuts, rapeseed and mustardseed, sesameseed, copra, 
and linseed (fl axseed). Ghee (clarifi ed butter) and butter 
constitute about a quarter of India’s total consumption of 
oils and fats.” Peanut acreage and production in India have 
been increasing for many years. Soy is not mentioned. The 
area planted to the fi ve major oilseeds (see above) in recent 
years has fl uctuated around 9% of the total acreage of crops 
in India and around 20% of crop acreage in the States of 
Bombay and Uttar Pradesh. These percentages are similar to 
those in the United States.
 The section titled “Vanaspati consumption and 
production rising rapidly” notes that production in India has 
grown from 300 long tons [1 long ton = 2,240 lb] in 1930 
to 66,000 tons in 1940, 172,000 tons in 1950, and 300,000 
long tons in 1957. “Vanaspati is used as a cooking medium 
all over India, but more especially in the north and, since it 
is a commercial product, in towns and cities rather than in 
villages.”
 Vanaspati is usually composed of about 90% peanut oil, 
and legislation requires that it contain at least 5% sesame oil. 
It is illegal to add vanaspati to ghee. “In addition to peanut 
and sesame oils, cottonseed oil has been used in recent years, 
and occasionally small quantities of coconut and linseed oils. 
At present the government permits only peanut, cottonseed, 
and sesame oils to be used.”
 “In addition to vanaspati itself, the vanaspati industry 
itself produces from 10,000 to 20,000 tons a year of inedible 
hydrogenated oil as an ingredient in soap and sizing for 
textiles.”
 Before World War II, India was one of the world’s 
leading exporters of fats and oils, including the oil equivalent 
of oilseeds. Exports in the 1930s totaled nearly 500,000 
long tons in terms of oil. “Well over half of this consisted of 
peanuts; linseed and castorbeans were the other major items. 
Nearly all exports went to Western Europe, particularly the 
United Kingdom, Germany, and France.” Today India is a 
net importer of oils.
 Note: This is the earliest English-language document 
seen (Feb. 2000) that uses the word “sesameseed” to refer 
to sesame seeds. Address: Fats and Oils Div., USDA/FAS; 
Mr. Burtis is now with the Food and Agriculture Organizaton 
(FAO), Rome.

454. De Salas, Javier. 1960. Spanish operations of the 
Soybean Council. Soybean Digest. Sept. p. 48.
• Summary: “Two years ago I had the pleasure of appearing 
for the fi rst time before your convention to tell you of the 
plans for the future.
 “It is indeed a satisfaction for me to appear again and 
to inform you that the plans presented to you last time have 
not been left for ‘Manana’ but have been surpassed in all 
respects.
 “Let us start with our work on protein. The number of 
meetings organized by the Soybean Council in the last 2 

years tells the story quite clearly.
 “We have organized meetings at Valladolid, Burgos, 
Zaragoza, Canary Islands and Santander.
 “The problem we encountered at the beginning for the 
organization of these meetings was the lack of a nationwide 
group with whom we could work. That has been turned to 
our advantage. At present the Soybean Council of America 
is the organization that, with the cooperation of local groups, 
gets this work done. I have received letters from the chief of 
the Livestock Syndicate in Spain congratulating the Council 
for the excellent work carried out.
 “In the closing session of our last week of studies held 
in Santander, the director general of livestock said that 
these weeks of studies have helped considerably to bring 
about better nutrition of Spanish livestock. In fact, the 
main organization problem we are having now is to keep 
the meetings down to manageable size. The prestige of our 
weeks of studies is so fi rmly established that everybody 
wants to talk in them.
 “Let us see what all these meetings have accomplished 
from the viewpoint of actual increases in soybean meal 
consumption in Spain. In 1957 Spain imported 1,500 tons of 
soybean meal. In 1959 the import was up to 18,000 tons, in 
1960 it is up to 35,000 tons and in 1961 we expect the fi gure 
to reach about 60,000 tons.
 “At the same time the Spanish government has 
recognized the value of soybean meal to such an extent 
that special pamphlets have been published by the Spanish 
extension service on the use of soybean meal in animal 
feeding.
 “Let us talk now about the oil situation. At this point it 
is specially interesting to mention the good will created in 
Spain by the market development activities. I can assure you 
that when I started working for the Soybean Council even 
my family was convinced that I was trying to poison them.
 “At present more and more people are becoming aware 
that soybean oil properly refi ned can substitute perfectly for 
olive oil. Even in the middle of the olive oil area there are 
people who ask for soybean oil instead of olive oil. A point 
of great importance is the fact that the Spanish government 
has published in a magazine edited by the supermarkets 
organization of the buying agency of the government an 
article defending soybean oil versus olive oil in such strong 
terms that I can tell you frankly that if during one of my 
absences from the offi ce this article had been sent out by any 
of my staff there would have been trouble about it.
 “About the imports of soybean oil, it has been defi nitely 
proved that Spain will be a consumer of these products for 
many years to come. The efforts of the Spanish government 
to encourage peanut and soybean cultivations in Spain have 
not been successful. Even in years like 1959 when everybody 
talked of a very large olive oil crop, it turned out that Spain 
had to import almost 200,000 tons of soybean oil.
 “Taking into consideration all these factors, my fi rm 
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belief is that Spain needs soybean oil, one year because it has 
a bad crop of olive oil, another year because Italy has a bad 
crop and, therefore, buys the olive oil from us.
 “In closing, the most interesting accomplishment of the 
Soybean Council in Spain, in my opinion, is that soybean oil 
is slowly but surely being liked by more and more Spanish 
people. We are working now towards getting the Spanish 
government to allow soybean oil to be sold as such. This 
would allow the Spanish public to get used to a certain type 
of oil instead of what is happening now, where the various 
types available do not allow the consumer to form a liking 
for any standard type.” Address: Director for Spain, Soybean 
Council of America, Madrid, Spain.

455. Marti, Fred R. 1960. European operations of the 
Soybean Council: The total U.S. production of soybeans 
could easily be absorbed by the world market. Soybean 
Digest. Sept. p. 45-47.
• Summary: “My remarks will be limited to:
 “1–Some of the activities that the Soybean Council has 
undertaken and is currently planning in market development 
work overseas.
 “2–Plans to implement programs under the World 
Agreement which now covers 52 countries.
 “3–The results achieved to date.
 “4–General comments.
 “Some promotional activities used by the Soybean 
Council overseas to promote sales of soybeans and soybean 
products follow:
 “1–Seminars, oil and protein (animal and human).
 “2–Fairs, country and local.
 “3–Publications, such as the Spanish Nutrition and Oil 
publication which goes out every 2 months to appropriate 
people in Spain.
 “4–Law Digest; such as the Margarine Story in Italy and 
compiling information on the common market and related 
activities which are very helpful in our appearances before 
GATT.
 “5–Marketing and technical assistance–an example 
being Dr. Edward James assisting the vegetable oil people 
in utilizing soybean oil in Spain, Israel, Italy, Egypt and 
Pakistan this past spring.
 “6–Foreign visitors to the United States. The example 
we have here is the Spanish oil and feed team and the 
president of the Israel Oil Seed Crushers Pool.
 “7–In addition to the foregoing media our story is told 
through the farm magazines, appropriate newspapers, radio 
and television in countries where we have active programs 
and a trained staff to properly carry out promotion activities. 
One of the most effective ways of promoting the exchange of 
ideas is direct business tieups by executives of the soybean 
industry with the overseas counterparts.
 “Council Offi ces:
 “I would like to tell you some of our plans and hopes 

for the future. We now have a Soybean Council offi ce in 
Bombay, India, which is under the direction of Ferroze 
Nallaseth.
 “The Spanish offi ce, located at Madrid, is under the 
direction of Javier de Salas.
 “Our Italian offi ce, located at Rome, is under the 
direction of Dominic J. Marcello. The Rome offi ce also 
houses the overseas staff which assists in the overseas 
country programs, the channel of communication being the 
country offi ces through the Rome overseas offi ce through the 
home offi ce at Waterloo.
 “The Benelux offi ce located at Rotterdam is under the 
direction of William A. Luykx. Offi ce space in Rotterdam 
is in conjunction with the Great Plains Wheat Association, 
while our Rome offi ce space is shared by the Feed Grains 
Council.
 “The Israeli offi ce located in Jerusalem is headed up by 
Joseph Mazur.
 “Our German offi ce at Hamburg is represented by Dr. 
Leonhard Lennerts, who is an employee of the German 
Oil Seed Crushers. This program is being expanded and a 
small country staff is being employed by the Council for our 
Hamburg offi ce.
 “Further plans call for a small country offi ce that 
will be located in Copenhagen or Stockholm to serve the 
Scandinavian countries.
 “Within the next year we have plans to open small 
country offi ces in Belgrade [Yugoslavia], Cairo [Egypt], 
Teheran [Iran], Karachi [Pakistan], and London [England], 
provided suffi cient 104A funds are made available for our 
use. This will give us good representation and offer an 
excellent opportunity to continue to increase exports of 
soybeans and soybean products in these areas.
 “Other countries listed in the World Agreement will 
be covered periodically by the home and overseas staffs. 
Ground work will be laid for small country programs where 
opportunities seem greatest.
 “In order to effectively promote soybeans and soybean 
products, our experience has shown it is necessary to have 
a full-time representative staff in a country to work directly 
with local industrial groups and government offi cials on joint 
promotion programs. You have to call on people and solicit 
business. You can’t wait for them to call on you or do the 
job with periodic visits. To do the job, it is necessary to have 
direct representation in that country.
 “A trip made to 17 Middle East and European countries 
during February and March 1960 by Council and FAS 
representatives again pointed out the need for market 
development work. Local cooperative groups in these 
countries told representatives of the Council’s good work 
they had observed and said they were ready to go on a joint 
promotion program now. Concurrence for such a program 
from almost all agricultural attaches was obtained.
 “Of these countries, besides the four where programs 
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are under way, only one, Yugoslavia, had suffi cient 104A 
funds earmarked for program operations. However, enough 
money was allocated for limited program operations in India, 
Pakistan, and Netherlands for 1960-61. By having active 
country programs in these countries in 1961, possible sales 
may reach over 1 million metric tons of soybean oil; 300,000 
metric tons of soybean meal; and 1 million metric tons of 
soybeans.
 “I would like to point out some of the results that have 
been achieved where we have active programs.
 “1–Results obtained in Italy show imports of soybeans 
and soybean products valued at $17 million for the fi rst 6 
months of 1960. This was the total value for 1959 imports. 
This compares with $12 million in 1958 and $8 million in 
1957. Member fi rms of the Soybean Council have made 
arrangements with Italian counterparts to increase soybean 
processing capacity. The increased processing of soybeans 
in foreign markets is directly refl ected in increased demand 
for oil since soybeans yield only one-half as much oil as 
peanuts and only one-third as much as copra. Germany is 
an example. In spite of record processing in the fi rst part of 
1960, Germany still purchased 20,000 tons of soybean oil 
from the United States in the fi rst 4 months of 1960.
 “U.S. soybean oil exports to Spain averaged 36 million 
pounds in 1950-54; and increased to 335 million pounds in 
1956-57; 382 million pounds in 1957-58; and 446 million in 
1958-59.
 “U.S. soybean meal exports to Spain increased from 
100 metric tons in 1954-55 to 21,000 metric tons in 1958-
59. There has been a gradual increase in the per capita 
consumption of vegetable oil in Spain. Soybean oil is being 
introduced into new non-food products in Spain, including 
paint.
 “Council activities in Spain have established in that 
country one of the important markets for U.S. soybean oil–
with annual average imports in excess of 150,000 tons. Two 
or 3 years ago, Spanish government regulations authorized 
blends of soybean oil with olive oil. These blends prejudiced 
soybean oil in consumer channels because of the low quality 
of olive oil used. Later, however, when high quality olive 
oil was blended with soybean oil, immediate acceptance of 
U.S. soybean oil resulted and is continuing, as evidenced by 
increasing demand for this product.
 “Work in Israel: Israel hopes to import 200,000 metric 
tons of soybeans in 1960-61 or over 100,000 metric tons 
for each 1 million population. Israel has the highest per 
capita consumption of soybeans and soybean products in the 
world. This is an indication of what can be achieved in other 
countries. Because of intensive and extensive efforts of the 
Council in Israel, which program is now in the beginning 
of the second year, Israel has accepted soybean oil as the 
preferred cooking and salad oil of that nation. Israel is a 
showplace. Advances made here are quickly known in other 
countries.

 “U.S. soybean exports to Israel have increased as 
follows: 1957-58, 110,000 tons; 1958-59, 128,000 tons; 
estimated 1959-60, 165,000 tons.
 “Prior to 1957, the United States shipped no soybean 
oil to Israel. In 1957-58 and 1958-59, United States exports 
of soybean and cottonseed oil to Israel averaged about 
15 million pounds annually. U.S. technical assistance to 
the Israel Mixed Feed Association and fl our millers has 
improved feeding techniques and the quality of domestic 
fl our production, and expanded the use of soy protein. 
Everywhere, people are interested in soya protein and request 
information on it.” Continued. Address: PhD, Director of 
Overseas Operations, Soybean Council of America, Italy.

456. Marti, Fred R. 1960. European operations of the 
Soybean Council: The total U.S. production of soybeans 
could easily be absorbed by the world market (Continued–
Document part II). Soybean Digest. Sept. p. 45-47.
• Summary: “West Germany is the United States’ most 
important dollar market. In 1958-59 Germany imported 
430,000 metric tons of soybeans from the United States. 
Bean imports for 1959-60 are expected to reach over 650,000 
metric tons. Vegetable oil imports from the United States 
are expected to reach 125,000 metric tons in 1959-60, or 
double those of the previous year. Soybean meal imports are 
expected to reach 100,000 metric tons for 1959-60 compared 
to only 7,600 the previous year. The Council emphasized the 
value of high quality margarine produced with soybean oil 
as a major ingredient at relatively low prices and available 
in dependable supply. Increased exports of U.S. soybean 
oil is proof of the acceptability in Germany of margarine 
containing soybean oil.
 “As a result of Soybean Council programs, it is 
estimated that over two-thirds of all U.S. processed soybean 
oil and meal imported into Europe and the Near East this 
year will go to these four countries, as well as over one-third 
of soybean exports. In fact, it is now estimated that over 50% 
of all the U. S. vegetable oil imports from the United States 
will go to these four countries in 1959-60.
 “The importance of the export market is shown by the 
fact that currently every third bushel of beans produced 
in the United States is exported as soybeans or soybean 
products.
 “Member fi rms of the Soybean Council now have or are 
planning to grant licensing agreements on patents in Spain, 
Italy, Germany and Israel. Limited Council activities in other 
countries have stimulated similar arrangements there.
 “The surface has only been scratched for increasing the 
consumption of soybeans and soybean products in foreign 
markets. With the margarine, shortening, and mixed feed 
industries just getting under way in most of these countries 
there is an excellent opportunity for expanding oil and 
protein sales. This, coupled with the high interest in soy 
fl our, isolated proteins, lecithin, etc., presents the opportunity 
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of a lifetime to get the soybean industry fi rmly established 
in foreign markets. Other nations are viewing our promotion 
work in the fats and oils fi eld and have requested the 
Soybean Council’s assistance to help them. Examples were 
given by President Roach in his remarks.
 “General Comments The interest generated concerning 
soybeans and soybean products, as elsewhere, is very high. 
In fact it is so high that one of the fi rst questions asked by 
people when the soybean story is told them is, ‘How can we 
grow more soybeans?’
 “In addition to pointing out why the United States 
is the largest producer of soybeans because of climatic 
conditions, mechanical harvesting equipment, etc., we still 
offer them limited information on growing soybeans for 
these reasons: We know they can only grow a small amount 
because of economic or climatic factors in most countries. 
This maintains the interest which, by having a few soybean 
growers in a country, puts the local government in a most 
favorable position when it comes to the importation of 
soybeans and soybean products regarding tariffs and so forth. 
This opens up markets tremendously and offers us unlimited 
possibilities for sales of soybean and soybean products.
 “The potential markets for soybeans and soybean 
products are unlimited and today’s total U.S. production 
could easily be absorbed in the world market. The legislative 
machinery that has been set up to promote foreign markets 
gives the industry the greatest opportunity it has ever had to 
expand and increase these markets.”
 A portrait photo shows Dr. Fred R. Marti. Address: 
PhD, Director of Overseas Operations, Soybean Council of 
America, Italy.

457. Strayer, George M. 1960. Commodity organizations 
that sell can fi nd dollar markets overseas. Chemurgic Digest. 
Sept. p. 7-11.
• Summary: Today in the USA we have large surpluses 
of wheat, corn, cotton, rice and grain sorghums. “They 
are, in part, a result of the three great revolutions that 
have taken place in American agriculture in the 1900s: 1. 
Mechanization. 2. Hybridization. 3. Feeding effi ciency.” 
“Our single greatest problem today is wheat.”
 In 1946, just after World War II, the USA produced 
180 million bushels of soybeans. “Many people thought we 
would drop back to 100 million bushels annual production.” 
But instead production has increased, until today it is 
now nearly 600 million bushels. “Almost 25 million acres 
have been removed from corn, oats, wheat, cotton and hay 
acreages and transferred to the soybean crop. Today the U.S. 
is the worlds largest net exporter of fats and oils and oilseeds. 
In 1940 we were the world’s largest importers. Where have 
the soybeans gone? Last year we exported 110 million 
bushels of soybeans–1 bushel out of every 5 produced.” The 
soybeans were “sold into markets which did not exist for use 
12 years ago! Japan bought almost 50 million bushels. The 

European countries bought 45 million bushels. And every 
bushel was sold for dollars and only dollars.”
 “Part of our increase is due to the breaking off of 
political relations between Japan and Red China, the 
traditional source of soybeans for Japan.”
 Discusses how these large soybean exports were 
developed. Recently Spain imported 300,000 tons of U.S. 
soybean oil. Last year Italy purchased 80,000 tons of 
soybean oil meal.
 “Last winter the Soybean Council of America signed 
a ‘global development agreement’ with the Foreign 
Agricultural Service [FAS]...” Representatives of the fats and 
oils division of the FAS work together with representatives 
of the Soybean Council to sell soybean oil overseas. But 
the real work, Strayer emphasizes, must be done by “the 
commodity organizations representing the individual 
commodities... My point is this. No one else is personally 
interested in your markets except you!”

458. Ohsawa, G. 1960 Zen macrobiotics: The art of longevity 
and rejuvenation. New York, NY: Ohsawa Foundation. 
Printed in Japan. 218 p. Undated. Index. 17 cm.
• Summary: This is the earliest known printed edition of 
Zen Macrobiotics. The cover is gray. The author is George 
Ohsawa. The content is basically the same as the original 
mimeograph edition, however it has been edited and several 
of the parts have been rearranged and renamed to create 
a Forward [sic] (p. 3-5), a Preface (p. 6-8), and Chapters 
1-3 (p. 15-43). At the end are two appendixes: One, which 
was titled “The Case of Mr. E,” appeared at the end of the 
mimeograph edition. The second, which has been added is 
titled “The Pro-Forma Death Certifi cate of the American 
World Empire and its Gold Dynasty.”
 Concerning the date of publication: Although the date is 
not given in or on the book, the periodical Macrobiotic News 
announced it as being available in November 1960.
 Distinguishing marks of this printing: Page 3: “Forward” 
is misspelled. Page 7: “... hundreds of ways of cookin [sic] 
and eating. They are all aim [sic] to create...” Page 62: “The 
yellow part is most yound [sic, yang],...”
 These four errors were corrected in the next printing.
 Both printings have 218 pages. However, pages 217 and 
218 are different in the two books.
 At least two printings were done in Japan. As of April 
2011, Carl Ferré, President, George Ohsawa Macrobiotic 
Foundation (Chico, California) has one original of each.
 Carl adds (e-mail of 30 April 2011): “Page 218 of the 
book you have (Macrobiotics: The Art of Longevity and 
Rejuvenation, by G. Ohsawa) appears to be exactly the 
same as the second Japan printing. It seems to confi rm my 
hypothesis of a fi rst printing in Japan in 1960, a second 
printing in Japan around 1962, and a third printing of the 
same edition in the U.S. after the 1962 Japan printing (and 
might even be the 1964 book referred to in Yin Yang). 
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I believe the fi rst reference in Macrobiotic News to a 
printed book is November 1960. Because editions of Zen 
Macrobiotics may have been printed at the same time as 
Philosophy of Oriental Medicine, we may need to look 
into that title as well in order to determine the full story.” 
Address: Ohsawa Foundation: 331 Riverside Dr., New 
York City. Secretary Aihara, 44 W. 96th St., New York City, 
U.S.A.

459. Arnould, Francis. 1960. La vie et l’oeuvre du Dr. 
Berczeller et le soja alimentaire [The life and works of Dr. 
Berczeller and soyfoods (Continued–Document part II)]. 
Revue d’Histoire de la Medecine Hebraique 13(4):153-68. 
Dec. [Fre]
• Summary: Continued from page 159. Soy fl our has 
numerous practical advantages. Its adds stability and shelf 
life to breads. Containing very little water, it is lightweight 
and easy to transport. It is extremely versatile, for use in 
many foods and dishes. It also has special uses, in war 
provisions and relief foods for refugees. Because of its light 
weight and nutritional density, it was used as a foodstuff by 
German skydivers / parachutists.
 III. The big questions and projects: Berczeller was 
interested in the problem of world protein shortages. 
Germany had long had a serious defi ciency of protein and 
fat, which could be corrected by soy. Germany imported 
about 1 million tons of soybeans before the war, and these 
soybeans were largely treated by the Berczeller process–
which was a triumph. Russia experienced grave famines 
in about 1926, as well as at other times. So Russia turned 
to the soybean and cultivated it on large expanses of land. 
Dr. Berczeller traveled to Russia in about 1927 to create a 
modern soya industry there. North Africa and black Africa 
suffer from undernutrition and protein malnutrition. Soybean 
cultivation and a soyfoods industry would offer a solution to 
the problems of the entire continent.
 In 1936 the Maharaja of Baroda [Maharaja Sayajirao 
Gaekwad III] well understood India’s protein problem and 
had a book published on soya by Indian physicians. But 
they ignored the decisive progress made by Berczeller, so 
they were not able to develop utilization of soya that was 
properly treated. Berczeller was thinking as early as 1932 
that introducing the food use of soya to India would be the 
main human goal of his life.
 Even before 1932 Dr. Berczeller saw–at an early 
date–the great question of world protein supply and 
undernutrition. He studied the problem of the balance 
of nutrition and food in Germany scientifi cally. In 1932, 
Dr. Berczeller met F. Arnould because he took interest in 
the general econometric studies done by F. Arnould; this 
became the basis of their relationship [thus F. Arnould seems 
to have been an economist]. Thus Dr. Berczeller was a 
pioneer or precursor of in the fi eld of agricultural and food 
econometrics.

 He was very interested in various international 
organizations. He foresaw the need for an organization 
or international laboratory for the study of nutrition and 
food. From 1932 he told us that he would like to donate his 
fortune–which was very large–to such an organization.
 His ideas and goals were a perfect match with those 
of existing organizations, the International Institute of 
Agriculture (Rome) before 1939, and the Food and 
Agriculture Organization [FAO] after World War II. 
Particular circumstances–and perhaps even occult 
occurrences–impeded the development of his works under 
this normal framework. He was interested in new protein 
sources, such as yeasts, and in the synthesis of amino acids 
and even poly-peptides.
 IV. The life of Dr. Berczeller. We knew only a part 
of Dr. Berczeller’s life and work. We would like to gather 
documents, testimonies, opinions, even criticisms from 
the many people who knew him. Dr. Berczeller explained 
to us that the idea of studying soya came to him in 1912 
after attending a soyfoods dinner at the Japanese embassy 
in Berlin. He had been indisposed with a headache. So the 
slight toxicity of seemed to him to be a question of great 
importance. Already specializing in food questions, he had 
been an expert in the Austro-Hungarian government in this 
fi eld during World War I (1914-1918). In about 1918-1920 
he worked in the laboratory of Dr. Wasserman studying the 
proteins in blood. In 1921-22 he invented his process for 
treating soya. He was aided by the laboratories of the Skoda 
Foundation in Czechoslovakia.
 In about 1924 Winston Churchill wrote a favorable 
article about food uses of soya in the London Times. A 
soyfoods dinner was given by the British Empire League in 
London; Winston Churchill attended.
 In 1926 Dr. Berczeller went to Russia to organize a 
soya industry. He was considered to be named “Honorary 
General of the Red Army.” He returned in 1930. In Germany 
his patents were used or exploited by Hansa Muehle of 
Hamburg, a huge milling enterprise. His products based on 
soya fl our were sold by the Edel Soja Society in Berlin.
 In England his soy fl our was produced by the company 
named Soyolk in Rickmansworth near London. But a lawsuit 
(procès) opposed Soyolk to Dr. Berczeller. He later lost this 
lawsuit in about 1930.
 A factory for making soy fl our was also started in the 
Netherlands.
 As early as 1929 Dr. Berczeller presented to the French 
government a proposal to introduce soy fl our into human 
feeding. When we went to Quai d’Orsay [headquarters of 
the French government] in the company of Dr. Berczeller in 
1932, we reminded our audience of our earlier proposal.
 To discuss the introduction of soy fl our in the food of 
large organizations, and of armies / militaries in particular, 
he went to see many important persons–Joseph Stalin, B. 
Mussolini, Miss Dorothy Thompson, secretary to President 
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Franklin D. Roosevelt, etc. From 1929 to 1939 Dr. Berczeller 
travelled extensively in Europe to study on location the food 
of various countries: Romania, Bulgaria, Yugoslavia, Italy, 
Portugal, etc. He often traveled to Great Britain, where he 
studied the countries of the British Empire.
 Dr. Berczeller in France: In 1932, when Dr. Berczeller 
asked us to present his work on soy in France, the 
agricultural situation in France was not favorable to the use 
of this progressive item, agriculture being then in the mist of 
a crisis of overproduction, with too much wheat, too much 
meat, too much milk, etc.
 Those in charge were told to keep his ideas on fi le and 
reopen them when the next war broke out. This actually 
happened. In Oct. 1939 we asked CNRS, the National Center 
for Scientifi c Research, to invite Dr. Berczeller to come to 
France. He arrived in Paris via Geneva with an introduction 
from the secretary general of the League of Nations. We 
worked at Toulouse in 1939-40 on a program of soybean 
cultivation in southern France. During that time he stayed 
in Paris, at CNRS, working on introduction of soya into 
the army’s food. But in June 1940 the defeat of France by 
Germany interrupted our work. Dr. Berczeller retreated to 
Toulouse.
 After the armistice, soy fl our could have been able to 
render a great service to France for feeding children. Some 
of it could have been imported from the United States, but 
human and political considerations impeded the realization 
of this.
 Dr. Berczeller departed for Marseilles. We lost track 
of him, but we re-established contact after the Liberation 
(spring 1945). We tried to import some soy fl our from 
the USA to feed undernourished people returning from 
the German camps. But incredible blunders on the part of 
the State’s relevant departments caused our efforts to run 
aground. Several ‘Liberty Ships’ loaded with soja beans 
arrived in France but the knowledge as to what to do with 
these products was not on hand. Finally, they were given to... 
hogs.
 Dr. Berczeller encountered diffi culties of all types 
in France after the Liberation. Ruined, unknown, poorly 
received, old and sick, he fi nally lost his equilibrium and was 
no longer able to conduct his complex affairs and delicate 
studies. He was hospitalized at the hospital Lariboisière, 
then sent to various psychiatric hospitals. In this unfortunate 
evolution, CNRS has taken a very heavy responsibility 
by its incomprehension and by the false information that 
it gave. One could write an entire book recounting these 
misadventures of Dr. Berczeller in the French scientifi c 
milieux.
 In 1940 Dr. Berczeller, working with a Quaker group 
near Toulouse, studied the importation of a soy-based infant 
formula made in the USA. The Quakers later helped him 
greatly in trying to rectify injustices, but without success. 
In 1952 Prof. Veznar of Zurich, Switzerland, helped arrange 

for Dr. Berczeller to be placed in the Maison de Santé 
Nationale de Saint-Maurice. The chief medical offi cer of this 
establishment, Prof. H. Baruk, cared for him with the greatest 
devotion. But he was not able to stop the development of an 
old heart malady. Dr. Berczeller died at Saint-Maurice on 14 
Nov. 1955.

460. FAO. 1960. Report of the FAO Regional Seminar on 
Food Technology for Asia and the Far East. Rome, Italy: 
FAO. 39 p. Held 1-8 Aug. 1959 at Mysore, India. First 
published in mimeographed form as Expanded Technical 
Assistance Report No. 1159.
• Summary: Chapter 5 is titled “Protein-Rich Foods.” 
Address: FAO, Rome.

461. Meals for Millions Foundation. 1960. Friendship Food 
for a Hungry World: Distribution summary. Los Angeles, 
California. 29 p. Undated. 28 cm.
• Summary: “The world-wide travels of the ‘3 cent meal’ 
of Multi-Purpose Food, September 1946 to June, 1960 [13 
years and 9 months]: 62 million meals [distributed] including 
3,429 relief shipments to 127 countries through 210 
cooperating agencies.”
 This 29 page typewritten booklet contains a complete 
listing of all the shipments of MPF over 14 years, from 
September 1946 through June 1960. However no dates are 
given for shipments to individual countries.
 Contents: What is the Meals for Millions Foundation? 
Multi-Purpose Food (MPF): What it is, what it does. Index 
of countries. Distribution totals (Sept. 1946–June 1960). 
Acknowledgment.
 The index of countries lists the “Country,” the 
“American Agencies or Denominations Cooperating and/
or Served,” the “Number of Lbs.” and the “Distributing and 
Recipient Agencies.” Under each country is the number of 
shipments and the number of pounds shipped.
 In the Index, the countries are listed alphabetically by 
region and within each region alphabetically by country, as 
follows (however in the body of the booklet they are listed 
alphabetically by country name). Countries receiving more 
than 50,000 lbs. (25 tons) will be noted: Africa: Angola, 
Belgian Congo (52,657 lb), Camerouns [Cameroon], Egypt, 
Eritrea, French Equatorial Africa, Ghana, Kenya, Liberia, 
Libya, Mauritius Is., Morocco, Mozambique, Nigeria, 
Republique du Congo [Congo-Brazzaville], Rhodesia, Sierra 
Leone, South Africa, Tanganyika, Tunisia, Uganda.
 Asia–Near East: Iran, Iraq, Israel, Jordan, Lebanon 
(56,910 lb), Oman, Persian Gulf, Turkey.
 Asia–Far East: Afghanistan, Borneo, Burma, Cambodia, 
Ceylon, China (358,957 lb; 1946-1951), Goa, Hong Kong 
(238,760 lb), India (1,394,707 lb; 742 shipments. Note: 
Indian MPF became available in 1956, and shipments from 
the USA were discontinued; 558,072 lb of Indian MPF were 
made; 410 shipments), Indonesia, Japan (535,250 lb), Korea 
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(1,254,225 lb; 489 shipments), Laos, Macao, Malaya, Nepal, 
Okinawa (20,616 lb), Pakistan (83,292 lb), Philippines 
(122,103 lb), Taiwan (46,089), Thailand, Vietnam.
 Asia–Pacifi c Islands: American Samoa, Caroline Islands, 
Fiji Islands, Guadalcanal, Hawaii, Marshall Islands, New 
Hebrides.
 Europe: Austria (82,159 lb), Belgium, Czechoslovakia, 
England, Finland, France (124,996 lb), Germany (206,185 
lb), Greece, Hungary, Italy, Luxemburg [Luxembourg], 
Netherlands, Poland, Rumania, Spain, Switzerland, Trieste, 
Yugoslavia.
 Europe–North Atlantic Islands: Cape Verde Islands, 
Madeira Island.
 Latin and Central America: British Honduras, Canal 
Zone, Costa Rica, El Salvador, Guatemala, Honduras, 
Mexico, Nicaragua, Panama.
 South America: Bolivia, Brazil (198,581 lb), Chile, 
Colombia, Ecuador, Paraguay, Peru, Uruguay, Venezuela.
 Caribbean Area: Cuba, French West Indies, Haiti 
(110,231 lb), Jamaica, Puerto Rico, St. Lucia, Virgin Islands.
 North America: Alaska and Aleutian Islands, Canada 
(51,836 lb), United States (146,635 lb; American Indian 
relief, Migrant relief, School lunch and institutional projects 
{Clifton’s Golden Rule Cafeteria donated 12,500 lbs}, 
Miscellaneous).
 Additional countries reached through overseas parcels 
only: Argentina, Cyprus, Denmark, Malta, New Zealand, 
Norway, Nyasaland, Pitcairn Island, Saudi Arabia, Scotland, 
Sudan, Sweden, Trinidad.
 At the end of all the countries (p. 28) is a box titled 
“Total Relief Distribution”: 3,249 shipments [or perhaps 
3,429], 6,412,256 pounds [3,206 tons, or 229 tons a year 
average for 14 years], 51,298,048 “meals” of MPF. On the 
next page are the details of the “Distribution totals.”
 There is also a special acknowledgment at the back to 
the U.S. Navy and the U.S. Naval Air Reserves “for their 
cooperation in transporting approximately 200,000 lbs. of 
M.P.F. during 1959-1960. Operation Handclasp, a people-
to-people project of the U.S. Navy, originating in San 
Diego, has carried shipments to the Far East and to South 
America. Planes of the U.S. Naval Air Reserves have carried 
emergency supplies of MPF to disaster areas, such as fl ood 
victims in Nagoya, Japan, and to earthquake victims in 
Agadir, Morocco.”
 Note: The countries receiving the most MPF by weight 
are (in descending order of amount) are: India, Korea, Japan, 
China, Germany, France, Philippines, and Haiti.
 A photo shows the cover of the 29-page summary 
document. This photo and photocopy of the document were 
sent to Soyinfo Center by Chris Dodson of Freedom from 
Hunger Foundation, Davis, California (Nov. 2010). Address: 
Los Angeles, California.

462. Overseas Bulletin (Monthly News of Soybean Council’s 

Market Development Activities). 1961-1961. Serial/
periodical. Rome, Italy: Soybean Council of America. Jan. 
1961--Sept. 1965. Monthly.
• Summary: Superseded by International News. Address: Via 
Parigi 11, Rome, Italy.

463. Chioffi , Vittorino. 1961. Punto di anilina modifi cato 
applicato ad oli di oliva, ad oli esterifi cati e ad oli di semi 
[Modifi ed aniline paint applied to olive and seed oils and to 
esterifi ed oils]. Bollettino dei Laboratori Chimici Provinciali 
12(2):111-22. April/June. [3 ref. Ita; eng; fre; ger]
Address: Laboratorio Chimico Provinciale di Rovigo.

464. Pomeranz, Y. 1961. Supplementation of bread proteins 
with soy fl our: Based on Dr. Pomeranz’ work in Israel using 
soy fl our as a substitute for milk solids or animal proteins. 
Past experience, problems and perspectives. Soybean Digest. 
June. p. 22, 25.
• Summary: Wheat is not a complete protein; its proteins 
do not contain the ideal proportions of essential amino acids 
for complete utilization of these proteins in the synthesis 
and functioning of human body tissues. Therefore, oil-free 
soy fl our has been recommended as a protein supplement 
for bread since the soybean contains essential amino acids 
that are in short supply in wheat. Supplementation is much 
more important in diets in which wheat products are the 
predominant source of protein. The benefi cial effect of soy 
fl our supplementation was recently demonstrated in both 
white and dark breads fortifi ed with 6%, 9% and 12% soy 
fl our. Soy protein isolates could also be used but they are 
about 3 times as expensive as soy fl our on a comparable 
protein basis. Photos show: (1) Y. Pomeranz. (2) A man 
loading bags of soy fl our from the United States into a 
truck at Genoa, Italy. Address: Kansas Agric. Exp. Station, 
Manhattan, KS.

465. Soybean Council of America, Inc. 1961. Worldwide 
service–Amsoy (Ad). Soybean Digest. June. p. 58.
• Summary: In this quarter-page black-and white ad, the 
Council’s new logo consists of a large circle. Around the 
outside top is written “Soybean Council.” Around the outside 
bottom is written “of America, Inc.” Inside the circle are 
two views of the globe from opposite sides, one at the top 
and one at the bottom. Between them, in bold black letters is 
written “Amsoy.”
 Above the top of the logo: “Worldwide Service.”
 The Council “is an industry-wide, nonprofi t 
organization, designed to expand markets for American 
soybeans at home and abroad. Headquarters: 408 Marsh 
Place Bldg., Waterloo, Iowa, USA. Overseas offi ce: Via 
Parigi 11, Rome, Italy.”
 Note: This is the earliest document seen (April 2015) in 
which the new logo appears. Address: Waterloo, Iowa.



HISTORY OF SOY IN ITALY (1597-2015)   223

© Copyright Soyinfo Center 2015

466. Soybean Digest. 1961. Aim is better, cheaper foods: 
Soybean Council of America–Italy. June. p. 35-36.
• Summary: The Soybean Council of America opened its 
quarters in Rome in Feb. 1958 with a staff of two. “While 
Italian imports of soybeans from the United States amounted 
to less than 1,000 metric tons in 1957, they reached the 
100,000-metric-ton mark in 1960... Now two major Italian 
manufacturers have arrangements under way to produce 
soy milk in Italy... The Italian equivalent of Metrecal, called 
Melbamin which contains soy fl our, is currently being 
produced and sold in Italy with success unforeseen even by 
its producers...
 “The Italian offi ce of the Soybean Council of America 
has printed and distributed three major publications: ‘The 
Soybean Story’; ‘Italy’s Margarine Industry’; ‘Italy’s 
Mixed Feed Industry’. These are aimed at reaching the U.S. 
producer interests in developing a market for his products in 
Italy.”
 A photo shows boxes of Nabisco Triangolini (Triangle 
Thins; triangular crackers) in an Italian retail food store. 
The caption reads: “Italian stores offer foods containing soy 
fl our.”

467. Soybean Digest. 1961. Soybean Council of America, 
Inc. to open four more Council offi ces. Establish test kitchen 
for soy foods in Israel. June. p. 51.
• Summary: “The Council will establish an offi ce for the 
United Kingdom in London, England. Reginald I. Wood, 
Weybridge, Surrey, England, has been named UK director 
for the Council.
 “There will be an offi ce at Ankara, Turkey, with Vasfi  
Hakman, Ankara, director for Turkey.
 “An offi ce will be opened in Karachi, Pakistan, with 
Atta Hasan the Council’s Pakistan director.
 “The Council will open an offi ce in Lima, Peru, in 
August, with Dr. William O. Ivanissevich in charge. Dr. 
Ivanissevich is a graduate of the College of Medical Sciences 
and a large-scale farmer.
 “A Council offi ce in Iran is also under consideration.
 “The Council now has area offi ces in Rome, Italy; 
Madrid, Spain; Jerusalem, Israel; Bombay, India; Rotterdam, 
Netherlands, Cairo, Egypt; Hamburg, Germany; and 
Copenhagen, Denmark.
 Establish Test Kitchen For Soy Foods in Israel: An 
agreement to establish a test kitchen for the development 
of soy foods was concluded between the Soybean Council 
of America and the school of nutrition of the Ministry of 
Education of Israel during the recent visit of Howard L. 
Roach, Council president, and J. VL. Krider, vice president.
 “The test kitchen will serve as a center of training in 
the preparation of soy dishes not only in Israel but also 
for countries with which Israel is in close contact, in the 
Mediterranean, Asia and Africa.
 “Mr. Roach and Dr. Krider met with representatives of 

the Israel oil crushers and mixed feed manufacturers and the 
Israel branch of the World Poultry Science Association, when 
plans were worked out for exchange of technical assistance 
and for an international symposium to be held in Israel in 
July.
 “The two Council offi cials also attended a 1-day 
symposium on soy protein at the Weizmann Institute of 
Science at Rehovot.
 “A highlight of the visit of Mr. Roach and Dr. Krider to 
Israel was a visit with David Ben-Gurion, Prime Minister of 
Israel, at his home. Mr. Ben-Gurion expressed considerable 
interest in the work of the Council.”

468. Scott, Walter M. 1961. Current status of soybean 
research under P.L. 480. Soybean Digest. Sept. p. 39-43.
• Summary: Contents: Introduction. Approved grants [for 
soybean research under P.L. 480 which is either under way or 
in the planning stage]: Finland, France, Israel, Italy, Poland, 
Spain, United Kingdom.
 For each country is given: The title of the research 
project, name of the organization doing the research, the 
amount of the grant in the local currency and U.S. dollars, 
the month and year of approval.
 A small portrait photo shows Walter M. Scott. Address: 
Asst. Director, Foreign Research and Technical Programs 
Div., ARS, USDA, Washington, DC.

469. Stelly, Randall; Kirby, James E. 1961. Developing 
markets for U.S. agricultural commodities in Italy–an 
economic evaluation. Texas Agricultural Experiment Station, 
Miscellaneous Publication No. 539. 43 p. Sept. See p. 21-26. 
Summarized in Soybean Digest, June 1962, p. 27.
• Summary: The section on soybeans has the following 
contents: Production and utilization. Import restrictions. Seed 
oil use regulations. Meal and cake. Italy’s seed oil trade. 
Italy’s soybean and soybean oil trade. Prices. Consumption. 
P.L. 480, 104(a) program, program of activities, future plans, 
program operations evaluation.
 Under “Conclusions,” soybeans are also discussed as 
follows (p. 42): “In terms of expenditures up to November 
15, 1960, the Soybean Council of America has the second 
largest (next to cotton) market development program 
operating in Italy under Section 104(a).
 “After spending much time and effort developing a 
staff and obtaining permanent offi ce space, the SCA has 
developed and put into operation an effective and aggressive 
market development program in Italy. Much credit must 
be given to the SCA, and the U.S. agricultural attaché and 
his staff for the large increases in imports of U.S. soybeans 
into Italy during the past couple of years. Apparently, good 
working relationships have been established with the two 
Italian cooperators, ASSALZOO and FEDERCONSORZI. A 
favorable atmosphere has been created for soybean products. 
However, it appears that greater emphasis needs to be given 
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to working closely with both the mixed feed and the soybean 
processing industries in helping them solve their technical 
and marketing problems, and in obtaining their unifi ed 
efforts in promoting soybean products.
 “Obtaining and posting daily U.S. market quotations is a 
good and commendable service. However, the full potential 
of this can only be realized by making this information 
available on as wide a basis as possible.
 “Feeding trials and demonstrations are serving a useful 
and necessary purpose and should be continued. However, 
there is obvious need to disseminate the results of these 
experiments on a broader basis to all breeders and feeders.
 “There was evidence of satisfaction on the part of Italian 
soybean processors with the quality of U.S. beans they were 
receiving. The importance of retaining that satisfaction by 
maintaining the quality and uniformity of U.S. soybeans 
cannot be overemphasized.”

470. Product Name:  [Melbamin].
Manufacturer’s Name:  Mead Johnson.
Manufacturer’s Address:  Italy.
Date of Introduction:  1961.
New Product–Documentation:  Soybean Digest. 1961. 
June. p. 35-36. “Aim is better, cheaper foods: Soybean 
Council of America–Italy.” “The Italian equivalent of 
Metrecal, called Melbamin which contains soy fl our, is 
currently being produced and sold in Italy with success 
unforeseen even by its producers...”

471. Chiu, Wen-Chiang Liang; van Duyne, Frances. 1961. 
Soybean curd: Preparation, calcium content, and palatability. 
Waterloo, Iowa: Soybean Council of America. 17 p. 21 cm.
• Summary: “Reprinted from Illinois Research, Fall, 1961. 
published quarterly by the University of Illinois Agricultural 
Experiment Station,... Urbana, Illinois.”
 Page 17 lists the offi ces and address of the Soybean 
Council of America, Inc. The home offi ce is in Waterloo, 
Iowa. The main international offi ce is in Rome, Italy. 
Other overseas offi ces are in Antwerp, Belgium; Bogota, 
Colombia; Copenhagen, Denmark; Cairo, Egypt; Paris, 
France; Hamburg, Germany; New Delhi, India; Teheran, 
Iran; Jerusalem, Israel; Karachi, Pakistan; Lima, Peru; 
Madrid, Spain; Ankara, Turkey; London, United Kingdom.
 Note: Why would the Soybean Council of America 
publish a booklet on soybean curd? Perhaps they thought it 
could become part of the American diet. Address: Univ. of 
Illinois, Urbana, Illinois.

472. Department of Trade and Commerce, Canada. 1961. 
Oilseeds from Canada. Ottawa, Ontario, Canada. 24 p. 28 
cm.
• Summary: “Oilseeds have been grown commercially in 
Canada since 1720 when the pioneers of New France grew 
fl ax for fi bre and later for oil.” Canada has gradually changed 

from a net importer of fats and oils to a net exporter. “Last 
year there were more than 4 million acres in Canada planted 
to various types of oilseeds, and the bulk of the oilseed 
production was exported to more than 25 countries of the 
world. Flaxseed, rapeseed, soybeans and mustardseed are the 
principal oil-bearing seeds exported from Canada.”
 A table (p. 3) shows acreage and production of Canada’s 
4 major oilseeds from 1948-52 to 1960. Throughout this 
period, fl axseed was the leading oilseed, with production 
growing from 230,000 tonnes to 638,000. Rapeseed grew 
from a minor crop to the second largest one, 9,000 tonnes in 
1948-52 increasing to 250,000 tonnes in 1960. Soybeans are 
third, having grown from 86,000 tonnes to 154,000. In 1960 
rapeseed fi rst surpassed soybeans in production. Most of 
Canada’s rapeseed is grown in the three prairie provinces of 
Alberta, Saskatchewan, and Manitoba. Virtually all soybeans 
are gown in southern Ontario. Canada is the world’s leading 
exporter of rapeseed. The leading importers of this rapeseed 
are Japan (40,128 tonnes in 1960), followed by Italy (37,138 
tonnes).
 The section titled “Soybeans in Canada” (p. 16) gives 
statistics (tons exported and dollar value) on acreage and 
production, and on yearly exports from 1956 to 1960 of 
soybeans, soybean oil, soybean meal, and total. In 1960, 
Canada exported $20,939,000 worth of soybeans and 
soybean products, down from $26,988,000 in 1956. The 
main trend has been toward increased exports of soybeans 
and decreased exports of oil and meal [value-added 
products]. Address: Ottawa, Ontario, Canada.

473. Polo, Marco. 1961. The travels of Marco Polo. Edited 
and with an introduction by Milton Rugoff. New York, NY: 
New American Library of World Literature. xxix + [iii] + 35-
302 p. Port. Map. Index. 19 cm. Series: A Signet classic.
• Summary: Marco Polo lived 1254-1324? Milton Rugoff 
was born in 1913. The excellent Introduction gives the 
context for the journey. In 1254, when Marco Polo was born 
in Venice, “all of Asia east of Baghdad [capital of today’s 
Iraq] was, to Europeans, terra incognita, or a realm of fable.” 
To the east lay highly developed civilizations that Europeans 
knew nothing about. The “ancient caravan route called the 
Silk Road was cut by the 6th century A.D., and the memory 
of the old relationship soon grew dim.”
 In 1271 Marco Polo (age 17), with his father and uncle, 
left Venice and headed eastward. His father Nicolo and his 
uncle Maffeo had already made the long journey from Venice 
to Cathy and back–but unfortunately they wrote nothing 
about it (p. xiii). Four years later they were again accepted at 
the court of Kublai Khan. A map shows their journey thence, 
then southward into China, back to the north, and their 
presumed trip home by sea.
 In about May 1275 the Polos reached Shangtu, or 
Changdu (Coleridge’s Xanadu, located in the far northeast 
of China), “the summer retreat of the Great Khan Kublai, 
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Lord of the Universe” (p. xvii). Kublai, age 61, welcomed 
the travelers cordially, seems to have been impressed 
with young Marco (age 21) and soon was sending him on 
missions in Cathay. He made Marco governor of the large 
city of Yangchow (pinyin: Yangzhou) for 3 years. Marcos 
missions included at least two long journeys southward into 
Cathay. One to the southwest was to Yunnan and Burma. 
The other, to the southeast, took him to the Yangtze river 
(he described its great boat traffi c) and to the city of Kinsai 
(today’s Hangchow; pinyin: Hangzgou), where “he found 
a metropolis not only much larger than Venice, but one in 
which the excellence of the government and the civility 
of the people aroused him to twenty pages of praise and 
wonder” (p. xxi).
 Not until 1295 did the three Polos return to Venice. 
Participating in a military confl ict between Genoa and 
Venice, Marco was taken prisoner in 1298. While in jail, 
he dictated The Travels of Marco Polo to a fellow prisoner, 
Rusticello of Pisa.
 “Indeed it is a measure of how remarkable his account 
was that so many doubted it” (p. viii). Most “Europeans 
of the 14th and 15th centuries, still children of the Middle 
Ages, were not particularly infl uenced or impressed” (p. x). 
The fi rst important person to be infl uenced was Christopher 
Columbus. He owned a copy of a Latin translation of Polo’s 
travels (now in the Columbian library in Seville, Spain) “and 
it contains no less than seventy marginal notes” by Columbus 
(p. xi).
 “As curious as the opening of the channels to the East a 
few decades before Marco Polo’s birth is their closing a few 
decades after his death in 1324. The explanation is that after 
Genghis Khan had established Mongol power in the early 
13th century, the Great Khans... tolerated and even protected 
the occasional Western visitor. But the Ming dynasty that 
forced the Mongols out of China in 1368 showed no such 
tolerance or curiosity. They shut the gates at the end of the 
road and soon the roads themselves were made impassable 
all across Asia by wave after wave of marauding Turks” (p. 
ix-x). Address: Venice.

474. Soybean Council of America, Italian Offi ce. 1961. 
Italy’s mixed feed industry. Rome, Italy. 40 p.
• Summary: On the cover is the Council’s new logo which 
consists of a large circle. Around the outside top is written 
“Soybean Council.” Around the outside bottom is written “of 
America, Inc.” Inside the circle are two views of the globe 
from opposite sides, one at the top and one at the bottom. 
Between them, in bold black letters is written “Amsoy.”
 Below that logo we read: “This publication is the result 
of foreign market development activities of the Soybean 
Council of America, Inc. in cooperation with the Foreign 
Agricultural Service of the United States Department of 
Agriculture.
 Index [Contents]: Italy’s livestock industry: 1. 

Introduction. 2. Beef cattle. 3. Dairy cattle. 4. Swine. 5. 
Poultry, 6. Rabbits. 7. Sheep and goats. 8. Horsemeat.
 Italy’s mixed feed industry: 1. The mixed feed industry. 
2. Use of soybean meal in the mixed feed industry.
 Italian legislation on the manufacture and marketing of 
mixed feeds: 1. Present regulations, 2. Pending legislation.
 Table 3 (p. 6) shows: “Per capita consumption of animal 
products in common market countries and in the U.S.A.–
Average of years 1957 and 1958 (pounds).” The 7 columns 
are: Type of product. Italy. Netherlands. Belgium. Germany. 
France. U.S. The types of product are: Beef and veal. Pork. 
Lamb and mutton. Poultry. Other (rabbit, horsemeat, etc.). 
Total meat consumption. Milk. Eggs (number).
 Sample comparisons between the USA and Italy:
 Beef and veal (pounds): 90.3 vs. 24.7
 Pork: 61.1 vs. 10.1
 Poultry: 26.9 vs. 5.0
 Total meat consumption (pounds): 188.2 vs. 47.8
 Milk (pounds): 347.5 vs. 128.0
 Eggs (number): 353 vs. 136
 Source: Report for the Marshall Plan; U.S.D.A. Address: 
Via Parigi, 11–Rome, Italy.

475. Waerland, Ebba (Langenskiöld). 1961. Rebuilding 
health: The Waerland method of natural therapy, with case 
histories. Translated from the Swedish by Isabella M. Gibbs. 
New York, NY: Devin-Adair Co. 252 p. Foreword to the 
American ed. by Royal Lee. 21 cm.
• Summary: Ebba Waerland was born Ebba Margaretha 
Langenskiöld on 15 October 1897 in Stockholm, Sweden, 
of Finnish ancestry on both sides. In 1922 she married 
Eduard Hoffman, a German diplomat, and had two children. 
Her husband died in 1940. In 1946 she married the famous 
nutritional physiologist, writer, and philosopher, Are 
Waerland, who was the founder of the reformed diet and the 
reformed way of life which bears his name and now extends 
to the far corners of the earth. Sanatoriums based on his 
principles are found in Germany, Sweden, Switzerland, Italy, 
and Iceland, and the Waerland diet is available in hotels and 
boarding houses in many countries.
 Page 13 gives the “Seven golden rules for health,” which 
include eating lacto-ovo vegetarian diet with uncooked 
green and root vegetables, sleeping with the windows open 
and spending as much time as possible in pure, fresh air, 
and cultivating a positive, cheerful attitude toward life. Are 
Waerland said: “We are not concerned with diseases but with 
mistakes in living. Get rid of the mistakes and the diseases 
will disappear by themselves.” Chapter 3 is his “Daily 
program for health.”
 Page 208 notes that soya beans can be sprouted in the 
same way as wheat.

476. Zielinski, W.L., Jr.; Moseley, W.V., Jr.; Bricker, R.C. 
1962. Esame critico dell’uso della gascromatografi a per 
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la determinazione quantitativa del contenuto in olio dei 
rivestimenti organici pitturati [A critical examination of the 
use of gas chromatography for the qualitative determination 
of the oil content in organic coatings]. Rivista Italiana delle 
Sostanze Grasse 39(1):9-14. Jan. (Chem. Abst. 61:3303e). 
[17 ref. Ita; fre; eng; ger]
• Summary: “These investigations indicate that gas 
chromatography is a useful tool in the examination of oil 
content in organic coatings.” Address: Virginia Dep. of 
Agriculture, Div. of Chemistry and Foods, Richmond, 
Virginia.

477. De Salas, Javier. 1962. Direct meal sales promise 
expanded market in Spain. Soybean Digest. May. p. 64.
• Summary: “A purchase authorization for $1.5 million 
worth of soybean meal issued directly to Spanish consumers 
by the U.S. Agency for International Development (AID) 
was a great improvement. Previously, authorizations had 
been made to the Spanish government with consumers 
purchasing from the government. It is expected that this 
trend toward liberalization will continue, thereby increasing 
the consumption of soybean meal.
 “The trend toward acceptance of soybean oil by the 
Spanish consumer and the possibilities of a continued defi cit 
in the edible oil production of Spain have prompted an 
increase in unloading facilities for bulk oil all over Spain. 
The port of Vigo has installed two tanks for soybean oil 
and Demagrisa has inaugurated an unloading station in 
Barcelona. Respective capacities of these two installations 
are 10,000 and 7,500 metric tons.
 “The First International Week on Nutrition of the 
Fighting Bull held at Salamanca, center of the fi ghting bull 
breeding area, was an outstanding success as indicated by the 
huge press, television and radio coverage it received.
 “We have contacted the National Catholic Welfare 
Conference and it has agreed to incorporate testing of soy 
fl our in its noodle manufacture. Several Spanish commercial 
organizations have agreed to carry out soy fl our experiments 
in their plants. This offi ce expects that the fi fth Armed Forces 
International Nutrition Conference and the second Week of 
Studies on Human Nutrition, both held in Madrid in April, 
will allow us to establish many contacts that will be of use 
later in the human nutrition center we hope to establish.” 
Address: Director for Area II, Rome, Soybean Council of 
America, Inc.

478. Product Name:  [Soiamin 15, and Soiamin 20 
(Macaroni Fortifi ed with Soy Flour)].
Foreign Name:  Soiamin 15, Soiamin 20.
Manufacturer’s Name:  Dieba Co.
Manufacturer’s Address:  Italy.
Date of Introduction:  1962 May.
New Product–Documentation:  D. Marcello. 1962. 
Soybean Digest. May. p. 59. “New soy pasta on market.” 

Soiamin 15 is fortifi ed with 5% soy fl our, and Soiamin 20 
with 10%.

479. Marcello, Dominic. 1962. Italy: New soy pasta on 
market. Soybean Digest. May. p. 59.
• Summary: The Soybean Council of America is cooperating 
with soy-related industries in Italy. “As a result of this 
cooperation, the fi rst macaroni supplemented with soy 
protein, manufactured by the Dieba Co., is now on sale 
everywhere in Italy. The name of the new product is 
‘Soiamin’–the fi rst of a series of pasta products containing 
soy derivatives. Soiamin will be the trademark of all such 
products to follow.
 “Our mutual problems include the production of two 
new types of pasta containing 5% and 10% soy protein 
to be called Soiamin 15 and Soiamin 20 respectively; a 
doughnut mix, bread and cookies, all containing soy fl our; 
soy beverages; a salad and cooking oil bearing the name of 
‘soia’; plus a number of other dietetic products such as baby 
foods and food for people unable to digest gluten.
 “Following the Dieba lead, two other major 
manufacturers are now working on the production of pasta 
with soy protein.” Address: Soybean Council Director for 
Area 1.

480. Scott, Walter M. 1962. Current status of soybean 
research under P.L. 480. Soybean Digest. May. p. 44, 46-48.
• Summary: Gives a summary of progress on grants 
approved prior to Sept. 1971 in Finland, France, Israel, Italy, 
Japan, Poland, Spain, and the United Kingdom. There are 
now additional proposals under consideration in France, 
Indonesia, Israel, Italy, Japan, and Spain. For each project, 
the size of the grant in that country’s currency is given.
 In Finland, for example, a grant has been approved for 
an “Investigation of continuous multistage countercurrent 
crystallization of linseed and soybean fatty acids as a 
practical method of producing pure unsaturated fatty 
acids,” by the University of Helsinki, Viik, Malmi. Amount: 
$70,500. Approved Feb. 1960. Address: Asst. Director, 
Foreign Research and Technical Programs Div., ARS, 
USDA.

481. Soybean Digest. 1962. Developing markets for soy 
products in Italy. June. p. 27.
• Summary: “In 1954-55, less than 12,000 tons of soybeans 
and soybean products were imported into Italy. Most of this 
(10,000 tons) was in the form of soybean meal imported 
by feed mixing establishments. In the 1959-60 import year, 
about 270,000 tons of soybeans and equivalent in soybean 
products were imported.
 “More than 50% of last year’s imports consisted of 
whole beans which were crushed in newly built Italian 
plants, 35% consisted of soybean meal and 13% was oil.
 “The main use for soybean oil in Italy is for cooking. 
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The amount used for margarine processing and for industrial 
uses is negligible. In the past, Italian consumers satisfi ed 
their edible vegetable oil requirements mainly with olive oil. 
At present the proportion of seed oil is approaching 50% of 
the edible vegetable oil consumption.
 “When the supply of olive oil on the domestic market is 
abundant the government applies special measures to favor 
olive oil.
 “The United States is in a very favorable position so 
far as soybeans in Italy are concerned. Since 1956-57 it has 
been the dominant supplier of both soybeans and oil. Current 
imports from the United States are the result of direct 
purchases on the dollar market and refl ect the improved 
Italian balance of payments situation, efforts of the Soybean 
Council in market development activities, and the prestige of 
U.S. soybeans and soybean products in the Italian crushing 
and mixed feeds industries.”
 See: “Developing Markets for U.S. Agricultural 
Commodities in Italy–an Economic Evaluation. MP-539. 
By Randall Stelly and James E. Kirby, Texas Agricultural 
Experiment Station, College Station, Texas.”

482. Hayward, J.W.; Diser, G.M. 1962. Proteine di soia come 
farina e semolino di soia, per il miglioramento dello standard 
di alimentazione in molte parti del mondo [Soy protein as 
soy fl our and grits for improving dietary standards in many 
parts of the world]. Rivista Italiana delle Sostanze Grasse 
39(7):353-61. [23 ref. Ita; eng; fre; ger; spa]
• Summary: Soybean fl our and soybean grits, a source of 
inexpensive high quality protein, to supplement cereal foods. 
Address: Soybean Council of America; Research Dep., 
Archer Daniels Midland Co.

483. Soybean Digest. 1962. Soybean Council of America, 
Inc.: The Second Annual Staff Conference. July. p. 18-20.
• Summary: A large photo shows the entire staff of the 
Soybean Council of America at Waterloo, Iowa, June 4-15, 
standing in four rows. “Since the Council was formed a 
little over 5 years ago, business and market development 
has increased to where exports [of soybeans and products] 
amount to over $1.5 billion per year from the United States. 
The International Operations Offi ce of the Soybean Council 
is now operating in over 42 countries throughout the world. 
For each person is given the name, position, country, and 
city. These include: Andre Tawa of Egypt. Dominic Marcello 
and Dr. Fred Marti, international relations, Rome, Italy. 
Howard L. Roach, SBC president, Waterloo, Iowa. Dr. 
James W. Hayward, SBC director of nutrition, Minneapolis, 
Minnesota. Dr. Carlos Giraldo, Columbia. Reginald L. 
Wood, United Kingdom. Vasfi  Hakman, Turkey.
 Dr. Adolino DiGiorgio, Italy. Dr. Guillermo 
Ivanissevich, Peru. Alfred S. Kohl, Region III, Rome. R.W. 
“Robert” Fischer, assistant to the president, Waterloo. Paul 
D. Vermette, manager, SBC plans and evaluation div., Rome.

 Rustom S. Patel, Pakistan. Maharajkumar Virendrasingh, 
India. Elvind Sondergaard, Denmark. Roger Campbell, 
budget and fi nancial assistant.
 Juan de Madariaga, France. Javier de Salas, region II, 
Rome. Gonzao Riviera, Spain. Frank W. McWalters, Rome. 
William A. Luykyx, Belgium. Karl W. Fangauf, Germany. 
Volorus H. Hougen, FAS, Washington, DC. Dr. Reynold P. 
Dahl, special consultant on the Common Market to SBC, 
Brussels, Belgium.
 Note: This is the earliest document seen (Nov. 2010) that 
mentions the new [European] Common Market or any other 
early organization linked to what later became the European 
Union–in connection with soy.
 In addition, there is a full page of candid photos from the 
conference and a half page of photos of the SBC’s activities 
in Italy, Spain, England, Norway, and Pakistan.

484. Boinville, C.A.C. de. 1962. Europe within the IASC 
[International Assoc. of Seed Crushers]. Soybean Digest. 
Sept. p. 62-64, 66-68.
• Summary: Contents: Introduction (Guy Chipperfi eld was 
a former president of the IASC). European scope for soy. 
Edible oils, etc. Animal feedstuffs.
 Tables show: (1) 1961 U.S. consumption of edible oils 
and fats (1,000 metric tons): The top fi ve are soya oil 1,522, 
cotton oil 659, lard (used as a raw material) 272, maize 
oil 164, groundnut oil 46. (2) 1961 W. European supplies 
of edible oils–seed and oil in oil terms: For each type of 
oil gives net imports, estimated domestic production, and 
apparent consumption. The top fi ve are: Olive oil 1,116 
(almost entirely consumed in the four producing countries 
of Spain, Italy, Portugal, and Greece), coconut oil 634, 
groundnut oil 630, marine oils 604, soya oil 516. (3) 1961 
consumption of margarine in Europe by country (1,000 
metric tons): The top three countries are West Germany 581, 
U.K. 330, Holland 229. (4) 1961 cattle, hogs, and poultry 
produced in EEC and UK, by country (1,000 metric tons): 
UK 7,885, Holland 4,500, Germany 3,774. (5) Soybean oil 
price indices (Rotterdam and Chicago). (6) Per capita animal 
food consumption in USA and Europe–1960. (7) Degree of 
self suffi ciency in selected agricultural produce 1959-1960, 
by commodity (such as wheat, coarse grains, rice, sugar, beef 
and veal, pig meat). A photo shows C.A.C. de Boinville.
 Note: This is the earliest document seen (Nov. 2010) 
that mentions the EEC [European Economic Community] in 
connection with soy. Address: President, International Assoc. 
of Seed Crushers, London, England.

485. Spurlock, Hughes H. 1962. Trends and developments in 
Communist China’s world trade in farm products 1955-60. 
USDA Economic Research Service, Foreign Agricultural 
Economic Report No. 6. 44 p. Sept. See p. 26-29. 
Summarized as “Chinese soybeans static” in Soybean Digest, 
June 1963, p. 24. [11 ref]
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• Summary: Since its founding on 1 Oct. 1949, the PRC has 
sought rapid industrialization and development of heavy 
industry. Most modern machinery and technology must be 
imported from advanced countries, using income from farm 
exports.
 Table 12, titled “Export summary: Communist China’s 
principal agricultural exports, 1955-1960” (p. 26), gives 
statistics (by weight only) for soybeans, peanuts, other 
oilseeds (sunfl ower seed, rapeseed, sesame seed, castor 
beans, cottonseed), tung oil, other vegetable oils (peanut 
oil, soybean oil, cottonseed oil, rapeseed oil, castor oil), 
rice, fresh fruit (apples, oranges, bananas, grapes), tea, and 
tobacco. The two largest exports by weight in 1960 were 
rice and soybeans. Soybean exports (in 1,000 metric tons) 
were: 1955–950.1. 1956–970.4. 1957–972.1. 1958–944.0. 
1959–1,279.9. 1960–1,011.6.
 The United States and Communist China do not trade 
with each other, but they compete in world export markets. 
“Sino-U.S. competition is sharper for soybeans than for any 
other product.”
 Table 13, “Soybeans: Communist China’s exports, as 
recorded in available data of importing countries, 1955-60, 
in 1,000 metric tons.” The importing countries are divided 
into two groups: “Free world” and “Soviet bloc.” In 1955 the 
three leading importers were: Soviet Union (483.6), Japan 
(203.5), and West Germany (90.4). In 1960 the four leading 
importers were: Soviet Union (351.0), West Germany 
(212.0), Denmark (126.0), and Italy (110.0). Address: 
Regional Analysis Div., ERS, USDA.

486. Bernardini, G. 1962. Controllo dell’avvenuto 
trattamento termico delle farine di estrazione di soia 
[Control of thermal treatment in solvent extracted soy fl our]. 
Alimentazione Animale 6(10):543-46. Nov/Dec. [Ita]
Address: Italy.

487. Oleagineux. 1962. Industrie du soja [The soybean 
industry]. 17(12):919-20. Dec. [3 ref. Fre]
• Summary: Contents (p. 919): Advantages of soy oil. 
Symposium on soy derivatives for human use will be held 
at the Northern Regional Research Laboratory on Sept. 13-
15. A symposium on soy oil has been organized in Tehran, 
Iran, on April 4-5 by the Soybean Council of America. Whey 
(Petit-lait de soja) left over from making soy protein isolates. 
Soy fl ours.
 Page 920: Soy macaroni. Soy noodles (nouilles). Soy 
bread. Neutralization of soy oil to make soaps.
 Efforts in Paraguay (the government wants to develop 
soya cultivation; the crop was fi rst introduced in 1920 
by Prof. Ciancio, who was returning from a stay at the 
University of Naples, Italy, where he had studied the 
biological value of soy protein with Prof. Filippo Botazzi. 
From 1936 on some 161 ha of soya were growing in 
Paraguay of four varieties: Mammoth, Hollybrook, Shanghai, 

and Pekin. By crossing the two best {90% Mammoth and 
10% Hollybrook} a new variety was created named Soja 
Paraguaya).
 The soy oil market in Spain. Fertilizing soybeans in 
Arkansas. Autoxidation of soy oil.
 A large photo shows a ship discharging barrels of soy oil 
at the port of Cadix [Cadiz, Andalusia, southwestern Spain].

488. Van Gundy, Dorothea. 1962. Holiday recipes from 
abroad. Today’s Food (Loma Linda Foods, Arlington, 
California) 7(4):4-7. Winter.
• Summary: The author has just returned from a six-week 
trip to Europe. She noticed, above all, the leisurely way in 
which meals are served, and enjoyed the large, open-air 
markets in Italy (Venice and Rome) and Germany (Bremen). 
A black-and-white photo shows Dorothea Van Gundy Jones 
holding a plate of food. Address: Nutritionist.

489. Hilbert, G.E. 1962. Foreign research program of U.S. 
Department of Agriculture on soybean protein products 
under Public Law 480. In: USDA Northern Regional 
Research Laboratory, ed. 1962. Proceedings of Conference 
on Soybean Products for Protein in Human Foods. Peoria, 
IL: USDA NRRL. iii + 242 p. See p. 93-98.
• Summary: “For many years, the Department was fi nancing 
with dollars a farm research program abroad.”
 “A considerable expansion of our foreign research 
program was effected a few years ago under Public Law 480. 
This program of research is fi nanced with foreign currency 
accruing to the United States from the sale of surplus 
agricultural commodities, and, in a sense, trades surpluses 
for research results. Research in the fi eld of economics, 
forestry, farm, marketing and utilization is carried out under 
this program. Projects are selected for fi nancing which are of 
direct interest to the United States and also of interest to the 
foreign country.
 “At the present time, 195 grants or research agreements 
have been executed in 20 countries in Europe, Asia, and 
Latin America. Funds are available to initiate programs 
in an additional 6 countries. Proposals from most of these 
countries are being processed at the present time. The annual 
cost of the grants already executed amounts to about the 
equivalent of $2-2½ million in foreign currency annually. 
Substantial funds are available for the expansion of this 
program.
 “The Public Law 480 foreign research program is 
being administered by the Foreign Research and Technical 
Programs Division, Agricultural Research Service, U.S. 
Department of Agriculture, in Washington. A regional offi ce 
has been established in Rome, Italy, to negotiate the costs of 
grants and administratively supervise the program in Europe 
and the Near East. A regional offi ce has been established in 
New Delhi, India, also, to carry out the same functions in the 
Far East.
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 “The technical phases of the program–that is, the 
approval of projects on which grants are executed and 
the review of progress reports–are handled by the various 
research divisions in the Department. For example, all 
projects on the utilization of soybeans fall under our 
Northern Utilization Research and Development Division. 
All those dealing with the nutritional aspects of soybeans 
as a food are under the jurisdiction of the Institute of Home 
Economics.
 “Ideas for new research projects may come from within 
the Department, from research organizations abroad, from 
our Research and Marketing Advisory Committees, from 
national commodity organizations, or from the processing 
industry. We are indebted to The Soybean Council of 
America for the interest it has taken in developing our 
research program on soybeans abroad. The Council has 
stimulated many foreign research groups to submit projects 
on improving uses for soybeans. It has brought to our 
attention, also, important problems on soybeans that need 
attention.
 “In developing a program on soybeans we have been 
faced with the problem that most countries in which we have 
funds have had practically no knowledge or experience on 
the uses of soybeans, and have conducted very little research 
on their utilization. The opportunity has been very limited 
for fi nancing research on the utilization of soybeans in 
laboratories with background experience on its products.
 “Fortunately, the activities of UNICEF and FAO, on 
increasing the protein level of the diet in the developing 
areas of the world, and the powerful market development 
program of The Soybean Council of America, have 
stimulated great interest in many countries on the usage of 
soy products in the diet. These efforts have facilitated the 
development of our research program on soy products.
 “As the primary emphasis of this conference is on 
soybean products for protein in human foods, the research 
work we are fi nancing on soybean oil and fatty acids will 
not be discussed here. My talk will cover only those projects 
dealing with soybean proteinaceous foods, and with minor 
components in soy fl our or soybean products which may 
affect their food value. A dozen or more projects of this kind, 
in half a dozen countries, are underway or will be shortly.
 “At the National Institute of Nutrition in Rome, 
Italy, we have executed a grant with Professor Visco to 
fi nance research on the use of soybean protein products as 
supplements to wheat fl our production of pasta, such as 
spaghetti and macaroni. The southern part of Italy depends 
to a large extent upon cereal grains as the main staple of 
the diet. Raising the protein level and quality of the diet 
in Italy could be done readily by increasing the protein 
content of pasta with soy protein products. Professor Visco 
has set as his objective an increase of 10 percent in the soy 
protein content of pasta. He believes this amount of soy 
protein in pasta would provide all the essential amino acids 

necessary for good nutrition. The Institute has produced 
pasta containing 10 percent by weight of soy protein. Pasta 
containing the type of commercial soy protein used was 
unaltered in cooking quality, but had a slight gray cast and 
slight change in fl avor. The effect of lowering the content 
of soy protein on color and fl avor of pasta is now being 
investigated. The effect of other sources of commercial 
soy protein on color and fl avor will be studied, also. 
Professor Visco is interested in following up these studies 
by conducting nutritional investigations on groups of school 
children, using pasta fortifi ed with soy protein.
 “In Japan, we are negotiating a grant with the Food 
Research Institute, in Tokyo, for research on dried tofu. 
Fresh tofu is the most important soybean food in Japan. On 
a dry basis, its protein content ranges from 50 to 60 percent, 
and fat content from 21 to 50 percent. It has a bland fl avor. 
It is eaten as such usually with soy sauce. Slabs are deep-
fat fried [tofu], also, forming an envelope which is stuffed 
with hot rice. Fresh tofu is made in thousands of small 
plants, many of them family-run operations. Fresh tofu has a 
relatively short storage life comparable to that of fresh milk. 
Dried tofu, which is a spongelike product, has come into 
production in recent years. It has a shelf life of 6 months or 
longer. However, the product is inferior to the fresh product 
in overall eating quality.
 “Under the grant to be carried out at the Food Research 
Institute there will be studied the varietal effect of soybeans, 
and variation of processing conditions on the physical 
characteristics and fl avor of dried tofu. Fresh and dried 
tofu have promise in supplementing the diet in the protein 
defi cient areas of the world.
 Miso is another important soybean food used in 
Japan. It is produced by the fermentation of soybeans 
with Aspergillus oryzae. The most popular use of miso in 
Japan is in soup. Miso soup plays an important part in the 
standard Japanese breakfast. Because of uneven uptake of 
water, not all varieties of soybeans can be used, or only with 
diffi culty, in the traditional Japanese process for making 
miso. Most Japanese and Chinese varieties of soybeans 
are better than most American varieties. In preliminary 
experiments conducted at the Northern Utilization Research 
and Development Division, in cooperation with two Japanese 
miso experts, it was found that dehulled soybeans or soybean 
grits absorbed water uniformly and yielded excellent miso. 
Now we are interested in following up these studies on 
a pilot-plant scale using different varieties of soybeans, 
and carrying out the fermentation under various Japanese 
environmental conditions. A grant on this project is being 
negotiated with the Central Miso Institute.
 “As it is produced at the present time, miso has a 
relatively high salt content. Salt is used in the process to 
control the microbiological population. Dr. Gyorgy informs 
me that miso with a greatly reduced salt content might make 
it more suitable for feeding infants and young children. The 
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development of procedures for producing miso containing 
very little salt might broaden its usefulness.” Continued. 
Address: Director, Foreign Research and Technical Programs 
Div., USDA, Agricultural Research Service, Washington 25, 
DC.

490. van Veen, A.G. 1962. Panel discussion on problems 
involved in increasing world-wide use of soybean products 
as foods: Possible contribution of FAO. In: USDA Northern 
Regional Research Laboratory, ed. 1962. Proceedings of 
Conference on Soybean Products for Protein in Human 
Foods. Peoria, IL: USDA NRRL. iii + 242 p. See p. 210-13.
• Summary: About “25 years ago, a group of missionaries 
from Travancore, a poor region in South India, wanted to 
make ‘tempeh’ from soybeans (which you had yesterday 
and enjoyed). For 3 weeks we gave them short courses in 
how to make tempeh. When the missionaries went back 
to Travancore they made tempeh and it was fi ne, but the 
Indian population did not have any interest in this unknown 
fermentation product and the experiment failed.” Note: This 
document contains the earliest date seen for tempeh in India–
about 1937.
 “After the war, as Dr. Gyorgy knows, one of my 
former coworkers came to South Rhodesia, and saw a lot 
of soybeans exported, and not eaten by the population. He 
went to a local food technology institute, where the staff 
became interested. For some time the interested scientists 
made ‘tempeh’ for the hospitals, but the population having 
no experience with fungus products at all (as the people 
in Southeast Asia have) just did not want to embark 
on tempeh manufacture and at the moment tempeh has 
disappeared from Rhodesia.” Address: Chief, Food Science 
& Technology, Food and Agriculture Organization of the 
United Nations, Viale delle Terme di Caracalla, Rome, Italy.

491. Ohsawa, G. 1962? Zen macrobiotics: The art of 
longevity and rejuvenation. New York, NY: Ohsawa 
Foundation. Printed in Japan. 218 p. Undated. Index. 17 cm.
• Summary: This is the second printed edition of Zen 
Macrobiotics. The cover is gray. The author is George 
Ohsawa. The content is basically the same as the fi rst printed 
edition, except that (1) Typographical errors on pages 3, 7, 
and 62 have been corrected; (2) A folded, undated insert, 
titled “Dictionary of Macrobiotic Terms” was found in this 
printing between pages 216 and 217 (for details, see below). 
The insert is 17.0 cm / 6.69 inches high by 30.0 cm / 11.81 
inches wide. Folded crosswise into thirds, it fi ts perfectly 
into these books; (3) The information on pages 217 and 218 
is different and updated. The following appears on page 
218: Brazil (Casa Longavida, Sao Paulo), Sweden (Miss 
Ilse Clausnitzer, Stockholm), U.S.A. (Ohsawa Foundation, 
61, W. 56th St., New York; Ohsawa Foundation, P.O. Box 
238, Chico, California; Chico-San, Inc., 64, 5th Ave., Chico, 
California; Musubi, 61, W. 56th St., New York–Macrobiotic 

Restaurant).
 Concerning the date of publication: Although the date is 
not given in or on the book, Carl Ferré (who owns an original 
of this 2nd Japan printing) notes (8 May 2011): “Chico-San 
is listed. This means it was after Nov. 1961 at the earliest and 
most likely very early in 1962. I say this because the address 
given is not the Mangrove Ave. one.” “There is no ‘Printed 
in Japan’ in this book either but it is so similar to the earlier 
one that it has to be printed in Japan. It is also undated. It is 
not ‘revised’...”
 In the 3-column “Dictionary of Macrobiotic Terms” 
(insert), for each entry there is the word or term, its 
defi nition, and one page number on which that word appears. 
Because the page numbers refer to pages in this edition, the 
dictionary was probably published at about the same time 
as this book–or at the time of the previous edition in 1960. 
The following is a selection from the Dictionary, with pages 
given for soy-related words: Aduki: Japanese red bean. Ae: 
Dressing (vegetables) with soy bean paste [miso], orange 
juice, etc. (p. 96). Aemono: Japanese salad (p. 88). Age: 
Fried bean curd. An: Red [aduki] bean jam. Ankake: Pouring 
[aduki] jam. Bancha: Coarse green roasted a few minutes. 
Bansho: Bancha with soy sauce (p. 152). Daikon: Long, 
white Japanese radish. Dango: A dumpling. Dentie: Head of 
eggplant salted, kept, dried and then burned into a powder. 
Egoma: A type of sesame seed–most yang. Gobo: Burdock. 
Gomashio: Sesame salt. Goma Tofu: Sesame curds (p. 87). 
Goziru [gôjiru, gojiru]: Soup made of grated soy beans and 
vegetables (“Ziru” means soup in Japanese) (p. 84). Gyoza: 
A Chinese food–vegetable mixture wrapped in pieces of 
thin dough. Hako: A mold or box in Japanese. Haru Tea: A 
very yang herb beverage. Hiziki [Hijiki]: Spindle-shaped, 
small, black seaweed. Jinenjo: A wild potato or a Japanese 
yam. Karinto: A kind of deep-fried cookie. Kasha: Russian 
buckwheat grain preparation. Kayu: Thin rice preparation 
[porridge]. Kinpira: Burdock and carrots preparation. Kitune 
[Kitsune]: Boiled rice or noodles cooked with thin fried 
bean curds [agé] (p. 68). Kobu (or Konbu): A (sea) tangle 
coming from deep ocean waters. Kobu Maki: Kobu stuffed 
with vegetables. Koi-Koku: A special carp and miso soup 
(p. 109). Kokkoh: A creamed blended cereal. Konnyaku: 
A paste made from fl our of this Japanese tuberose [tuber]. 
Kuzu: Powdered plant-gelatine obtained from kuzu plant. 
M.U. tea: A tea made of 15 blended herb’s roots. Matuba 
[Matsuba]: Pine leaves. Miso: Soy bean paste (p. 65). Miso 
Ae: Boiled vegetables served with miso cream (p. 96). 
Misoni: Carrots and onions cooked with miso (p. 129). 
Mochigome: Glutinous rice. Moti [Mochi]: Rice cake. 
Musubi: A knot. Nisime [Nishime]: Same as Nituke. Nituke 
[Nitsuke]: Vegetables sauteed. Nori: Laver or sloke–a kind 
of seaweed. Ogura: Aduki (red bean) preparation. Omedato: 
Dessert made of roasted rice and red beans. Originally 
Japanese word for congratulation. Oshitashi: Boiled 
vegetables, served with Tamari (p. 97). Ransho: Egg–Tamari 
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preparation. Renkon: Lotus root. Sashimi: Sliced raw fi sh. 
Sarashina: A kind of buckwheat dish. Originally it means 
the name of a place famous for producing good buckwheat. 
Siitake [Shiitake]: A kind of Japanese mushroom. Sio 
[Shio]: Salt. Sio Kobu [Shio Kombu]: A kobu (seaweed) 
preparation. Soba: Buckwheat. Sukiyaki: Fish (or beef) and 
vegetables cooked a la japonaise. Sushi: A rice preparation. 
Syo-ban [Sho-ban]: Coarse green tea with soy sauce (p. 
101). Tahini: Sesame butter. Tai: A red snapper [fi sh]. 
Tamari: Traditional soy sauce (p. 62). Tekka: A preparation 
of minced lotus root, burdock root, carrot, ginger, and miso 
(p. 96). Tempura: Japanese process of deep-frying in oil. 
Tofu: White soya bean cheese (p. 134). Tororo: Wild potato 
[wild yam]. Udon: Wheat vermicelli or noodle or macaroni. 
Umeboshi: Japanese plum salted and conserved for years. 
Ume-sho-ban: Medicinal beverage [containing umeboshi and 
shoyu] (p. 156). Yannoh (Ohsawa coffee): A cereal coffee 
made of roasted rice, wheat, aduki, chick peas and chicory. 
Yomogi: Mugwort (or wormwood). Yuba: Soybean protein 
prepared into transparent paper-like sheets (p. 77). Zosui: A 
rice preparation. Zaru: A bamboo basket. Address: Ohsawa 
Foundation: 331 Riverside Dr., New York City. Secretary 
Aihara, 44 W. 96th St., New York City, U.S.A.

492. Senti, F.R. 1963. Soybeans–Their future as a food and 
feed crop. Soybean Digest. Jan. p. 16-20.
• Summary: “A thorough survey of the present and potential 
markets for both the oil and meal fractions of the soybean.” 
Discusses food uses of soybean oil, fats and oils used 
in margarine (1946-61; graph), sources of high-protein 
concentrates or livestock and poultry feeds (1937-61; graph), 
polyunsaturated fatty acids in the U.S. diet, feed and food 
uses of soybean meal, growth in oilseed meal consumption, 
tofu, miso, tempeh, UNICEF’s clinical trial with soy 
beverage for infants in Taiwan, Public Law 480 and soya. 
To date 12 projects sponsored by the NRRL and funded by 
P.L. 480 on various food aspects of soybean utilization have 
been activated in Italy, Spain, Scotland, Finland, Israel, and 
Poland.
 Figure 1, “Fats and oils used in shortening (1946-61)” is 
a graph showing that in 1945, soybean oil was the main oil 
used, followed by cottonseed oil, with animal fats a distant 
third. In 1961 soybean oil is still the leader (47.6% of total 
fats used), followed by animal fats (33.3%), then cottonseed 
oil (16.7%).
 Figure 2 is a graph showing that per capita consumption 
of liquid edible oils increased from about 6.2 lb in 1945 to 
11.2 lb in 1961.
 Figure 3, “Fats and oils used in margarine (1946-1961)” 
is a graph showing the total increasing from about 450 
million lb in 1946 to about 1,350 million lb in 1961. In 1946 
soybean oil and cottonseed oil each accounted for about 50% 
of the total oil. In 1961 soy oil accounted for about 78% of 
the total, followed by cottonseed oil and corn oil. Address: 

Director, NRRL, Peoria, Illinois.

493. Foreign Agriculture. 1963. Brazil to harvest record 
soybean crop. 1(7):15. Feb. 18.
• Summary: Brazil’s 1963 soybean harvest is expected to 
reach a record 12,860,000 bushels from 716,590 planted 
acres, for a yield of 17.95 bu/acre. Increased acreage was 
stimulated by the high prices farmers received for 1962 
crop. Brazil’s exports of soybeans in the fi rst 8 months of 
1962 totaled 2.4 million bushels, with the major markets 
West Germany, Spain, and Taiwan. Exports in 1961 were 2.7 
million bushels, sent principally to Italy, West Germany, and 
the Netherlands.

494. Soybean Digest. 1963. Demonstrate soy foods in many 
countries. March. p. 31.
• Summary: Miss Elizabeth Klagg (member of the American 
Dietetic Association) and Dr. Madge Miller (of the food and 
nutrition department, Iowa State University, Ames, Iowa) 
visited the offi ces of the Soybean Council of America in 
England, Denmark, Italy, and Israel.
 They “observed the activities of the staffs in these 
countries; toured food processing plants manufacturing 
foods using soy products; toured home economics colleges, 
university research departments, high school economics 
departments, clinics, hospital diet kitchens, school lunch and 
commercial food service departments an test kitchens.
 “For 10 days, they assisted at the catering exhibition of 
American foods at the U.S. Trade Center in London.” And 
they “observed the work of the Soybean Council in Common 
Market countries when they spent a week in Brussels,” 
Belgium.

495. Di Giorgio, A.L. 1963. Prospects good in Italy. Soybean 
Council of America–Italy. Soybean Digest. May. p. 50, 52.
• Summary: “Italy’s market potential for U.S. soybeans 
and soybean products remains good. With the continuing 
post-war industrialization, Italy is steadily evolving better 
economic and social conditions and, in spite of limited 
agricultural resources, is improving her dietary standards.
 “Per capita wheat consumption is gradually decreasing 
while the consumption of protein foods, notably meat, is 
increasing correspondingly. This is bringing about the need 
for larger feed and livestock production, with the obvious 
favorable implications for soybean meal. On the basis of 
latest information, nearly 250,000 metric tons of soybean 
meal were used by the Italian feed industry in 1962.
 “There are also good reasons to believe that imports of 
U.S. soybean meal, slow during the last couple of years due 
to expanded local soybean processing, will pick up again 
during 1963. In fact, major feed manufacturers and one 
soybean processor have already bought substantial quantities 
of U.S. meal for delivery later in 1963.
 “Several new feed mills as well as poultry farms are 
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going up. Quite a number of U.S. companies have lately 
shown great interest in this sector, aiming at extending 
their operations in this part of Europe, which, for reasons 
of climate, seems to offer the best conditions to become the 
poultry supplier of the Common Market.
 “Italian meat consumption amounts to only 60 pounds 
per person, of which almost one-half is imported. In the 
government’s recent ‘Green Plan,’ the target is for a per 
capita consumption of 84 pounds by 1965. It is doubtful 
that this can be entirely accomplished in such a short 
period of time. However, there will be a steady growth in 
both livestock and mixed feed industries for the next few 
years with an increasing demand for soybean meal, which 
is already the most largely used protein source in formula 
feeds.
 “The foregoing tells why the phenomenal upward 
trend in soybean imports, which started in 1958 with the 
beginning of Soybean Council operations in Italy, will 
continue. Offi cial import fi gures show that during 1962, 
337,000 metric tons of soybeans were imported into Italy 
from all sources. Of this, 318,000 metric tons were from the 
U.S.A. Compared with the previous year there was a gain 
of 75%. The outlook for 1963 is good, although it would be 
unrealistic to expect the rate of increase to be as great as in 
1962.
 “However, market prospects in Italy for soybeans and 
soybean products will remain good for the following reasons:
 “1–Livestock and feed industries are just beginning 
and it will be some time before they are able to meet the 
increased demands of a growing population and an evolving 
economy.
 “2–Soybeans have little chance of being widely grown 
in Italy. Available farming land is already taken over by 
more-needed and better-paying crops. Also, the land is so 
divided that inability to use mechanized farming would make 
competition with the American product highly unprofi table.
 “As for oil and fats, with the improved standard of 
living, consumption has increased with seed oil profi ting 
the most, despite the fact that prices are disproportionately 
high compared with other food staples. Soybean oil, almost 
unknown in Italy 5 years ago, is taking more than its share 
of this increased consumption, and it is now second only to 
olive oil.
 “Some 55,000 metric tons of soybean oil reached the 
Italian consumer during 1962. A still larger potential exists. 
In fact, domestic production of edible oils–350,000 metric 
tons annually–can meet only a little over half of total Italian 
requirements. The difference must be imported, partly in the 
form of seeds to be crushed and partly in the form of liquid 
oil. This year in particular the need for imports will be much 
greater due to poor local olive production and even poorer 
supply prospects from other olive growing areas.
 “In addition, there is also a good potential for soybean 
oil for technical purposes, particularly in paints and 

varnishes. Italy is currently importing large quantities of 
other drying oils.
 “All these conditions indicate that 1963 and following 
years will continue to offer outstanding opportunities to U.S. 
and Italian soybean industries.”
 A photo shows: “65th International Agricultural Fair, 
Verona, Italy: Dr. A. L. Di Giorgio, SBC director for Italy, 
(center), explains SBC exhibit to G. Frederick Reinhardt 
[left], U.S. Ambassador to Italy; and Hon. Guiseppe 
Trabucehi, Italian Minister of Finance and president of the 
Fair, during visit to U.S. Pavilion.” Address: PhD, Director 
for Italy, Soybean Council of America.

496. Meals for Millions. 1963. Friendship food for a 
hungry world. Distribution of relief shipments, September 
1946–May 15, 1963. 215 West 7th Street, Los Angeles 14, 
California. 4 p. Undated. [2 ref]
• Summary: Total distribution of MPF (Multi-Purpose Food) 
up to 15 May 1963 was 12,830,416 pounds, comprising 
102.6 million meals. Countries receiving over 20,000 
pounds, in descending order of amount received, were: India 
(1,979,748 lb), Korea (1,356,110), Japan (541,102), Hong 
Kong (394,259), China (358,957, stopped in 1951), Brazil 
(312,244), Germany (206,185), United States (183,366), 
Philippines (146,943), Haiti (139,823), France (126,022), 
Pakistan (101,041), Congo (86,101), Austria (82,159), 
Tanganyika (77,997) Mexico (65,722) Burma (63,554), 
Taiwan (58,639), Lebanon (56,910), Canada (51,836), 
Ceylon (38,428), Israel (38,280), Jamaica (38,171), Greece 
(38,133), Vietnam (37,524), Italy (36,768), Indonesia 
(35,873), Jordan (33,375), Hungary (33,165), New Guinea 
(31,535), Gabon (27,704), Liberia (27,187), Okinawa 
(23,640), Malaya (23,454), Morocco (22,736), Chile 
(22,721), Iran (21,482), Peru (21,374), Honduras (21,168), 
Bolivia (20,860), Nepal (20,626), Borneo (20,053).
 The following countries (listed alphabetically) were 
early recipients of soy-based Multi-Purpose Food from 
Meals for Millions, and were late in introducing soybeans to 
the country: Bahamas (received 6 shipments totaling 2,079 
lb between 1 July 1960 and 31 Dec. 1962). Basutoland 
[Lesotho] (received 2 shipments totaling 1,539 lb between 1 
July 1960 and 31 Dec. 1962). Bolivia (received 2 shipments 
totaling 1,634 lb between Sept. 1946 and 30 June 1960). 
British Honduras (received 5 shipments totaling 11,319 lb 
between Sept. 1946 and 30 June 1960; renamed Belize in 
about 1975). Cape Verde Islands (received 1 shipment of 
2,007 lb between Sept. 1946 and 30 June 1960; independent 
since 1975). Caroline Islands (received 2 shipments totaling 
2,008 lb between Sept. 1946 and 30 June 1960; renamed 
Federated States of Micronesia in 1986). Central African 
Republic (received 1 shipment of 2,025 lb between 1 July 
1960 and 31 Dec. 1962). Eritrea (received 1 shipment 
totaling 2,025 lb between Sept. 1946 and 30 June 1969). 
Fiji Islands (received 2 shipments totaling 2,052 lb between 
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Sept. 1946 and 30 June 1969). Finland (received 1 shipment 
of 2,040 lb between Sept. 1946 and 30 June 1960). Gabon 
(received 3 shipments totaling 17,660 lb between Sept. 
1946 and 30 June 1960). Guam (received 3 shipments 
totaling 4,995 lb between 1 July 1960 and 31 Dec. 1962). 
Guadalcanal ([later part of the Solomon Islands] received 1 
shipment of 513 lb between Sept. 1946 and 30 June 1960). 
Iraq (received 3 shipments totaling 8,122 lb between Sept. 
1946 and 30 June 1960). Jordan (received 9 shipments 
totaling 28,839 lb between Sept. 1946 and 30 June 1960). 
Liberia (received 10 shipments totaling 21,949 lb between 
Sept. 1946 and 30 June 1960). Luxemburg [Luxembourg] 
(received 1 shipment of 5,130 lb between Sept. 1946 and 
30 June 1960). Marshall Islands (received 1 shipment of 
739 lb between Sept. 1946 and 30 June 1960). Mozambique 
(received 3 shipments totaling 7,641 lb between Sept. 1946 
and 30 June 1960). New Hebrides [later Vanuatu] (received 
1 shipment of 513 lb between Sept. 1946 and 30 June 1960). 
Oman (received 4 shipments totaling 10,659 lb between 
Sept. 1946 and 30 June 1960). Panama (received 1 shipment 
of 96 lb between Sept. 1946 and 30 June 1960). Samoa 
(American) (received 6 shipments totaling 6,480 lb between 
Sept. 1946 and 30 June 1960). Somali (received 1 shipment 
of 270 lb between 1 July 1960 and 31 Dec. 1962). Swaziland 
(received 1 shipment of 621 lb between 1 July 1960 and 31 
Dec. 1962). Tonga Islands [Kingdom of Tonga, independent 
since 1970] (received 5 shipments totaling 6,723 lb between 
1 July 1960 and 31 Dec. 1962). Virgin Islands [USA] 
(received 2 shipments totaling 2,113 lb between Sept. 1946 
and 30 June 1960). Western Samoa [independent since 1962] 
(received 1 shipment of 1,026 lb between 1 Jan. 1963 and 15 
May 1963).
 Other countries which received MFM shipments by 
15 May 1963 are: Afghanistan, Algeria, Angola, Argentina, 
Basseterre [Probably refers to the island, Basse-Terre 
(or Guadeloupe proper) which is the western half of 
Guadeloupe, separated from the other half, Grand-Terre, 
by a narrow channel. As of 1994 Guadeloupe is a French 
Overseas Department. Probably not the seaport on St. 
Christopher Island, capital of St. Christopher-Nevis–since 
that is not a country], Belgium, Cambodia, Republic of 
Cameroun [Cameroon], Canal Zone, Colombia, Costa Rica, 
Cuba, Czechoslovakia, Dominica, Dominican Republic, 
Ecuador, Egypt, El Salvador, England, Eritrea, Ethiopia, 
French West Indies, Gambia, Ghana, Goa [former Portuguese 
possession; annexed by India in 1962; became a state of 
India in 1987], Grenada, Guatemala, Haute Volta [Upper 
Volta, later Burkina Faso], Iraq, Kenya, Laos, Libya, Macao, 
Madeira Islands [autonomous region of Portugal in east 
Atlantic Ocean, 600 miles due west of Casablanca, off the 
coast of Morocco], Mauritius Islands, Montserrat [island in 
the West Indies], Netherlands, Nicaragua, Nigeria, Northern 
Rhodesia [later Zambia], Nyasaland [later Malawi], Oman, 
Paraguay, Persian Gulf, Poland, Puerto Rico, Ruanda Urundi, 

Rumania [Romania], Ryukyu Islands, American Samoa, 
Santa Lucia [probably Saint Lucia island in the Caribbean], 
Sicily, Sierra Leone, South Africa, Southern Rhodesia 
[later Zimbabwe], Spain, Surinam [Suriname], Switzerland, 
Thailand, Trieste [Italy], Tunisia, Turkey, Uganda, Uruguay, 
Venezuela, Yugoslavia.
 Note: This is the earliest document seen (March 2010) 
concerning soybean products (soy fl our in MPF) in British 
Honduras [Belize], Cape Verde, Caroline Islands, Eritrea, 
Iraq, Lesotho, Liberia, Macao (May 1963), Marshall Islands, 
New Hebrides [Vanuatu], Oman, Samoa (American), Tonga, 
or Western Samoa. Soybeans as such have not yet been 
reported in these countries.
 This document contains the earliest date seen for 
soybean products (soy fl our in MPF) in Bolivia (June 1960), 
British Honduras (June 1960), Cape Verde (June 1960), 
Central African Republic (Dec. 1962), Eritrea (June 1960), 
Iraq (June 1960), Lesotho (Dec. 1962), Liberia (June 1960), 
Marshall Islands (June 1960), New Hebrides (June 1960; 
Vanuatu), Oman (June 1960), Samoa (American) (June 
1960), Tonga (Dec. 1962), or Western Samoa (May 1963). 
Soybeans as such had not yet been reported by that date in 
these various countries. Address: Los Angeles, California.

497. Senti, Frederic R. 1963. Current status of soybean 
utilization research under P.L. 480. Soybean Digest. May. p. 
28, 30-34.
• Summary: This is the third in a series of USDA research 
reports under the P.L. 480 program. Discusses progress on 
active projects: Soybean oil in Seville, Spain; Chemical 
changes in sterols during refi ning of soy oil by Prof. H. 
Niewiadomski in Gdansk, Poland; Flavor stability of soy oil 
in by Prof. Y. Toyama at Toyo Univ. in Japan; Improving the 
frying quality of soybean oil by Prof. G. Varela at Univ. of 
Granada, Spain; Meal constituents.
 Oriental foods: Production of shoyu (soy sauce) using 
U.S. vs. Japanese soybeans, use of dehulled soybean grits 
for making miso, miso-type food in Israel, use of U.S. 
soybeans in making tofu, or soybean curd, by the Japan Tofu 
Association, Tokyo.
 Industrial applications: Polymerization studied in Milan, 
Italy. Soybean constituents. Oriental foods #2: Dried tofu 
in Japan, Saccharomyces rouxii yeast in shoyu and miso, 
development of fermented products from soybean milk 
in Japan, fermented soybean cheese in Taiwan, fermented 
soyfoods (tempeh, ontjom, ragi) in Indonesia.
 Domestic research for increasing imports: Work with 
soy oil, UNICEF trainees from Brazil studying tempeh, 
projects saponins, protein complexes, and isolated protein 
quality in Israel.
 A small portrait photo shows F.R. Senti. Address: 
Director, Northern Utilization Research and Development 
Div. (also known as the Northern Regional Research Lab.), 
Agricultural Research Service, USDA, Peoria, Illinois.
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498. Foreign Agriculture. 1963. Soybean Council introduces 
its versatile new mobile exhibit at two Italian fairs. 1(34):10. 
Aug. 26.
• Summary: “Completely adaptable to audience, place, and 
space, the new multi-use mobile exhibit of the Soybean 
Council of America appeared in its compact form recently at 
the Varese Poultry Fair in Italy (above).
 “Needing no more than two men to handle (at left), the 
exhibit panels and other demonstration equipment can be 
transported on their own trailer hitched behind anything from 
an automobile to a camel.
 “Each time the exhibit is used its emphasis can be 
changed–from soybean oil to soybeans or from their use in 
feed or food–by substituting different panels. Below, the 
exhibit was a part of the U.S. Pavilion at the Bologna Food 
Fair, where its appearance seems different than at Varese.”
 Contains three photos of the mobile exhibit.

499. Coleou, Julien. 1963. Outlook for utilization of feed 
concentrates in France. Soybean Digest. Sept. p. 46-47, 50-
53.
• Summary: Tables show: (1) “Percentage of forages for 
animal nutrition utilized in France and other [Western] 
countries in mixed feed.” Netherlands is highest at 23.2%. 
USA 12.4%. France 2.9%. Italy is lowest at 2.7%.
 (2) “Cereal needs and availabilities for animal nutrition 
in the EEC countries (1959-60).” France is the highest 
followed by Germany, Italy, Netherlands, Belgium-
Luxembourg.
 (3) “Tonnage and distribution of cereals utilized for 
animal nutrition in France” (1955, 1960, 1965). In 1965 they 
were: Barley 4.7 million metric tons. Corn 3.2. Wheat 2.5. 
Oatmeal 2.1. Rye 0.23.
 (4) “Development of French mixed feed production 
from 1948 to 1961 (tons).” Gives total tonnage and amount 
for poultry, for calves, and for hogs.
 (4B) “Distribution of mixed feed consumption in France 
in 1962 (tons)” (whole feed, concentrate, and total) for 
different kinds of animals.
 (5) “Development of oilcake consumption in France 
(metric tons)” (1938-1958).
 (6) “Main French animal production in 1959 and 
forecasts for 1965 and 1970.”
 (7) “Forecasts for the use of feed concentrates in animal 
nutrition in France in 1970 (tons).”
 (8) “Total milk production, average production, and 
number of milk cows in France as compared to the other 
EEC countries (1959) and the United States (1960).”
 (9) “French dairy situation predicted for 1965 by the 4th 
plan (liters of milk per inhabitant).”
 (10) “Recent development of French production of milk 
replacers (tons)” (1958-1961).
 (11) “Evolution of soybean meal consumption in France 

from 1958 to 1962 (tons).” 97,272 tons in 1958; 412,178 
tons in 1962. Address: Assoc. Prof. of Animal Production, 
National Agronomic Inst., Paris.

500. Spilsbury, Calvin C. 1963. Western Europe, a growing 
market for U.S. soybeans and soybean meal. USDA 
Foreign Agricultural Service. FAS-M-153. iv + 145 p. Oct. 
Summarized in Soybean Digest, Dec. 1963, p. 27. 28 cm.
• Summary: Contents: Introduction. Summary. West 
Germany. France. United Kingdom. Denmark. Italy. The 
Netherlands. Belgium. Spain.
 Within each country, the situation is discussed under the 
following headings: Demand for soybeans and soybean cake 
and meal, soybean crushing industry, soybean meal in mixed 
feed and other uses, soybean oil uses and demand, marketing 
and government controls, summary. Address: USDA.

501. Spilsbury, Calvin C. 1963. Western Europe, a growing 
market for U.S. soybeans and soybean meal: Italy, soybean 
crushing industry (Document part). USDA Foreign 
Agricultural Service. FAS-M-153. p. 91-92. Oct.
• Summary: “The oilseed crushing industry in Italy 
processed around 804,100 tons during 1961 of oilseeds 
and oil-bearing materials, including copra... The margarine 
industry, that had a demand for around 50,000 metric tons in 
1957, is growing, and probably has a demand for nearly 50 
percent more oil at present.
 “The total oil-crushing industry is made up of 244 mills, 
many of them olive-processing fi rms that are dominated by 6 
large fi rms. The oilseed crushing industry is located mainly 
around Genova, Milano, Ferenze [sic, Firenze or Florence], 
Giammoro (Messina, Sicily) and Lucca.
 “The two most important associations of crushers are the 
Associazione Nazionale tra gli Industriale degli Olii da Semi 
and Associazione Nazionale dell’ Industria Olearia-Grassi, 
Saponi Affi ni. Both are located in Rome.
 “Several continuous solvent extraction mills have been 
constructed in recent years to handle all types of oilseeds. 
It has been estimated that 12 to 15 mills have processed 
soybeans. The main plants in the soybean crushing industry 
and their capacities in 1962 are (their daily crushing capacity 
is given in metric tons [tonnes] per 24 hours):
 Soja Ravenna, Ravenna, 500 tonnes.
 Giacomo Costa Fu Andrea, Vignole Barbera (Genova), 
300–400 tonnes.
 Central Soya–Seriom, Leghorn San Giovanni Valdarno, 
250 tonnes.
 Oleifi cio Fratelli Belloli, Inveruno, 250 tonnes.
 Chemical Industry of Central Italy, Ancona, 200 tonnes.
 Other crushing mills, Rome, etc., 150 tonnes.
 Total daily crushing capacity using solvent extraction 
is 1,650 tonnes. “On the basis of a 300-day working year, 
the annual crushing capacity for soybeans would be around 
450,000 tonnes, which would produce about 400,000 tons of 
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soybean meal. Three or four new solvent extraction plants 
are planned for soybean processing and a second mill is now 
being completed at Ravenna. Soybeans are not preferred by 
crushing mills that have pre-pressing equipment for high-oil 
content oilseeds...
 “Many mills produce only crude oil... Soybean crushers 
report that there is very little profi t at present in soybean 
crushing in Italy and that additional profi ts are earned 
only through integration of the industry into refi ning and 
marketing of vegetable oils.” Address: USDA.

502. Di Giorgio, A.L. 1964. Partners in progress with our 
Italian cooperators. Soybean Digest. May. p. 56.
• Summary: “Meet the Italian Cooperators of the Soybean 
Council of America:
 “ASSOLIOSEMI, National Association of Seed Oil 
Millers, made up of all seed oil refi ners, wholesalers and 
some crushers, accounting for 85% of the seed oil consumed 
in Italy.
 “ASSALZOO. Italian National Association of Animal 
Feed Producers accounting for 70% of the commercial feed 
produced and sold. The Italian subsidiaries of two American 
fi rms–Ralston Purina and Central Soya–belong to Assalzoo 
as do all Italian processors of soybeans.
 “FEDERCONSORZI. National Federation of Farm 
Cooperatives, accounting for 30% of the commercial feed 
sold and 15% of seed oils consumed in Italy.
 “The Italian offi ce of the Soybean Council of 
America signs yearly cooperative agreements with these 
organizations, but the agreements are only the ‘formal’ basis 
of working together. The confi dence and trust with which our 
Italian cooperators view the SBC are based on the quality 
of the products which we represent and our identity in the 
business community of Italy. They know we are American 
but do not regard us as ‘outsiders.’ By being integrated in the 
economic and commercial life of the country we have taken 
on the moral strength that most private organizations could 
not have, solely because we are accepted.
 “Since our cooperators represent, besides ours, other 
commodities also, we promote all seed oils, confi dent that if 
people use more seed oils soybean oil will get its usual major 
share of this market. Likewise, we have everything to gain 
from the use of compound feeds because soybean meal is the 
best protein source and will certainly be blended in.
 “Why do we work with these cooperators?
 “Italy’s population is 51 million. With a budget of not 
over fi ve fi gures and a staff of only six–just a shade over 
one person for every 10 million–we cover Italy through our 
cooperators by the technique of the ‘multiplying point.’ Our 
‘communication potential’ with the consumer is enormously 
magnifi ed through these organizations.
 “For instance, a single communication to Federconsorzi 
alone assures that it will be passed on through their 5,000 
outlets to their many times more thousands of customers.

 “These organizations spend their own money in joint 
activities proposed and planned by the Soybean Council. 
From the beginning of the current Italian project Jan. 28, 
1960, to Dec. 31, 1963, Italian cooperators have contributed 
as their part about 135 million lire ($216,000) which 
matches almost dollar for dollar the FAS expenditure of 
150 million lire ($240,000). With U.S. industry’s share, it 
practically balances out. They give us advice on how to adapt 
promotional ideas to the local situation and they help us to 
implement these ideas. In return, we supply them with high 
caliber technical help, usually top American scientists in all 
pertinent branches.
 “One of our 1964 joint activities will be participation 
at the Milan Trade Fair in the USA exhibit. There we will 
hand out to visitors small cans of oil, prominently carrying 
the stamp of the Assoliosemi. To avoid possible friction 
with some of the public which might arise from handing 
out samples of pure American soybean oil, it will be a blend 
of the most popular seed oils in Italy, the label noting the 
soybean oil content. This is adapting to the local situation 
and in so doing we and our cooperators are ‘scratching one 
another’s backs.’
 “SBC belongs. Warm personal relations with the heads 
of these organizations guarantee SBC ready access and 
friendly cooperation. Even government, realizing the degree 
of our integration into the economic life of the country 
and the extent of our contribution to Italy’s progress, looks 
sympathetically at our operations. It considers us a part of 
the country as well as a link between American and Italian 
industries.
 “This makes us Partners in Progress.”
 At the bottom of this article is a small map of Italy 
(including Sicily /Sicilia, and Sardinia / Sardegna) with a 
white star marking the capital city, Rome. Address: PhD, 
Director for Italy, Soybean Council of America.

503. Rivera, Gonzalo. 1964. Spain: A large increase in 
soybean meal imports. Soybean Digest. May. p. 58-59.
• Summary: “The Spanish government in April 1963 
authorized 14 licenses to set up solvent extraction plants in 
Spain, the only condition being that they have a minimum 
crushing capacity of 50,000 metric tons per year. Only six 
groups are working at present on setting up their plants. The 
total capacity of these plants will be 440,000 metric tons 
yearly. Exisa in Seville and Savicsa in Osuna are already 
working; Aceprosa started operations in the second half of 
March; and the other three plants will be ready to operate at 
the end of this year or the beginning of 1965.
 “In spite of the locally produced soybean meal from 
beans imported from the United States, the imports of this 
product in 1963 reached the fi gure 216,000 m.t. [metric 
tons] compared to 65,000 m.t. in 1962. The mixed feed 
industry has increased its production considerably due to the 
liberalization of the raw materials and the strong demand 
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for animal protein. The production of mixed feeds can be 
estimated at 2 million m.t. compared to 1,560,000 m.t. in 
1962.
 “The small olive oil crop, estimated at 290,000 m.t., 
led the Spanish government to limit the exports of olive oil, 
liberalize peanut oil and, due to the poor quality of soybean 
oil received, purchase Russian sunfl owerseed oil. In May 
1963, the Spanish government was informed by the National 
Olive Oil Syndicate that the olive oil crop would be over 
320,000 m.t. This is the reason why only 105,000 m.t. of 
soybean oil was purchased.
 “When the Spanish government authorized the selling of 
blended soy- bean and olive oil, the Soybean Council and the 
National Oil Packers group jointly prepared a promotional 
campaign which never took place since the blend was 
authorized only for a period of 2 months.
 “Later, a new regulation established that all seed oils 
should be sold identifi ed pure and bottled, to the public. For 
the fi rst time, soybean oil was sold as such, in 1-liter bottles 
which had an enormous success among consumers. A second 
campaign to promote the sale of pure soybean oil was then 
studied but due to the reduced stocks of soybean oil the 
campaign was never begun.
 “The Spanish olive oil crop for 1963-64 will be over 
630,000 m.t. This will be the most important crop in this 
century and, due to the fact that the olive oil crops in the 
other producing countries will also be very large, Spain 
may have diffi culties in exporting its oil, mainly to Italy 
which is the leading importing country of this product. For 
this reason, and in order to protect olive oil, the Spanish 
government has established a support price for it. The price 
of fi rst-class olive oil is the same as that of peanut oil at the 
retail level (27 pesetas per liter).
 “As a consequence of the high support prices paid by 
the government, bottled olive oil is sold at 32 ptas. per liter 
to the public. For low-income groups, the government is 
subsidizing the sale of sulphur and cottonseed oils and other 
seed oils, to be sold either pure or blended at the price of 21 
ptas. per liter to the public in refundable bottles.
 “Soy fl our is being very well accepted by the meat 
packing industry. Imports went up from 25,000 pounds in 
1962 to 100,000 pounds in 1963.” Address: Director for 
Spain, Soybean Council of America, Madrid.

504. Soybean Digest. 1964. Two-ounce sample of soybean 
oil is examined by U.S. Ambassador Frederick Reinhardt 
(left) (Photo caption)... July. p. 19.
• Summary: “... at Soybean Council exhibit at 42nd Milan, 
Italy, International Sample Fair. Over 20,000 of the cans of 
the soybean oil along with 50,000 bags of potato chips were 
given away at the Fair. Also in the picture are (center & 
right) Robert C. Tetro, U.S. agricultural attache; and Dr. A.L. 
Di Giorgio, SBC director for Italy.”

505. Soybean Digest. 1964. Soybean Council of America, 
Inc. Aug. p. 38.
• Summary: Three photos show: (1) SBC home economist 
Miss Gunel Ataisik is preparing Turkish dishes in the kitchen 
of a low income family in Ankara, Turkey. (2) Archbishop 
of Palermo, H.E. Cardinal Ernesto Rufi ni, visiting the SBC 
stand in Palermo, Italy, at the Sample Fair. (3) SBC director 
for India, Maharajkumar Virendrasingh, inspecting the East 
Asiatic Co. refi nery at Madras, India.

506. Soybean Digest. 1964. Soybean Council of America, 
Inc.: Pogeler new Council head. Oct. p. 31.
• Summary: Glenn H. Pogeler, manager of the North Iowa 
Soybean Cooperative in Mason City, Iowa, for the past 21 
years, has been named president of the Soybean Council 
of America, Inc. He replaces Howard L. Roach, who will 
become chairman of the Council’s board of directors. Mr. 
Roach had held the offi ce since the Council was founded in 
1956. The Council has offi ces in 15 foreign countries, and 
headquarters in Waterloo, Iowa. Ferenc Molnar will continue 
as the Council’s executive vice president.
 “Mr. Pogeler, age 49, has been in the grain business 
since 1934. He became manager of the North Iowa 
Cooperative Processing Association in 1943. This 
organization became the North Iowa Soybean Cooperative 
in 1962. He has been a member of the board of directors of 
the National Soybean Processors Association for 17 years 
[i.e., since 1947] and is past chairman of the board of that 
organization.”
 Photos show (p. 31-32): (1) Portrait photo of Glenn 
Pogeler. (2) “Soya emblem lit the Soybean Council stand 
beautifully at the Samsun Black Sea National Fair in Turkey 
at night and attracted thousands of visitors. From 10,000 
to 20,000 people visited the SBC exhibit daily to obtain 
information on soybean oil, receive pamphlets describing 
the nutritive value of soybean oil, and sample French-fried 
potatoes.”
 (3) “An enthusiastic welcome was extended to Miss 
Yoshiko Kojima, assistant to the managing director, Japanese 
American Soybean Institute, Tokyo, by Dr. Fred R. Marti, 
Soybean Council director for international operations, during 
her recent visit to the Rome offi ce of the Soybean Council.”
 (4) “Thousands of visitors sampled potato chips deep-
fat-fried in soybean oil at the 33rd International Trade Fair at 
Izmir [just west of Anatolia, Turkey]. They received leafl ets 
entitled, ‘Soybean Oil in the Service of Housewives,’ which 
emphasized the economy and nutritional value of soybean 
oil.”
 Note (1). This is the earliest document seen (March 
2008) that mentions the North Iowa Soybean Cooperative, or 
that says it was fi rst given this name in 1962.
 Note 2. This is the earliest document seen (April 2015) 
that mentions Glenn Pogeler in connection with or as the 
new head of the Soybean Council of America.
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507. Soybean Digest. 1964. Soybean Council of America, 
Inc.: Four U.S. commodity groups at Levant fair. Oct. p. 32.
• Summary: “U.S. agriculture participated this year for the 
fi rst time in the eastern Mediterranean’s most important trade 
show, the 28th Fair of the Levant at Bari, Italy, Sept. 10-25.”

508. Foreign Agriculture. 1964. Soybean Council announces 
changed overseas operations. 2(47):11. Nov. 23.
• Summary: Major changes are planned for the soybean 
market development program in a move to consolidate 
and strengthen overseas operations. Effective December 
31, soybean promotion will be administered from a new 
Washington, DC, headquarters, replacing that in Waterloo, 
Iowa. The European headquarters in Rome will be closed, 
along with all country offi ces except those in Spain, West 
Germany, and Belgium–with the latter to handle promotion 
in the Benelux countries, Denmark, France, Greece, Israel, 
Norway, Portugal, Sweden, and the United Kingdom. A 
South American offi ce in Bogotá, Colombia, will direct 
activities in Chile, Colombia, Ecuador, Peru, and Venezuela.

509. Soybean Digest. 1964. Reorganization by the Soybean 
Council. Nov. p. 11.
• Summary: “The Soybean Council of America, Inc., in 
late October announced major organization changes both 
overseas and in the United States in a move to consolidate 
efforts toward developing markets for soybeans and soybean 
products.
 “Changes include: Closing of the Waterloo, Iowa, main 
offi ce and movement of the main offi ce to Washington, 
D.C., soon after Nov. 1; and consolidation of eight overseas 
offi ces.
 “The Council will maintain currently existing country 
offi ces in Colombia, Egypt, Germany, India, Iran, West 
Pakistan, Spain, and Turkey.
 “The Council will establish an offi ce in Brussels, 
Belgium, to be responsible for market development activities 
in the Benelux countries, Denmark, France, Greece, Israel, 
Italy, Norway, Portugal, Sweden, and the United Kingdom.
 “A new offi ce will be opened in Morocco, to also be 
responsible for limited activities in Algeria and Tunisia.
 “The November [sic, October] Soybean Digest 
announced the election of Glenn Pogeler as president of the 
Soybean Council.”

510. Aykroyd, Wallace R.; Doughty, Joyce. 1964. Legumes 
in human nutrition. FAO Nutritional Studies No. 19. xi + 138 
p. Reissued by FAO in 1982 (152 p.). [119 ref]
• Summary: Contents: Preface. Introduction. History of 
legumes. Production and consumption. Composition and 
nutritive value. Methods of processing and cooking: Soybean 
preparations in East Asia (p. 48-52)–Germination (sprouted 
soybeans), soybean curd (tofu, incl. chou tofu or “stinking 

soybean curd”), soy sauce (shoyu), soybean paste (miso), 
tempeh, natto, hamanatto, soybean “milk,” fermented 
preparations from groundnuts. Groundnut fl our.
 Effects of processing on nutritive value: Soaking, 
decortication, heating, germination, fermentation (mentions 
tempeh), effects of storage.
 Toxic substances. Legume proteins. Observations on the 
value of legumes in human feeding. The place of legumes 
in human diets. Appendixes: (1) Legumes eaten by man. 
(2) Nutritive value of important legumes. (3) Amino acid 
content of legumes. (4) Account of lathyrism in central 
India by General Sleeman. (5) Bibliography of soybean (11 
references). Some legume recipes. References.
 Soybeans are also mentioned on: Page 15: Table 1, 
“Important legumes.” Page 23: Indonesia, soybean curd, soy 
sauce, tempeh. Pages 23-24: Japan, miso, shoyu, natto, tofu, 
Korea, Taiwan. Pages 39-40: Carbohydrates in soybeans 
include “galactans, pentoses, and hemicelluloses which are 
poorly utilized.” Fats: only the groundnut and soybean are 
important sources of it.
 Page 55: Heating and trypsin inhibitor, methionine 
and cystine, raw unheated soybean meal, saridele. Page 58: 
fermentation, tempeh, PER. Pages 75-76: Protein values.
 Page 81: Dean used soybeans to treat a protein 
defi ciency. Page 84: Soybeans in India. Page 97: Soybean 
curd.
 Appendix 1, titled “Legumes eaten by man” (p. 101-14), 
lists the various legumes by their Latin names. The entry for 
Psophocarpus tetragonolobus gives its vernacular names 
as “Goa bean, asparagus pea, winged pea, winged bean, 
sesquidillas.”
 Note: This is the earliest English-language document 
seen (Aug. 2007) that uses the word “sesquidillas” to refer 
to the winged bean. Address: 1. Dep. of Human Nutrition, 
London School of Hygiene and Tropical Medicine; Former 
Director, Nutrition Div., FAO, Rome, Italy.

511. Carletti, Francesco. 1964. My voyage around the world. 
Translation from the Italian [of Ragionamenti, 1594-1606] 
by Herbert Weinstock. New York, NY: Pantheon Books. Div. 
of Random House. xv + 270 p. See p. 110. [1 ref]
• Summary: This is the English-language translation of the 
16th century Florentine merchant Carletti (lived 1573?-
1636). In the section titled “Second Account: The East 
Indies” (p. 93+), in the chapter titled “First chronicle of the 
East Indies” he states (p. 99) that he arrived in Japan in June 
1597 at Nagasaki. On page 110 he discusses rice miso, which 
he calls “misol.” For details see the 1606 entry for Francesco 
Carletti. Address: Florence, Italy.

512. Goldblith, Samuel A.; Joslyn, Mayard A. eds. 1964. 
Milestones in nutrition. An anthology of food science. Vol. 2. 
Westport, Connecticut: AVI Publishing Co. xv + 797 p. Illust. 
Portraits. No index. 24 cm. [500+* ref]
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• Summary: Facsimile reprints of historically important 
articles on nutrition. Much of the early research on vitamins 
was done not at medical research centers as might be 
supposed, but at agricultural colleges and their experiment 
stations, such as those at the University of Wisconsin, site of 
much pioneering work in the fi eld of vitamins.
 Jack C. Drummond (of the Institute of Physiology, 
University College, London) did much to clarify and unify 
the system of vitamin nomenclature by suggesting that the 
terminal “e” be dropped from the word “vitamine” and 
by using simple alphabetical letter such as A, B, C, etc. in 
place of the often cumbersome nomenclature such as “water 
soluble B” or “fat soluble A.”
 In 1929 Burr and Burr demonstrated that there must be 
one or more essential fatty acids in the diet, but they did not 
show which ones these were.
 The late 1700s saw a revolution in the science of 
chemistry that later revolutionized the science of nutrition. 
Men like Henry Cavendish (1731-1810, noted for his 
discovery of hydrogen or what he called “fl ammable air”), 
Joseph Priestly (1733-1804, usually credited with the 
discovery of oxygen), and Antoine Lavoisier (1743-1794; he 
recognized and named oxygen {1778}, hydrogen {1783}, 
abolished the phlogiston theory, wrote the fi rst extensive list 
of elements, and helped to reform chemical nomenclature); 
they introduced careful measurement and unifi ed the work 
of their predecessors. Their research was essential to a 
nutritional theory of metabolism.
 Note; Phlogiston was a hypothetical substance once 
believed to be present in all combustible materials and to be 
released during burning / combustion.
 In 1823 the French chemist Michel E. Chevreul (1786-
1889) announced the chemical composition of fat. His work 
with fatty acids led to early applications in the fi elds of art 
and science.
 Justus von Liebig (1803-1873) applied chemistry to 
physiology. Liebig, like Lavoisier and Carl von Voit (1831-
1908, a German physiologist and dietitian), was a major 
fi gure in the fi eld of nutrition.
 The science of nutrition, formerly the property of 
Europe (primarily England, Germany, and France), partially 
passed to the United States in the early 1900s with the work 
of Thomas B. Osborne and Lafayette B. Mendel (of Yale 
University, Connecticut); they did extensive work isolating 
proteins (incl. from the soybean), feeding these isolated food 
substances to animals, and conducting nitrogen-balance 
experiments.
 One could say that the science of nutrition was fi rst 
centered in Italy, then England, then France (1700s), then 
Germany (1800s). Famous early U.S. nutritionists (mainly 
in the 20th century) were Chittenden, Mendel, Osborne, 
Atwater, Sherman, McCullum, Steenbock, and Rose. 
McCullum was a pupil of Mendel, and Steenbock a pupil of 
McCullum.

 Casimir Funk (1884-1967) was a Polish biochemist. 
He is generally credited with the fi rst formulation of the 
concept of vitamins in 1912; he called them “vital amines” or 
“vitamines.” His key 1912 paper in this fi eld was titled “The 
etiology of defi ciency diseases.”
 Note: Casimir Funk was not the discoverer of vitamins. 
Many researchers went before him, including James Lind 
(1716-1794; he was a pioneer of naval hygiene in the 
Scottish and Royal navies. By conducting the fi rst ever 
clinical trial, he developed the theory that citrus fruits cured 
scurvy) and Christiaan Eijkman (1858-1930; was a Dutch 
physician and professor of physiology whose demonstration 
that Beriberi is caused by poor diet led to the discovery of 
vitamins. Together with Sir Frederick Hopkins, he received 
the Nobel Prize for Physiology or Medicine).
 Historically it was chiefl y the researches in beriberi (by 
Eijkman), and this discovery of vitamins, that put an end to 
the former classical theory of nutrition.
 In 1584 Ronsseus, a Dutch physician, was the fi rst 
to recommend oranges as the antiscorbutic for sailors. 
Unfortunately, it was to be over 200 years before this 
addition to the diet of sailors became mandatory. James 
Lind’s monumental A Treatise of Scurvy was published 
in 1753, based on one of the fi rst modern nutritional 
experiments. Yet it took another 50 years before his 
recommendations were widely adopted.
 Pages 541-52 contain short bibliographies and photos 
of Thomas B. Osborne, L.B. Mendel, and William C. 
Rose. Address: 1. Dep. of Nutrition & Food Science, MIT, 
Cambridge 39, Massachusetts; 2. Dep. of Nutritional 
Sciences, Univ. of California, Berkeley, CA.

513. McGovern, George S. 1964. War against want: 
America’s Food for Peace program. New York, NY: Walker 
and Company. xix + 148 p. Forward by President Lyndon B. 
Johnson. Illust. No index. 21 cm.
• Summary: This good history and analysis of the U.S. Food 
for Peace Program (Public Law 480) is greatly weakened by 
lack of an index.
 Contents: Prologue. Acknowledgments. 1. The challenge 
of hunger. 2. Tools for the attack. Serving the Food for Peace 
table. 4. Food: Instrument of economic development. 5. 
Alianza para el Progreso (Alliance for Progress, proposed by 
President Kennedy on 13 March 1961). 6. Food and the India 
way. 7. Freedom from hunger. 8. Victory in the war against 
want. Appendix I: The Food for Peace Program. Appendix II: 
A partial list of voluntary participants in the Food for Peace 
program.
 The Food for Peace program began in 1954. Senator 
McGovern was born in 1922. On 16 Dec. 1960 President-
elect Kennedy asked him to serve as director of a newly 
proposed White House Offi ce of Food for Peace. In the 
opening hours of his administration, on 24 Jan. 1961, 
President Kennedy issued an Executive Order creating the 
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Offi ce of Food for Peace; Senator McGovern was its fi rst 
director.
 Chapter 2 includes a history of U.S. relief feeding 
programs, the work of Herbert Hoover, and the Lend 
Lease Act of March 1941 (in which the USA procured vast 
quantities of food for our fi ghting overseas Allies such as 
Britain and the USSR), and the Marshall Plan (which sent 
$13,000 million in American resources into Western Europe 
over 4 years). But after the Korean Confl ict (1950-1953) 
farm surpluses began to accumulate in America at the same 
time there were chronic food shortages in many parts of the 
world. So in 1954 Congress enacted legislation designed to 
utilize U.S. food surpluses in less-developed countries. “This 
was the very important Agricultural Trade Development and 
Assistance Act of 1954, Public Law 480. Known around the 
world as ‘PL 480’ it was an ingenious combination of self-
interest and idealism.”
 Title I of PL 480 consists of foreign currency sales. Title 
II is outright grants of food in times of emergency or disaster. 
Title III authorizes distribution abroad of surplus food by 
private voluntary agencies, such as CARE and many church-
connected agencies. In 1959 a new provision was added to 
PL 480–the extension of long-term credit at low interest rates 
on dollar sales of surplus food and fi ber. The total of U.S. 
food assistance since 1948 is over $20,000 million.
 Chapter 7, titled “Freedom from hunger,” focuses 
on FAO (The Food and Agriculture Organization of the 
United Nations) and its forerunners. FAO was born out 
of the Hot Springs Conference held by forty-four nations 
at the Homestead Hotel, Hot Springs, Virginia, from 
May 18 to June 3, 1943. President Franklin D. Roosevelt 
issued an invitation to this conference at the peak of World 
War II, on 30 March 1943, to countries associated with 
the United States in the war, to discuss world problems 
of agriculture, nutrition an food. “This fi rst World Food 
Congress established an interim commission with an offi ce 
in Washington, D.C., which functioned until” FAO was 
formally established as an agency of the United Nations on 
16 Oct. 1945 in Quebec, Canada, to assume the work of the 
International Agriculture Institute and is presently governed 
by the U.N. Conference of Member Nations. FAO’s 
headquarters was transferred from Washington to Rome, 
Italy, in early 1951 (p. 101).
 “In July 1960, FAO, with the approval and cooperation 
of the United Nations system, launched the fi ve-year, 
worldwide Freedom from Hunger Campaign.” The 
message of this campaign “to the more affl uent nations has 
concentrated on arousing public awareness of the danger 
which global hunger and malnutrition pose to the peace 
and progress of mankind. It has also sought to encourage 
international cooperation in facing up to the solution of these 
problems.”
 “Every nation has been urged to establish a Citizens’ 
Freedom from Hunger Foundation to raise funds for the 

campaign. In this way private individuals, women’s clubs, 
religious groups, civic organizations, and commercial fi rms 
can participate through contributions of money or materials.
 “The American Freedom from Hunger Foundation 
Campaign was named by President Kennedy on November 
22, 1961, the day before Thanksgiving.” A ceremony in 
the White House launched the U.S. phase of the campaign. 
Alvin Shapiro of Washington, DC, was the fi rst head of 
the American Foundation (p. 103-04). A photo (facing p. 
15) shows the people present at the launching of the FFH 
Campaign in the Fish Room of the White House (left to 
right): Marian Anderson, Senator George McGovern, 
President John F. Kennedy, German Chancellor Konrad 
Adenauer, and Mrs. Woodrow Wilson.
 “A highlight of the campaign was the World Food 
Congress in Washington, D.C., June 14-18, 1963, timed to 
commemorate the twentieth anniversary of the Hot Springs 
World Food Conference” [in Virginia]. President Kennedy 
opened the conference with a memorable speech (p. 106). 
The United States pledged $40 million in commodities, as 
part of a program to reduce U.S. food surpluses and also feed 
the hungry (p. 108).
 Note: In March 1979 The American Freedom from 
Hunger Foundation merged with the Meals for Millions 
Foundation to become the “Meals for Millions / Freedom 
from Hunger Foundation.”
 The World Food Program was fi rst established at the 
1960 Food and Agricultural Organization (FAO) Conference, 
when George McGovern, director of the US Food for Peace 
Program, proposed establishing a multilateral food aid 
program. WFP was formally established in 1963 by the FAO 
and the United Nations General Assembly on a three-year 
experimental basis. In 1965, the program was extended to a 
continuing basis.
 Chapter 8, “Victory in the war against want, begins: On 
23 Sept. 1959 Soviet premier Nikita Khruschev, at the start 
of his visit to the United States, visited the farm of Roswell 
Garst near the city of Coon Rapids, Iowa. He wanted to learn 
more about modern agriculture. In the Soviet Union nearly 
50% of the entire labor force was involved in producing 
food, compared with only 8% in the United States. Yet 
the remaining 92% of Americans are better fed than is the 
Russian populace, and the USA has surplus food which it 
uses to feed the hungry overseas (p. 113-14).
 “The great changes in American agriculture came at 
an accelerating pace after 1915 with the sharply increased 
demands for food of World War I serving as a catalyst. In 
the half century since then the American farm has been 
transformed. Every phase of the farm operation is heavily 
assisted by machinery. Rural electrifi cation not only lights 
the farmhouse but runs everything from water pump to 
milking machine, hybrid seed, chemical fertilizer, pesticides, 
livestock feed supplements, soybean products, and a host of 
other developments, including the cooperative movement, 
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have changed the face and form of rural America.”
 In 1862, under Abraham Lincoln and during the Civil 
War, three historic acts “laid the institutional foundation of 
American agriculture: The Homestead Act, the Morrill Act, 
and the creation of the Department of Agriculture (p. 115-
16).
 In the last half of Chapter 8 McGovern suggests “a ten-
point battle plan against hunger led by the American people, 
which I am convinced will end in victory.” These are largely 
McGovern’s opinions about how the Food for Peace program 
could be improved and expanded. Four example, No. 4 is to 
“eliminate the political restrictions on our Food for Peace 
(FFP) program.” He advocates that surplus American food 
be sent to hungry people (especially children) living in 
Communist countries, such as the USSR, China, or Cuba.
 Appendix I gives 4 pages of statistics about the FFP 
program, including a graph showing the dollar value of FFP 
shipments to 5 different regions of the world from 1955 to 
1963. Shipments to Europe peaked in 1957 at $850 million 
and decreased sharply thereafter. Shipments to the Near East 
and South Asia peaked in 1961 at $700 million and have 
decreased since then but were still the largest in 1963.
 Appendix II includes directories of: (1) The executive 
committee of the American Food for Peace Council. Many 
of the members of the Executive Committee are private 
citizens. Mr. Dwayne O. Andreas, an Executive Vice 
President, is from Farmers Union Grain Terminal Association 
(FUGTA). (2) The American Freedom From Hunger 
Foundation, Inc., divided into offi cers, executive committee, 
and board of trustees (incl. Dwayne Andreas). (3) American 
Council of Voluntary Agencies for Foreign Service, Inc. (4) 
United States trade groups cooperating in foreign market 
development (incl. Soybean Council of America, and 
American Soybean Association). Address: Senator, South 
Dakota.

514. Ohsawa, G. 1964? Macrobiotics: The art of longevity 
and rejuvenation. New York, Paris, Brussel [sic], Tokyo: 
Ohsawa Foundation. Printed in the U.S.A. by Eastern 
Technical Publications (Boston & New York). 218 p. 
Undated. Index. 17 cm.
• Summary: This is the earliest known American printing of 
“Zen Macrobiotics.” The word “Zen” was removed from the 
title at Michio Kushi’s suggestion. The cover is yellowish 
tan. The author is George Ohsawa.
 Contents: Foreword: Two ways to happiness through 
health. Preface: Health to peace. Books by the same author (7 
in French, 9 in Japanese, one in English, plus 4 periodicals). 
Table of contents. 1. Macrobiotics and Oriental medicine. 
Why I have written this book. What is the philosophy of 
the Far East? 2. What is my therapy? Unhappiness, illness, 
crime. Incurable disease. Three categories of cure. What we 
must not cure. Satori. Courage, honesty justice. Tolerance. 3. 
The six main conditions of health and happiness. 4. Nothing 

shall be impossible to you. You should have infi nite freedom. 
You must be your own doctor. 5. Ohsawa’s macrobiotic 
cuisine. 6. Principal foods: Rice, buckwheat, udon etc., 
millet, raw rice etc. (p. 62-71, with recipes). 7. Secondary 
foods (p. 72-103, with recipes): Nituke, soup (lotus root 
ankake, kuzu gruel, cracknel yuba), pie, gyoza (piroshiki), 
chapati, jinenjo (wild potato, tororo). Egyptian beans (chick 
peas, pois chiche), beans (boiled soy beans with miso, 
gomoku beans, goziru [gojiru] soup, aduki beans), corn, 
aduki (ogura vermicelli), goma-tohu [sesame tofu], aemono 
(salads), varieties (chou farci, buckwheat crepe), wild 
vegetables, seaweeds (shi kobu [shio kombu], kobu maki, 
fried kobu, musubi kobu, kobu soup, matsuba kobu, salmon 
head kobu-maki, hiziki with lotus root, hiziki nitsuke, hiziki 
with “age,” hiziki and soyabean, gomoku hiziki, hiziki 
rice), wild plants (dandelion leaves or root, aozu {wild 
spinach}, fuki), miso and tamari preparation (sauce miso, 
miso cream, muso [miso with tahini and orange peel], miso 
soup, carrot and onion au miso, vegetable au miso, oden au 
miso, buckwheat dango au miso, miso ae, tekka no. 1 and 2), 
syoyu [shoyu] (sakura rice, sauce au shoyu, sauce au sesame, 
bouillon au shoyu, ositasi [ohitashi], oatmeal cream, potage 
oatmeal, sauce bechamel a la sauce shoyu, mayonnaise a la 
sauce shoyu, sauce Lyonnaise; “Shoyu diluted with a little 
water is very good for Sasimi [Sashimi = raw fi sh] and fried 
oyster, tempura, fi sh Sukiyaki, tofu {vegetable cheese of 
soya beans}, etc.”), beverages (rice tea, wheat tea, dandelion 
coffee, Ohsawa Coffee {Yannoh; incl. roasted and ground 
rice, wheat, aduki, chick peas, and chicory}, Kokkoh {incl. 
roasted rice, glutinous rice, oatmeal, soya beans, and sesame 
seeds}, Mu tea, syo-ban {coarse green tea with soy sauce}, 
kuzu [cream, with shoyu] {“A good drink for everyone”}, 
aduki juice, radish [daikon] drink no. 1 and 2, ransyo {one 
beaten egg + 50% of traditional Ohsawa shoyu}, soba tea, 
umeboshi juice, ume-syo-kuzu, special rice cream).
 8. Special dishes. Desserts. 9. Yin and Yang. 10. 
Macrobiotic suggestions for various symptoms of disease 
(p. 131-36, with recipes): General suggestions (by disease), 
macrobiotic external treatment (tofu plaster, soya bean 
plaster, Dentie). 11. Specifi c curative dietary suggestions: 
Examples of diseases and their macrobiotic treatments. 12. 
Kokkoh: Macrobiotic food for baby. 13. On cooking. Salt. 
Folk medicine. Your history. Appendix: The case of Mr. 
E. (Cure in 10 hours). “Pro-forma death certifi cate of the 
American World Empire and its Gold Dynasty.”
 Ohsawa centers and friends (p. 217-18): England 
(Trustin Foods, London; Mrs. R. Takagi, London), France 
(Centre Ignoramus, Longue Vie, Guenmai [Genmai = brown 
rice], Yamato, Ohsawa-France; all in Paris). Germany 
(Miss M. Arnoldi, Heidelberg; Dr. P. Martin, Munich; Dr. 
Henning, Hamburg), Italy (Miss H. Onoda, Rome; Mrs. 
Baccolis, Rome), Japan (Nippon Centre Ignoramus, 8 
Kasumi-cho, Minato-ku, Tokyo; Shinsekai, Osaka), Brazil 
(Casa Longavida, Sao Paulo), Sweden (Miss Ilse Clausnitzer, 
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Stockholm), U.S.A. (Ohsawa Foundation, 61, W. 56th 
St., New York; Ohsawa Foundation, P.O. Box 238, Chico, 
California; Chico-San, Inc., 64, 5th Ave., Chico, California; 
Musubi, 61, W. 56th St., New York–Macrobiotic Restaurant).
 This book is undated, but it contains clues as to when 
it was published. On page 190 is reference to an article 
in Time magazine dated 7 March 1960 about the sad state 
of health in the United States. Then on page 189, Ohsawa 
states: “Upon my arrival in the United States last November, 
I began my lectures on the philosophy and medicine of 
the Orient. I gave some in Los Angeles and San Francisco 
[California], but mostly in New York institutes and schools 
such as the Universalist Church, The New School for Social 
Research, Columbia University, New York City College, 
and the American Buddhist Academy. I have postponed my 
departure twice. But I am very happy as I have confi rmed 
my assumption: marriage between paradoxical philosophy 
of the Orient and the materialistic techniques of precision 
of American science, which must be realized for the infi nite 
freedom of Man and for world peace” (p. 189).
 Concerning the date of publication, which is not given 
in or on the book. One guess is about 1964, because when 
you do a printing of a book, you want to print enough to last 
for at least two years. This 1962 + 2 = 1964. A pretty weak 
reason! Carl Ferré (6 and 8 May 2011) states: I’ve done 
enough printing to know that the book printed in the USA 
uses the same plates as the second printing in Japan except 
for two changes. They added “Printed in the USA by...” 
(in a different type face) to the back side of the fi rst page, 
which is blank; and, they whited out “Zen” and the smaller 
“Macrobiotics” on the cover and title page and replaced both 
with one word: “Macrobiotics” (again, in a different type 
face). The rest of the book appears to be exactly the same as 
the second printing from Japan.”
 “My thinking is that 1964 is a pretty good guess 
because I believe it may have been arranged by the East 
Coast Group–thus, the word ‘Zen’ was off the title and it 
was printed by a printer in Boston and New York. This 
would be about the time Michio Kushi was getting settled in 
Massachusetts.”
 Note 1. These lines almost certainly describe Ohsawa’s 
fi rst visit to the United States. He arrived in November 1959 
and stayed well into 1960.
 Note 2. All recipes in this book are numbered, from 
No. 1 (Unpolished rice, p. 162) to No. 816 (Rice plaster, p. 
136). The recipe numbers are identical to those published 
in the mimeograph edition of Zen Macrobiotics (also titled 
Macrobiotics–The Biological and Physiological Foundation 
of Zen Buddhism), published in early 1960.
 Note 3. The contents of this book is very similar to that 
of the earliest published edition of Zen Macrobiotics, which 
was printed in Japan and was 218 pages long.

515. Soybean Digest. 1965. Soybean Council of America, 

Inc.: Changes in the Council setup. Jan. p. 15.
• Summary: “The Soybean Council completed moving its 
U.S. offi ce to Washington [DC] on Dec. 1. The new address 
is: Soybean Council of America, Inc., 1401 Wilson Blvd., 
Arlington, Virginia 22209. The international operations 
offi ce of the Soybean Council at Rome was closed as of Dec. 
31.
 “Under the new setup the offi ce in Brussels, Belgium, 
will be responsible for market development activities in the 
United Kingdom, Belgium, Luxembourg, the Netherlands, 
Sweden, Denmark, Norway, France, Italy, and Greece. The 
work in these countries will be headed by Jack Ward, who 
has been area supervisor for Northern Europe, and Rex 
Wood, who has been the Council’s director for the UK in 
London. Mr. Wood will move from London to Brussels.
 “The Hamburg, Germany, offi ce under Dr. Karl W. 
Fangauf, will be responsible for the program in Germany, 
Austria, and Switzerland. And market development work in 
Spain and Portugal will be under Director Gonzalo Rivera in 
Madrid.
 “Glenn Pogeler, president of the Soybean Council, 
has been visiting the country offi ces in Madrid [Spain], 
Hamburg [West Germany], Rome [Italy], Cairo [Egypt], 
Ankara [Turkey], Tehran [Iran], Karachi [Pakistan], and 
New Delhi [India]... Mr. Pogeler participated in the Fats and 
Oils Symposium at New Delhi, India, Dec. 18 and 19. After 
completing his itinerary, he will return to the Washington 
offi ce to resume activities there.”

516. Abbott, J.C. 1965. Protein rich foods from oilseeds: 
Economic aspects. P.A.G. News Bulletin (Protein Advisory 
Group, WHO / FAO / UNICEF) No. 5. p. 19-38. April. [15 
ref]
• Summary: Table 1 lists annual consumption (in metric 
tons) of oilseed protein foods in some main consuming 
areas. Column 1: Miso, tofu, tempeh and other fermented or 
cooked soybean products: Mainland China 3,736,000. Japan 
2,536,000. Indonesia 200,000. South Korea 160,000. Taiwan 
153,000. Hong Kong 15,000. Malaya 15,000. Singapore 
15,000.
 Column 2: Soy milks: Singapore and Malaya 1,300 
metric tons, Hong Kong 1,000.
 Note: This is the earliest document seen (Aug. 2013) 
that contains industry or market statistics for soymilk by 
geographical region. Address: Chief, Marketing Branch, 
FAO Headquarters, Rome, Italy.

517. Pogeler, Glenn H. 1965. Soybean Council of America: 
Year saw major changes in the Council program. Soybean 
Digest. May. p. 66.
• Summary: “During this past year, the program of the 
Council has been completely evaluated and changes have 
been made by closing a number of offi ces and adding one 
new country offi ce and expanding another one. The present 
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Council has been completely evaluated and changes have 
been made by closing a number of offi ces and adding one 
new country offi ce and expanding another one. The present 
Council offi ce setup includes offi ces in the following: 
Brussels, Belgium; Bogota, Colombia; Cairo, Egypt; 
Hamburg, Germany; New Delhi, India; Tehran, Iran; 
Casablanca, Morocco; Karachi, West Pakistan; Madrid, 
Spain; and Ankara, Turkey.
 “The basic objective of the Soybean Council is to 
continue to promote the sales of soybeans and soybean 
products in the overseas markets. To do so, the country 
offi ces listed above will engage in activities in many 
additional areas. It is planned to continue programs in 
Ireland, England, Denmark, Norway, Sweden, France, 
Portugal, Switzerland, Austria, Italy, Tunisia, Greece and 
East Pakistan.
 “In South America the Bogota offi ce will be in charge 
of Colombia, Ecuador, Peru and Venezuela.” “The Soybean 
Council was organized in 1956 and began its operations that 
year with its home offi ce located at Waterloo, Iowa.” A list of 
the offi ces established since 1956 is given.
 “The Soybean Council’s home offi ce was moved from 
Waterloo, Iowa, to Washington, DC, on Dec. 1. The new 
address is 1401 Wilson Boulevard, Arlington, Virginia 
22209.” A portrait photo shows Glenn H. Pogeler. Address: 
President, Soybean Council of America, Inc.

518. Kushi, Michio; Fulton, Robert E.; Blum, Cecil. 
eds. 1965. Macrobiotics study report: The way of life 
according to the order of the universe. Vol. 1. Cambridge, 
Massachusetts. East-West Institute. 41 p. 27 cm. [4 ref]
• Summary: Contents: Seven principles of the order of the 
universe. Twelve theorems of the unifying principle (both- 
inside front cover). Editorial, by the 3 editors. Cigarettes 
and cancer, by George Ohsawa (age 73), founder, world 
macrobiotic movement [Conclusion: smoking cures cancer]. 
The new discovery of the transmutation of the atom, by 
Michio Kushi, Director, East West Institute [he has given 
numerous lectures for the past 8 years in New York, Boston, 
Philadelphia [Pennsylvania], and Washington, DC; discusses 
Louis Kervran and Sanehide Komaki]. My conclusions in 
biological research, by Kikuo Chishima, M.D., Prof., Gifu 
Univ., Japan. Thoughts of man, by Michio Kushi. Love, by 
George Ohsawa.
 What is macrobiotics?, by Roger E. Fulton, Cambridge, 
Massachusetts. Order of the macrobiotic diet (from No. 7 to 
No. -3). One week’s menu (No. 7) for health and happiness, 
by Aveline Kushi (p. 29-30); includes miso soup, azuki 
beans, bulgur with tahini sauce, and sesame rice. Sakura 
meshi (rice with tamari). “1. Grain: Brown rice, whole 
wheat, buckwheat,... azuki beans. “2. Seasoning: Sea salt, 
tamari (soy sauce), miso (soy bean paste), gomashio (roasted 
sea salt and sesame seeds mixed), kuzu, umeboshi (salted 
plums), sesame oil, corn oil. 3. Beverage: Grain coffee, 

bancha tea, mu tea, dandelion tea, etc.” Note 1. This is a 
vegan menu. Note 2. This is the earliest English-language 
document seen (Dec. 2006) that uses the term “salted plums” 
to refer umeboshi salt plums.
 EWI news (a chronology of events from Sept. 1964 to 
the present). Miraculous events [and cures]. Leprosy cured in 
Argentina. Testimonials. Open letter to Dr. Frederick Stare, 
Harvard School of Public Health, by Simone Billaudeau. 
George Ohsawa’s schedule (May to Aug. 1965). Literary 
contributions. Financial contribution and subscription. 
Announcement: 1965 Macrobiotic summer camp. Useful 
addresses: USA, Brazil, Argentina, Sweden, Belgium, 
France, Germany, England, Spain, Italy, India, Japan. Key 
CI = Centre Ignoramus. E = Editor. R = Restaurant. MC 
= Macrobiotic Camp. MF = Macrobiotic Foods. MFF = 
Macrobiotic Foods Factory. OC = Ohsawa Center. OF = 
Ohsawa Foundation. Classifi cation of yin and yang (inside 
rear cover). Poem titled “Wind chimes” by Cecil Blum on 
rear cover (11 June 1965).
 EWI News: 1964 Sept.–After the Macrobiotic Summer 
Camp on Martha’s Vineyard, Michio Kushi and his family 
moved from the Island to Cambridge, Mass. For the previous 
year, Mr. Kushi’s lectures were conducted almost every 
month in Boston at the Mattson Academy of Karate. George 
Ohsawa was also in Boston and Martha’s Vineyard in 1964. 
In Sept. 1964, East-West Institute was incorporated as a non-
profi t educational establishment. Mr. David Levin and Mr. 
Ramsay Wood initiated it with several others. Address: East-
West Institute, 101 Walden St., Cambridge, Massachusetts.

519. Soybean Digest. 1965. Changes in structure of Soybean 
Council. Aug. p. 38.
• Summary: The new offi ce in Madrid, Spain, will be headed 
by Ferenc Molnar, who moved to Madrid with his family on 
June 1. “The Council will continue to maintain an offi ce at 
Rome [Italy] which will supervise market development work 
in Italy, Greece, France, Holland. Belgium, the Scandinavian 
countries, and the United Kingdom.
 “Dr. K.W. Fangauf at Hamburg, Germany, will continue 
in charge of programs in Germany, Austria, and Switzerland.
 “The market development program in South America 
will be directly under the main SBC offi ce at Arlington, 
Virginia.”

520. Pogeler, Glenn H. 1965. What the Soybean Council is 
doing for you. Soybean Digest. Sept. p. 38-40.
• Summary: “Just a few short years ago, Howard Roach had 
a dream and it was about Spain. His research showed that 
the per capita consumption of edible oils was pitifully low in 
that country. Because Spain was almost entirely dependent 
on the olive crop as a source of edible fat, she was fi nding 
her supply of fats for the population always at a low level. 
Because olives are a tree crop, the production is based 
on a cycle of on one year, and off the next. This makes a 



HISTORY OF SOY IN ITALY (1597-2015)   243

© Copyright Soyinfo Center 2015

tremendous fl uctuation in supply from year to year.
 “Howard Roach convinced the Spanish government 
that a program of supplementing their olive oil supply with 
soybean oil would make it possible to increase the per capita 
consumption of oil for the benefi t of all. This would also 
allow Spain to continue her normal exports of olive oil which 
were needed to produce foreign exchange to enable them to 
continue the industrial expansion of the nation.
 “Spain negotiated a P.L. 480 agreement, and for several 
years bought soybean oil under P.L. 480 [using local 
currency, pesetas]. As her fi nancial situation improved, she 
was able to switch to dollar purchases and today, Spain is the 
largest buyer of soybean oil from the United States.”
 “Iran is another example of a country which originally 
began by buying U.S. soybean oil under P.L. 480 and has 
now switched to dollar purchases. Iran, in the fi scal year 
ending 1960, took from the United States 11,000 metric tons 
of soybean oil and, just 5 years later, is expected to import 
45,000 metric tons.”
 “India is our newest large buyer of soybean oil and last 
fall signed an agreement with the U.S. government to take in 
approximately 75,000 tons...” Other users of U.S. soybean 
oil this past season include Pakistan, Greece, Guinea, 
Iceland, Tunisia, Egypt, Sierra Leone, Yugoslavia, Chile, 
Taiwan and several others.
 “Europe and Canada are the major dollar buyers of U.S.-
produced soybean oil.” Major buyers of U.S. soybeans are 
Japan, Netherlands, Canada, West Germany, Denmark and 
many other countries.
 “Spain is building up a crushing industry and, by the end 
of 1965, is expected to be able to crush very close to 700,000 
metric tons of oilseeds per year...”
 Soybean exports will top 200 million bushels this year 
and are expected to continue to rise. “Latest government 
estimates indicate that approximately 2 million tons of 
soybean meal will fi nd their way overseas from the 1964 
crop of soybeans. This year is another record breaker 
with France, Germany, Netherlands, Canada, Belgium, 
Yugoslavia, Italy, Denmark, and Spain being the major users.
 There has been a tremendous expansion in the exports 
of U.S. soybeans and soybean products. The Soybean 
Council of America deserves part of the credit. “In my 
travels overseas, it seems as though everyone is talking about 
soybeans and soybean products.”
 Also discusses how the Soybean Council operates and 
is fi nanced, its relationship to USDA’s Foreign Agricultural 
Service, its overseas offi ces, some of its problems, and 
reasons for expanding the program. A portrait photo shows 
Glenn Pogeler. Address: President, Soybean Council of 
America, Inc.

521. Soybean Digest. 1965. President Pogeler toured the 
Council’s operations. Nov. p. 21.
• Summary: “Glenn Pogeler, president of the Soybean 

Council, has returned from a supervision tour of the 
Council’s operations and offi ces in the European area. 
During his visit Mr. Pogeler had the opportunity of 
consultation with interested government and industry 
representatives as well as discussions in meetings with SBC 
employees in Germany, Spain, and Italy.
 During his stay in Italy, Mr. Pogeler visited the Olio 
Buono seed crushing plant, which is located approximately 
25 miles from Rome.
 “R.L. Beukenkamp, assistant administrator of the 
Foreign Agricultural Service export program, and Calvin 
Spilsbury, acting chief of the foreign marketing branch of 
FAS, accompanied Mr. Pogeler during his visit to Rome and 
Madrid.”

522. Soybean Digest. 1965. Rome offi ce is moved. Nov. p. 
21.
• Summary: “The Rome offi ce of the Soybean Council has 
been moved to Via San Nicola da Tolentini 5. Rome, Italy.”

523. Soybean Digest. 1965. Soybean Council of America: 
Soy foods at Brussels show. Dec. p. 16.
• Summary: “The Soybean Council had an exhibit of 
soybean products at Belgium’s big international food show 
at Brussels–Salon de l’Alimentation–Oct. 30 to Nov. 14. The 
show was aimed primarily at Europe’s food trade.
 “The U.S. exhibit had three sections: Steakhouse USA 
(a feature attraction of the show), a trade area reserved 
for the exclusive use of European trade people, and the 
public section where soybeans and other products were 
demonstrated.
 “Visitors at the soybean booth saw an everchanging 
display of interesting things to taste. Among these were 
snacks made with soy mayonnaise and soy dressing; sauce 
provencale, a Brussels favorite used with meat, fi sh, chicken, 
rice, eggs and many other foods, and made with tomatoes, 
peppers, onions, garlic and parsley simmered in soybean oil; 
a lunch sandwich of roast beef, poultry, meatballs, or fi sh on 
soy bread, and, every afternoon, soy fl our doughnuts freshly 
cooked in soybean oil.
 “Belgium, like other western European countries, 
already buys substantial quantities of U.S. soybeans, mostly 
for use by the livestock feed industry.
 “The U.S. effort at this exhibit was directed mainly at 
showing Belgians how many uses other than livestock feed 
there are for the products and byproducts of the soybean 
crushing industry. The soybean booth made the point that 
soy fl our and soy oil, especially, have many possible uses in 
the cookery of Belgium–whether in dietetic meals, everyday 
meals, or gourmet dishes.”
 Photos show: (1) A woman serving roast beef on bread 
made of soy fl our gets a happy smile. (2) “Soybean Council 
president visited the mayor of Aprilia, Italy, in October. From 
left, Mayor Franco Calissoni; John J. Ward, SBC director for 
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the Rome area; and President Glenn Pogeler.”

524. FAO Nutrition Meeting Report Series. 1965. Protein 
requirements. Report of a Joint FAO/WHO Expert Group. 
No. 37. 71 p. Also published as WHO Technical Report 
Series, No. 301. [103 ref]
• Summary: Discusses basic human protein requirements, 
and the many complex considerations involved in 
determining them. Address: FAO, Rome, Italy.

525. Tecnica Agricola Catania. 1966. Oil crops. Feb. 25. *
• Summary: Researchers are investigating the possibilities 
of introducing or developing in Sicily (in southern Italy) the 
cultivation of soybeans, groundnuts (already grown there on 
about 200 ha), rapeseed, sunfl ower, and sesame seeds. Trials 
using varieties from Venezuela are in progress.

526. Pogeler, Glenn H. 1966. Exports of soybeans and 
products continue to grow. Soybean Digest. May. p. 70, 72.
• Summary: “Exports of soybeans and soybean products 
during the past year have continued to expand at a rapid 
rate in all areas and prospects for future expansion seem 
unlimited. New markets are being opened for soybean meal 
due mainly to the rapid development of the poultry industry 
in practically all areas. Oil demand continues to expand 
as the economies of our overseas friends improve and we 
expect this trend to continue.” The Soybean Council of 
America now has 11 offi ces in 10 countries. The address and 
director of each is given: Rome, Italy; Bogota, Colombia; 
Cairo, Egypt, UAR; Hamburg, Germany; New Delhi, India; 
Tehran, Iran; Casablanca, Morocco; Karachi, West Pakistan; 
Ankara, Turkey; and Madrid, Spain.
 “In the Tehran, Iran, offi ce [whose director is Iraj 
Dehlavi] is Fred Martin, SBC oil technician, who serves 
Turkey, Iran, Pakistan and India. Our oil technicians also 
serve any other countries on special assignment.” A photo 
shows Pogeler. Address: President, Soybean Council of 
America, Inc.

527. Norton-Taylor, Duncan. 1966. World hunger. Fortune 
73(6):111-14, 170, 174, 177, 180, 184. June.
• Summary: The subtitle reads: “No problem presses more 
remorselessly on this generation. Giving food away only 
postpones crises and may compound them. What the U.S. 
should be exporting is a practical version of the capitalist 
revolution that made its own agriculture one of the wonders 
of the world.”
 How can we feed whose population is now doubling 
every 30 years or so, and is expected to reach 7.4 billion by 
the year 2000? And population growth is most rapid in those 
regions least able to support more people. Most burdensome 
is India, with its 500 million. The challenge is to raise the 
Third World to a state where it can feed itself. Note: This 
is the earliest English-language document seen (July 2003) 

that uses the term “Third World” for what French call the 
tiers monde, to refer to “underdeveloped countries not in the 
Communist bloc.”
 During the 1940s population worldwide began to 
accelerate as DDT and antibiotics reduced the death rate in 
the Third World from about 30 per 1,000 right after World 
War II to about 20 per 1,000 at present. Meanwhile the birth 
rate in the Third World continues to exceed 40 per 1,000. 
Before World War II, the Third World had net exports of 
about 11 million metric tons (tonnes) of grain to industrial 
nations. From 1948 to 1952 the fl ow reversed: the Third 
World imported an average of 4 million tonnes a year, 
increasing to 13 million tonnes/year from 1957 to 1959 and 
25 million in 1964.
 Economist Theodore W. Schultz of the University of 
Chicago, Illinois, in his book Transforming Traditional 
Agriculture, has shown how Western European farmers have 
successfully substituted capital for land. With a population 
density much greater than that of Asia and a generally poor 
endowment of farm land, farmers in Italy, Austria, Greece 
(and Israel) have been increasing agricultural production at a 
remarkable rate.
 The U.S. Public Law 480 (once called “Food for Peace” 
and fi rst developed during the Eisenhower administration) 
has failed; it may have helped feed hungry people but it has 
not helped the needy countries to be able to feed themselves. 
During the past 11 years the U.S. has shipped, mainly to 
Third World countries, food that cost it some $25 billion. 
When food was shipped in emergencies, the recipient 
countries were not billed at all. Taiwan and Japan have used 
this food successfully so that now they no longer need it. But 
the three countries which have received the most PL 480 aid, 
India, Pakistan, and the United Arab Republic [Egypt and 
Syria] have not. Turkey, for example, received soybean oil in 
exchange for an agreement not to export its olive oil.
 Can U.S. private enterprise help Third World agriculture 
and food? Corn Products sells Maizena–a mixture of edible 
corn oil and soybean oil. And in order to make this new food 
more profi table, Corn Products is teaching Brazilian farmers 
how to grow soybeans, which now have to be imported to 
Brazil from the U.S. In Brazil, Mexico, and Peru, Anderson, 
Clayton provides agricultural service for local farmers 
who grow soybeans, peanuts, and cotton seeds for a line 
of cooking and salad oils, shortening, and margarine that 
the company processes and markets. “It fi nances seed, 
fertilizers, and insecticides, and gives advice on planting and 
harvesting.” Anderson, Clayton plants provide 6,000 jobs in 
Brazil, 4,500 in Mexico, and 800 in Peru.
 The Ford and Rockefeller foundations are also doing 
important work in the Third World. The Ford Foundation has 
already spent $300,000 in an experiment to crossbreed West 
Pakistan’s wheat with high-yielding Mexican dwarf strains.
 Americans must realize that the world will be unsafe 
unless there is economic and political stability–and adequate 
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food–throughout the Third World.

528. FAO/WHO/UNICEF Protein Advisory Group (PAG). 
1966. Soybean: Production, cultivation, economics of supply, 
processing, and marketing. New York. 44 p. R.1/Add.21. 
Aug. [3 ref]
• Summary: Reviews work in progress or completed on the 
initiation or expansion of soybean production in developing 
countries. Based on a report of the Nutrition Division, FAO 
Headquarters, Rome, from a meeting of the PAG held in 
Geneva. Address: New York.

529. USDA Economic Research Service, Statistical Bulletin. 
1966. U.S. fats and oils statistics 1909-1965. No. 376. 222 p. 
Aug.
• Summary: Table 74 (p. 67) gives “Soybeans: Acreage, 
supply, disposition, and price, 1924-65.” The 21 column 
heads include: Production (increased from 4.9 million 
bushels in 1924 to 701.9 million in 1964). Exports (began in 
Oct. 1931, with 2.2 million bu reported for 1931, increasing 
to 205.9 million bu in 1964; based on inspections by Federal 
licensed inspectors). Crushings (increased from 0.3 million 
bu in 1924 to 473.1 million bu in 1964). Average price per 
bushel received for the season by farmers ($2.46 in 1924, 
falling to a low of $0.50 in 1931, staying below $1.00 until 
1941 except for $1.27 in 1936, fi rst topping $2.00 again at 
$2.05 in 1944, reaching an all-time peak of $3.33 in 1947, 
then staying between $2.00 and $2.75 until 1964).
 Production of oil (increased from 2 million lb and 7.4 
lb per bushel crushed in 1924 to 5,146 million lb and 10.9 lb 
per bushel crushed in 1964). Production of meal (increased 
from 8,000 tons and 49.5 lb per bushel crushed in 1924 to 
11,286,000 tons and 47.7 lb per bushel crushed in 1964).
 Table 86 (p. 76) shows “Soybean oil: Supply and 
disposition and oil equivalent of exports of soybeans, 191-
64.” Soybean oil production increased from 2 million lb 
in 1922 (the earliest year for which fi gures are reported) 
to 5,146,000 lb in 1964. Soybean oil imports started at 27 
million lb in 1911, dropped slightly for several years, then 
skyrocketed to 118 million lb in 1915 after the start of 
World War I, and peaked at 332 million lb in 1917. They 
were negligible after 1922, when a tariff effectively shut 
off imports and promoted domestic U.S. soy oil production. 
The earliest fi gures for soy oil exports show that 58 million 
lb were exported in 1919, but in the following years soy oil 
exports were negligible, and did not top the 1919 fi gure until 
1943. The big increases came starting in 1955 and by 1964 
had reached 1,353,000 lb/year. Consumption/disappearance 
of soy oil in the U.S. was very large during World War I 
(when the amount consumed equaled the amount imported), 
then it was very small until the mid-1930s. It grew from then 
on, fi rst in industrial uses, and after World War II in food 
uses. It rose from 1,076,000 lb in 1941 to 4,072,000 lb in 
1964.

 Table 87 (p. 77) shows “Soybean oil: Supply, 
disposition, and utilization, and oil equivalent of export 
of soybeans, 1912-1965. Utilization is divided into food 
uses and nonfood uses. Food uses included (in order or 
importance in 1917): Cooking and salad oils, shortening, 
and margarine. Nonfood uses included (with the earliest year 
reported after each): Soap (1912), paint and varnish (1931), 
linoleum and oilcloth (1931), resins (1949), other (1931). 
In 1965 the main food uses (in million lb) were: Shortening 
(1,471), cooking and salad oils (1,135), and margarine 
(1,112). In 1965 the main nonfood uses (in million lb) were: 
Paint and varnish (96), resins (96).
 Table 173 (p. 155) lists “Soybeans: United States exports 
by country of destination, 1947-64.” In 1964 the leading 
importers of American soybeans (in 1,000 bushels) were: 
Japan (49,298), Canada (34,951), Netherlands (28,066), West 
Germany (23,325), Denmark (13,444), Italy (10,401). In 
South America, the leading importer was Venezuela (1,228). 
In Eastern Europe it was Poland (1,785) and the USSR 
(1,320). In Africa it was Morocco (418).

530. Pogeler, Glenn H. 1966. The Soybean Council and 
today’s market needs. Soybean Digest. Sept. p. 75-77.
• Summary: “It is my personal opinion that we are on the 
threshold of a tremendous expansion of demand for soy 
protein and soybean oil around the world.”
 “I am still sticking with my estimate of the need for a 
1½-billion-bushel crop by 1975. If the present pattern of 
increase in demand for soybeans and products continues, we 
could very well reach the 1½-billion-bushel goal by 1972 or 
1973.
 “Offi ce at Madrid: In Madrid, Spain, we have completed 
the setting up of the supervisory-servicing offi ce. This has 
been under the direction of Ferenc Molnar, our executive 
vice president. We have staffed this offi ce with a comptroller, 
an accountant, a technical director and clerical help.
 All other offi ces of the Soybean Council are continuing 
on the same basis as in the past. We continue to maintain 
country offi ces at Bogota, Colombia; Rome, Italy; Madrid, 
Spain; Hamburg, Germany; Casablanca, Morocco; Cairo, 
Egypt; Ankara, Turkey; Teheran, Iran; Karachi, Pakistan; and 
New Delhi, India.
 “The major function of the Soybean Council offi ces 
in P.L. 480 countries is of a technical nature. We attempt 
to serve the local industry, such as refi ners and fi nished 
product manufacturers, by furnishing technical services on 
plant operation and production. We also engage in consumer 
education programs on the usage of products manufactured 
from U.S. soybean oil.
 “We continue to work with the livestock and poultry 
industries in a number of these countries. Many of the P.L. 
480 countries are just beginning to expand their livestock 
and poultry feeding operations. Modern feeding practices 
call for a tremendous increase in protein demand.
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 “To be of further aid and assistance to the developing 
countries, we publish and distribute articles on soybean oil 
and soybean protein.
 “Moving now to the dollar markets, we engage in 
technical service programs of assistance to crushers, refi ners 
and protein users. We cooperate with local industry in 
conducting direct consumer promotion programs.
 “We are presently cooperating with crushers, refi ners, 
feed mixers and margarine producers to put on special 
promotional programs.
 “In many of the countries in which we work we have 
completed plans or have them under way for visits to the 
United States on the part of technical groups representing 
all facets of the industry. These visitors come to the United 
States to get a fi rsthand eye-view of the industry and the 
product we produce. We have enjoyed very close cooperation 
and assistance on the part of the U.S. industry in helping 
to give our foreign visitors an opportunity to learn how 
American business operates. We afford them an opportunity 
to view the magnitude of the U.S. fats and oils industry and 
to see the U.S. soybean crushing and feed-mixing industries.
 “Through our newly set up technical services division in 
Madrid, Spain, which is under the direction of Raymond S. 
Burnett, we expect to increase the output of technical papers 
on processing, refi ning and product production. Our technical 
services division also acts as a trouble-shooter and stands 
ready to assist foreign buyers of soybeans and products to 
iron out bugs that may develop in the use of the raw material 
and in the fi nished product.
 “This year we are witnessing a tremendous expansion 
in consumption of soybean meal in foreign markets. 
Information which I have been able to pick up on my 
overseas visits is that we can expect a further continuation of 
the increase in demand.
 “Recently, soybean meal prices have been on the 
upgrade. This could eventually limit the demand. If the 1966 
soybean crop should improve so that we can produce close to 
900 million bushels we might expect a more moderate level 
of prices. Large quantities of soy protein will fi nd their way 
into the overseas market and the demand will continue to 
expand.”
 A photo shows Glenn Pogeler. Address: President, 
Soybean Council of America, Inc.

531. Boulnois, Luce. 1966. The silk road. Translated from 
the French by Dennis Chamberlain. New York, NY: Dutton. 
250 p. Illust. Maps. Index. 22 cm. [112* ref]
• Summary: This is basically a history of silk and the 
“fascinating story of trade between China and the West from 
Roman times until the present.” Silk may have been fi rst seen 
in Rome in about 53 BC at the time of the Battle of Carrhae. 
Ignorant of its true nature, the Romans called it “Seric cloth” 
(sericum). Little did they realize that the people who made 
this remarkable cloth, so light and warm, so supple, soft, 

and iridescent, lived at the very edge of the known world. 
It is now clear that the Chinese had invented silk and had a 
monopoly on its production.
 The story of the Silk Road often begins with Zhang 
Qian (W.-G. Chang-Ch’ien) who was an imperial envoy to 
the world outside of China in the 2nd century BC, during the 
time of the Han Dynasty. He was the fi rst offi cial diplomat 
to bring back reliable information about Central Asia to the 
Chinese imperial court, then under Emperor Wu of Han (Han 
Wu-ti; Han Wudi). His expedition to Asia lasted from 138 to 
126 BCE.
 The Silk Road was actually a group of caravan 
routes, 4,000 miles long. Silk moved to the West, where it 
was traded for luxuries. By the time of the Han dynasty, 
sericulture in China was in full fl ower.
 A photo of the author (a woman) and a brief biography 
appear on the rear dust jacket.
 A map titled “Eurasia and the silk routes, c. 150 A.D.” 
(p. 50-51, Later or Eastern Han Dynasty in China) shows 
the approximate routes by which southern portions of the 
Silk Route entered India to the east and west of the towering 
Himalayas. From the east by land, two routes converged on 
what is today (Nov. 2010) West Bengal and Bangladesh. 
From the east by sea a route starting in eastern China, 
went south, between Malaysia and Sumatra, through the 
narrow Strait of Malacca, then northward toward today’s 
Calcutta. From the west by land, a route entered Taxila, 
then turned south toward the sea and today’s seaport of 
Bharuch (Barygaza) and the Gulf of Khambat (Cambay) in 
today’s Indian state of Gujarat. It was along these routes that 
soybeans probably fi rst entered India (see Hymowitz and 
Kaizuma 1981).
 Note: Asia Atlas (p. 37): In India, Taxila was a transit 
city at the intersection of three major trade routes.
 Wikipedia states: Taxila lay on a major trade route 
which ran across the Khunerab pass to the Silk Road in 
the north to the Indian Ocean in the south. Also spelled 
Taksasila. The city of Taxila is mentioned by the Chinese 
monk Faxian (also called Fa-Hien), who visited ancient sites 
of Buddhism in India. He came to Taxila in 405 CE. In his 
book “A Record of Buddhistic Kingdoms...” he mentions it. 
Taxila, one of South Asia’s richest archaeological sites, is in 
today’s Pakistan, on a western route thru Peshawar and not 
far from Islamabad. Gandhara is the historical name for the 
Peshawar Plain. Address: Author, lives outside Paris.

532. American Soybean Association. 1967. Soybean Digest 
Blue Book Issue. Hudson, Iowa: American Soybean Assoc. 
170 p. Index. Advertisers’ index. 22 cm.
• Summary: The title page of this year’s Blue Book states: 
“Blue Book issue. Vol. 27. March, 1967. No. 6.”
 A table (p. 26) gives world soybean production by 
continent and country, from 1955-59 to 1966 (preliminary) 
as follows: North America: Canada, United States, Mexico. 
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South America: Argentina, Brazil, Colombia, Paraguay. 
Europe: Italy, Romania, Yugoslavia, Other Europe (excluding 
U.S.S.R.). USSR (Europe and Asia). Africa: Nigeria, 
Rhodesia, Tanzania. Asia: Turkey (Europe and Asia), China–
Mainland, Cambodia, China–Taiwan, Indonesia, Japan, 
Korea–South, Thailand. Total #1. Total #2.
 Soybean production in Mexico increased from about 
39,000 bu in 1955-59, to 1,315,000 in 1964, to 2,205,000 in 
1965 to 4,410,000 (preliminary) in 1966.
 Soybean production in “China, Mainland” [including 
Manchuria] decreased from about 344,000,000 bu in 1955-
59, to 255,000,000 in 1964, to 250,000,000 in 1965, and 
250,000,000 in 1966 (preliminary).
 Soybean production in “China, Taiwan” increased from 
about 1,248,000 bu in 1955-59, to 2,117,000 in 1964, to 
2,414,000 in 1965.
 A table (p. 29) gives U.S. exports of soybeans, oil and 
meal from 1962 to 1965 (preliminary) to the following 
regions and countries (for marketing years beginning Sept. 
1; in bushels): North America: Canada, Mexico, other, 
total. South America: total. Western Europe: Belgium & 
Luxembourg, Czechoslovakia, Denmark, Finland, France, 
Germany–West, Italy, Netherlands, Norway, Spain, Sweden, 
Switzerland, United Kingdom, other, total. Eastern Europe: 
Czechoslovakia, Hungary, USSR (Europe and Asia), Poland, 
other, total. Africa, total. Asia and Oceania: Hong Kong, 
Israel, Japan, Korea–South, Philippines, Taiwan, other, total. 
Grand total.
 Exports of U.S. soybeans to Mexico increased from 
33,000 bu in 1962 to 177,00 in 1964. Note: This is the 2nd 
earliest document seen (Feb. 2009) that gives statistics for 
trade (imports or exports) of soybeans, soy oil, or soybean 
meal to Mexico or Central America. Address: Hudson, Iowa.

533. Pogeler, Glenn H. 1967. Aims, objectives and 
experiences of the Soybean Council of America, Inc. 
Paper presented to United Grain Growers at a Conference 
to Discuss Formation of a Canadian Rapeseed Council. 
13 p. Held 14 March 1967 at the Royal Alexandra Hotel, 
Winnipeg, Canada.
• Summary: Last year the U.S. produced a record “931 
million bushels of soybeans and present estimates are that 
approximately one-half of the crop will fi nd its way to 
overseas users of soybeans, soybean oil and soybean meal.” 
“Soybeans are truly a crop of the future.” He will “talk about 
the part that the Soybean Council of America [SCA] has had 
in the expansion of this crop overseas.”
 Some background: In the mid-1950s there were 
large agricultural surpluses in the USA. This led to a 
concentrated effort by U.S. industry and government “to 
expand the markets for American agricultural products.” 
In the mid-1950s, “Public Law 480” was passed. “This 
bill was designed to expand the sale of surplus agricultural 
commodities around the world on a concessional basis with 

built-in encouragement to convert foreign buyers from 
concessional purchases to dollar business.” The USDA was 
authorized to “negotiate with foreign countries to sell them 
surplus agricultural commodities in exchange for foreign 
currency. The foreign currencies received by the United 
States government were to be used for projects within the 
countries in which the agreements and trades were made 
and were to be used primarily as loans for the development 
of agriculture and industries related to agriculture.” Part of 
the funds received by the USDA were to be used to expand 
exports.
 The Soybean Council was organized in 1956. A full page 
of its Articles of Incorporation is given, showing its various 
purposes. “The major emphasis of the Soybean Council is 
to explore market potential and to conduct promotional and 
servicing activities that will help to expand the markets for 
the U.S. soybean industry throughout the world.”
 Back in 1955, at a convention of the American 
Soybean Association [ASA] and the National Soybean 
Processors Association [NSPA], it was decided to explore 
the possibilities of setting up the organization. A committee 
of fi ve, including growers and processors, was appointed 
to study this matter and report back to the two sponsoring 
organizations. It was my fortune to be elected to this 
committee.” After much discussion and research, the 
committee strongly recommended the establishment of SCA.
 The Soybean Council as an organization consists of 
a board of directors totaling 21 members, with 9 directors 
selected by ASA, and 9 by NSPA. In addition, there is 1 
director from each of the following: the North American 
Export Association, the Farmer cooperatives, and the 
National Grain Trade Association. The two types of members 
are regular and participating. “The bulk of the funds 
collected for the Soybean Council are generated through the 
collection of 1/20 of one cent for each bushel crushed by 
the member soybean processors. Other trade interests have 
contributed to our budget on the basis of negotiated amounts. 
The soybean growers are at the present time actively engaged 
in a program of setting up state soybean organizations and 
hope to soon generate funds for the Soybean Council’s work 
through a minimum per bushel deduction from soybeans 
bought at the local level. At present, a number of states are 
attempting to pass legislation that would require a deduction 
from the farmer by the fi rst purchaser. This money would 
be funneled through a state organization charged with the 
responsibility for distributing such funds for plant breeding 
work, market research and market development programs.
 “Dollars that are used in the United States to cover the 
costs of the Executive Offi ce and staff total about $250,000 
per year. The balance of the funds, used for our market 
development projects, which has run from a total of about 
$700,000 per year up to slightly over a million dollars, are 
funds that are contracted from and furnished by the Foreign 
Agricultural Service of the U.S. Department of Agriculture.
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 “The Soybean Council presently has ten offi ces oversees 
which are located in Bogota, Colombia; Madrid, Spain; 
Hamburg, Germany; Rome, Italy; Casablanca, Morocco; 
Cairo, Egypt; Ankara, Turkey; Teheran [Tehran], Iran; 
Karachi, Pakistan and New Delhi, India. We have a market 
development program in each of these countries and, in 
addition, we have limited market development activities in 
an additional 19 countries.”
 The Council’s main emphasis is on selling soybean 
oil, which has been in surplus in the USA for a number of 
years. “We have produced motion pictures in which special 
emphasis is given to the quality of U.S. processed soybean 
meal. We have conducted, over a period of years, feeding 
tests that are designed to demonstrate the value of soybean 
meal in feeding rations of all kinds.
 “At present, we are especially interested in the 
expansion of poultry production in a number of the areas 
of the world and it is our sincere belief that we are about 
to witness a tremendous expansion in the production and 
consumption of poultry in many of the meat-short areas.”
 The SCA has been very active in promoting the use of 
hardened soybean oil in the form of vanaspati in Pakistan 
and India. “In liquid oil consuming countries such as Spain, 
Turkey, Morocco, Tunisia and Italy we have found a ready 
acceptance for high quality soybean oil.” “Spain and Iran are 
shining examples of P.L. 480 countries that have switched 
to dollar purchases. Soybean crushing has expanded at a 
tremendous rate in Europe, and Spain is presently crushing 
about 20 million bushels of soybeans a year.” As recently as 
1960, Spain was not crushing any soybeans at all.
 The future promises to hold increased competition and 
higher soybean yields. Address: President, Soybean Council 
of America, Inc.

534. De, Sasanka S.; Russell, J.S.; Andrè, L.M. 1967. 
Soybean acceptability and consumer adoptability in 
relation to food habits in different parts of the world. USDA 
Agricultural Research Service. ARS-71-35. p. 20-27. May. 
Proceedings of International Conference on Soybean Protein 
Foods. Held 17-19 Oct. 1966 at Peoria, Illinois. [1 ref]
• Summary: Contents: Traditional soy products in the Far 
East: Soysauce, soy milk, bean curd, tempeh, natto and 
miso, roasted soy fl our, kochu chang [Korean soybean miso], 
sprouted beans. Introduction [of soybeans] in other countries: 
Brazil, USSR, Africa, Latin America, Turkey. New types of 
products: Defatted soy fl our, full-fat soy fl our and beverages 
made from it developed by the Soybean Council of America. 
Justifi cation: Cost of a pound of protein from different foods. 
Beef $4.60. Pork $4.30. Poultry $1.50. Nonfat dry milk 
solids $0.41. Dry beans $0.35. Soybeans $0.14. Attempted 
introductions: India. Factors involved in adoptability.
 Soybean varieties can be divided into three basic groups: 
commercial, forage, and garden or vegetable varieties. The 
commercial and forage varieties do not cook easily and have 

a raw, beany fl avor, whereas the garden varieties can be 
characterized as having a milk or nutty fl avor.
 “Kochu chang is produced in every household in Korea 
from mashed boiled [soy] beans which are hung in bags for 
2 to 3 months. The product is broken up, dried, and ground. 
It is then mixed with ground red pepper [plus salt and water] 
and kept for some time before use.”
 This paper was presented by Leon Marie Andrè.
 Note 1. This is the earliest English-language document 
seen (Jan. 2007) that contains the term “roasted soy fl our.” 
We read (p. 22): “This product is produced in small amounts 
and consumed with rice cake [mochi]. There is hardly any 
information on the nutritive value of the product.”
 Note 2. This is the earliest English-language document 
seen (March 2009) that uses the word “kochu chang” (or 
“kochu-chang”) to refer to Korean-style red pepper and 
soybean paste (miso). Address: 1-2. Food and Agriculture 
Organization of the United Nations, Rome, Italy; 3. FAO 
Liaison Offi cer and adviser to UNICEF.

535. Pentis, James R. 1967. Outlook for oilseeds, meal and 
oil in the USSR and East Europe. Soybean Digest. May. p. 
16-20.
• Summary: “By many of the customary yardsticks, Eastern 
Europe and the USSR should be using signifi cantly larger 
quantities of oilseeds and oilseed meals. West Europe is 
consuming more than 11 million metric tons of high protein 
meals, the United States is approaching 14 million short 
tons; both fi gures greatly exceeding the estimated 5.5 million 
metric tons consumed in the USSR. In addition, the Eastern 
countries have lagged far behind the West in consumption 
of meat and have every incentive to increase output with the 
help of an effi cient feed program.
 “Beginning in 1961 when the Chinese discontinued 
their sizable soybean exports (704,600 metric tons in 1959) 
to Russia, Western traders have speculated on the possibility 
of large-scale exports to make up this defi cit. This did not 
occur and the subject was not revived until late in 1963 when 
a disastrous harvest focused attention on the meager food 
reserves in the USSR. Despite record imports of wheat in 
early 1964 and again in 1966, little is heard concerning the 
much-sought-after increase in meat production or the way 
the animals are to be fed.
 “Russia continues to be a net exporter of oilseeds, oil 
meals, edible oils and feed grains, and in recent years has 
imported only minimum quantities of soybeans or other 
oilseeds. Many in the West do not understand this apparent 
contradiction of a pressing need on the one hand, and exports 
to frustrate the growing demand on the other.
 “Trade Is Political
 “In the world of sovereign states, international trade 
is not only an economic but also a political activity. Even 
between free countries with similar political structures, the 
fl ow of goods is rarely free from governmental direction. It 
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is understandable then that two blocs with basically different 
political systems will invoke rigid governmental controls 
resulting in paradoxes that seem unanswerable when only the 
economic yardsticks are considered. The problem of East-
West trade is primarily political, and a real understanding 
of trade possibilities can best be approached by examining 
the political rules. This paper will attempt to outline briefl y 
some of the practical economics and examine the important 
roadblocks to increased East-West trade.
 “Some important facts of USSR agriculture are these:
 “1–Soviet per capita meat consumption is about one-
third of that of the United States. They have acknowledged 
the inadequate meat supply and the repeated failure in 
reaching planned goals.
 “2–The lagging feed supply has been singled out as the 
most serious bottleneck in increasing livestock production. 
For many years, the Soviet Union has tried to increase the 
feed supply, fi rst by indiscriminate expansion of corn acreage 
and secondly by an extensive restructuring of the cropping 
pattern to replace low-yielding crops with those that were 
thought to be better performers.
 “3–Livestock and poultry prices have been substantially 
increased in a move to stimulate production. These increases 
have meant a current price level two to three times that of the 
United States. Despite this, production in 1966 is estimated 
to have increased only 14% as compared with 1962, when 
one of the heavier up-price adjustments became effective.
 “4–These prices as well as the feed-meat price 
relationships (hog corn, 25-35:1) suggest that USSR 
livestock production is high cost and in effi cient. Much labor 
is required and underemployed. It is estimated that 35% 
of the livestock production originates from small private 
farms of 1 acre or less. This, of course, greatly hinders 
mechanization and development of feeding techniques to 
lower cost. The government has tried to eliminate these small 
units by various laws. However, the restrictions have been 
lifted recently because they were so unpopular. The contrast 
between these small holdings and giantism of the state farms 
is an extraordinary feature of Soviet agriculture.
 “5–USSR agriculturists realize that increases in crop 
production must now depend on raising yields since most 
arable land has been exploited. Realistic plans have been 
made to expand fertilizer production as well as to increase 
the area under irrigation.
 “6–The problems associated with raising livestock 
production are different. Production of corn for grain has 
not been successful, so the country must still largely depend 
on feeding silage, fodder and root crops. Further research is 
needed to develop effi cient methods of utilizing these raw 
materials both dietary and in mechanized handling. Most 
livestock is reared indoors, and the task of getting feed to 
animals is enormous.
 “7–Investment in agriculture has been inadequate 
due to the concentrated demands of industry. The 1966-70 

agricultural plan calls for a capital investment of almost 
triple that of 1956-60.
 “8–USSR estimated population in 1964 was 228 
million, up 19 million in the 5 years since the last offi cial 
census of 1959 or an annual growth rate of 1.8%. Increased 
urbanization and demands for the better life have forced the 
government to program increased consumer goods in the 
1966-70 plan.
 Over one-third of the population is employed in 
agriculture. This is a drag on the economy, and since wages 
are only 40% of the industrially employed, effective demand 
due to ingrained habits and low income is increasing at a 
slow rate in this sector.
 “9–The average Russian is far from being 
undernourished-caloric intake is over 3,000 per day which 
is not much different from the United States. Likewise, 
per capita protein intake at 93 grams per day is about the 
U.S. level, and, in fact, slightly above Western Europe. At 
this point, the similarity ends since there are signifi cant 
differences in makeup of the protein’s origin. In the United 
States about 70% of our protein intake is derived from meat, 
eggs, fi sh and milk, whereas the Russian diet contains only 
half as much.
 “Over half of the USSR protein is obtained from grain 
so the diet is high in starch, low in protein and also low in a 
variety of fruit and vegetables that we consider so important. 
There is certainly enough to eat. However, the diet is dull, 
monotonous and unappetizing. This is what the people want 
change and why more resources and research are being 
allocated to raising livestock production.
 “10–In the last 5 years, oil meal consumption has 
increased about 1.5 million tons from 3.8 million in 1962 to 
5.3 million tons estimated for 1967. About 800,000 tons of 
the increase have come from sunfl owerseed and 600,000 tons 
from cottonseed. The new 5-year plan calls for only a modest 
increase in cotton production and, since sunfl owerseed is so 
high in oil content and considering the present surplus of this 
commodity, it seems unlikely that much additional protein 
will come from these sources unless a sizable edible oil 
export program is developed.
 “Shift to Sunfl owers
 “Even if this were possible, the historic pattern does not 
show a rapid shift to sunfl owerseed despite the well-known 
successes the Soviets have enjoyed in this area. In the last 
10 years, acreage has been increased only 1.3 million acres. 
It seems illogical to expect any signifi cant breakthrough 
in protein production from this source. The 1966 soybean 
production was approximately 600,000 tons, roughly 
double the production in 1961. Anyone expecting this rate 
of increase to continue must consider that Asiatic yields are 
about half those of the United States and that China, with a 
long history of soybean culture, has been unable or unwilling 
to increase her production in the last 10 years. Russian 
soybean yields have been slightly higher than China’s. 
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However, being realists, I doubt that they would encourage 
this production unless a yield breakthrough appeared 
forthcoming.
 “Finally, if we assume that the Soviet’s oilseed target for 
1980 (10 million tons) will be reached, and the past shows 
this to be highly uncertain, it would increase availability 
of oil meals by only 1.9 million tons over this year to a 
total of about 7.25 million tons. This might be considered 
a maximum increase, and yet it is modest considering the 
job done, the additional 60 million mouths to feed and a 
population approaching 300 million.
 “Clearly the need for protein is increasing. Whether this 
will become an effective demand for imports is contingent on 
development of a large-scale compound-feed industry in the 
USSR, and eliminating the roadblocks that stand in the way.
 “Livestock numbers for a series of years are given 
in table 1. Rate of number increases appears favorable. 
However, the USSR production problem is one of converting 
these animal units into fi nished meat. Table 2 shows that 
this is far from satisfactory. Feeding practices and effi ciency 
must be greatly improved before the consumer can reap the 
benefi t of increased numbers.” Continued. Address: Deputy 
Director, Rome Area Offi ce, Soybean Council of America.

536. Pentis, James R. 1967. Outlook for oilseeds, meal and 
oil in the USSR and East Europe (Continued–Document part 
II). Soybean Digest. May. p. 16-20.
• Summary: Continued: “In summary, we can say that the 
USSR has a pressing need to increase meat production. The 
lagging feed supply has been the most serious bottleneck in 
the past. If this is to be corrected, increased production of 
feed grains is needed, and perhaps the ban against feeding 
even offgrade wheat and rye should be reevaluated. When a 
suffi cient grain base has been established, then the Soviets 
will be faced with the problem of balancing out the ration 
with protein. It will be at this point, possibly 5 or more 
years hence, that a decision must be made to continue the 
present pattern of uneconomic feeding or to import proteins 
in suffi cient quantity to permit a changeover to a compound 
feed program.
 “In many of the East European countries we have been 
observing assertions of nationalism and independence from 
Soviet dominance that has been as unusual as it has been 
welcomed. It has resulted in improved communications 
with the West and, no doubt, has been a factor in stepped-
up foreign trade. The six East European countries used 
over 500,000 tons of soybean meal in 1966, and their total 
consumption of oil meals now exceeds 1.8 million metric 
tons.
 “Per capita use is not signifi cantly different from the 
USSR. A difference does exist however, in that practically 
all of these oil meals were imported (sunfl owerseed and 
cottonseed meal account for only 20% of use), whereas 
the USSR mainly depends on its domestic supply of 

sunfl owerseed and cottonseed to meet its needs.
 “One thing that all of these countries have in common is 
the many obstacles that stand in the way of increased trade 
with the West, and especially so with the United States.
 “Obstacles to Trade
 “The principal obstacles to increased trade hinge largely 
on the East European countries’ limited ability to pay, which 
limitation involves four separate elements:
 “1–Limited production of gold and gold reserves.
 “2 Nonconvertibility of East European currency in 
the world money markets, and their limited ability to earn 
dollars or convertible foreign exchange from trade with third 
countries which could be used for purchases from the United 
States.
 “3–Lack of credit availability for purchases from the 
United States.
 “4–Questionable marketability of East European 
products in the United States.
 “Only the USSR is a sizable producer and maintains 
reserves of gold. Some of it is used to settle accounts arising 
from trade agreements with individual Western countries and 
to pay for extraordinary imports such as its large purchases 
of wheat in recent years. The USSR husbands these gold 
resources very carefully, and only an extremely limited 
supply would be available for outright imports from the 
United States.
 “Eastern Europe’s international trade is primarily 
conducted under bilateral agreement and these countries tend 
to keep their trade in rough balance with individual Western 
nations. This severely limits the amount of foreign exchange 
earnings which could be diverted to increased purchases 
from the United States. This problem would not exist if 
currencies of the Eastern European countries were freely 
convertible into dollars or other hard currencies.
 “Most of the Eastern European countries have followed 
the lead of Italy in encouraging tourism, recognizing the 
benefi ts that can be obtained by securing hard currencies in 
this manner.
 “An important element in the conduct of international 
trade is the availability of credit on reasonable terms. This 
has been forthcoming from most Western European countries 
which has resulted in their maintaining a high level of trade 
with East Europe. U.S. fi rms, on the other hand, have had 
only limited access to credit facilities in support of trade 
with the East. The principal obstacles are the Johnson Act of 
1934 which states that private loans may not be extended to 
any government which is in default of its obligations to the 
United States; and legislation which prohibits export-import 
bank guarantees on private credit fi nancing of commercial 
exports to Communist countries unless the President 
determines such action to be in the national interest. Recently 
some concessions have been made, and rulings by the 
Attorney General have liberalized extension of credit so that 
the U.S. exporter has become more competitive with other 
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industrialized countries.
 “Probably the most important obstacle to our increased 
participation of trade with the East is the inaccessibility of 
the U.S. market. This is not entirely a matter of tariffs, but 
also of knowing the type of products that our market will 
absorb and making them available at prices that will sell. A 
review of Eastern trade with European countries shows that 
it is a two-way affair and the exports and imports are kept 
roughly in balance. Major Eastern exports are petroleum, 
lumber, coal and coke, and nonferrous metals. Secondary 
materials include hides, skins and furs, textile fi bers, iron 
and steel, and chemicals. It can be observed that not many 
items on this list would be needed by the United States, but 
the crucial point remains that unless imports are accepted, no 
amount of sales effort or relaxation of controls will be able to 
substantially increase our exports to them.
 “Another obstacle to access to each other’s markets is 
the absence of most-favored-nation treatment of each other’s 
goods. The Eastern countries would like to be so classifi ed 
since, among other reasons, they would like the lower tariffs 
that such recognition would bring. Last May, Secretary Rusk 
sent to the Congress a legislative proposal for expanding 
U.S. trade in peaceful goods with the East. One of the items 
in the proposed East-West Trade Relations Act would enable 
the President to grant most-favored-nation tariff treatment to 
Eastern countries willing to grant equivalent benefi ts to the 
United States. No defi nite action was taken during the 89th 
Congress. However, the President is pressing for favorable 
action at this time.
 “It should be pointed out, however, that even if the 
bill gained a consensus this would not signal an immediate 
increase in oilseed trade. The above paragraphs have 
outlined some of the internal problems in the USSR that 
must be corrected, and balancing feed requirements is but 
one of them. Also, it is reasonable to assume that fi rst claim 
on scarce foreign exchange will be won by machinery and 
technological products that the Soviets place so high on 
their priority list. For instance, they have shown an interest 
recently in acquiring complete broiler plants and machinery 
for mixing feed from West Europe. However little is heard 
regarding the feed ingredients these plants will require.
 “Even if these plants are used only as operating show 
places or prototypes on which to build future expansion, they 
may indicate a recognition by the Soviets that some of their 
food problems can be solved via the route of scientifi cally 
blended compound feeds.
 “Sunfl ower Success
 “One of the real successes that the Soviets have 
enjoyed in agricultural production has been in production 
of sunfl owerseed and, especially, development of high oil-
yielding varieties. Production of cotton has also increased. 
However, acreage has been slow to expand due to the fact 
that all of it must be irrigated and resources for this purpose 
have been limited in the past. Progress made in these two 

areas is shown in the production and yield data above (Tables 
3 & 4)
 A great deal of sunfl owerseed research has been done 
in Russia and also in Yugoslavia. It has been found that 
sunfl owerseed has a more powerful root system than corn 
and a greater capacity for withdrawal of water from the soil. 
Since a great deal of the arable land in Russia can be likened 
to the Great Plains of Canada, a moisture problem exists 
which sunfl owerseed has been able to overcome. Average 
yield in 1966 was 1,290 kg. per hectare and it is claimed that 
by using intensive cultural practices, a yield of 3,000 and 
even 3,500 kg. per hectare is possible. In the early 1960’s, a 
breakthrough was made in oil content which has raised oil 
yield from about 35% to the current 42% level.
 “These factors plus an extremely good harvest in 1966 
have resulted in the current exportable surplus of edible oil. 
From the short term viewpoint, there is indeed a surplus; 
however, it is probably more in the form of seed than oil due 
to limitations of processing capacity. The current surplus 
has tended to hide the low per capita consumption but an 
increase in this, as well as population growth, will make 
heavy demands on the domestic supply in the future.
 “Some idea of what has happened in the past and an 
appraisal of future demand is contained in the data below 
(Tables 5 & 6).
 “Many learned observers of the Soviet scene say that a 
permanent crisis exists in its agricultural production system 
that will not be easily corrected. This paper has touched 
on a few of the problems, successes and possibilities and 
has attempted to show how a greatly enlarged formula feed 
industry would help solve the problem of increasing the 
meat, milk and egg supply.
 “Creation of such an industry will require major internal 
decisions as well as stepped-up international trade. If the 
barriers are broken, there will be no losers and the Soviet 
people will certainly reap a handsome reward.”
 Tables show: (1) Livestock numbers, United States and 
USSR (million head), 1950-1967. Compares all cattle, cows 
(included in cattle; US cows are 2 years old and over kept for 
milk), hogs and sheep.
 (2) Meat and egg production in the United States and 
USSR, 1965-1969.
 (3) Sunfl owerseed area, production and yield, 1959-
1966 [in the USSR].
 (4) Cottonseed area, production and yield, 1959-1966 [in 
the USSR].
 (5) Fats and oils (including butter) balanced by regions 
1961-1963 average. The 4 regions are North America, West 
Europe, USSR and East Europe, USSR (1,000 metric tons 
of fat content). The 6 columns are: Production. Net imports. 
Available supply. Nonfood uses. Food uses. Per capita food 
consumption (kg).
 (6) Production of oils and fats (in million metric tons). 
The 4 regions are the same. The columns are: 1950. Avg. 
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1961-63. 1975 projection (low, high). Avg. 1950 to 1961-63. 
Annual increase 1961-63 to 1975 (low projection). Address: 
Deputy Director, Rome Area Offi ce, Soybean Council of 
America.

537. Ward, John J.; Pentis, James R. 1967. Opportunities 
in Europe for U.S. soybeans and products. Soybean Digest. 
May. p. 14.
• Summary: “The year 1966 saw huge gains for export of 
U.S. soybeans and soybean meal to Western Europe. Western 
soybean meal usage was up almost 1.2 million tons in 1966 
over 1965. Soybean meal usage is almost half of the total 
high protein meals used in Western Europe.
 “Last year the Rome Area Offi ce predicted that during 
1967 the rate of growth of soybean meal usage would slow 
to about 25% of the growth rate in 1966–or about 300,000 
tons. Admittedly at the time this article is being written, such 
a prediction seems optimistic, but it is not unrealistic. Italy 
should continue to be the leading growth country and Eastern 
Europe no doubt will continue increasing their imports of 
protein from the West.
 “Both Eastern and Western Europe have experienced a 
high-yield harvest of feed grains–up 3 million metric tons 
to 55 million metric tons. Fodder crops were up 4 million to 
189 million metric tons.
 “Fish meal production and inventories continue high, 
and priced at around $150 per metric ton Rotterdam are 
offering more competition to soybean meal. It is therefore 
possible that fi sh meal may pick up 150,000 metric tons of 
use in 1967 as compared with 1966.
 “Feed-meat ratios in Europe have deteriorated and the 
prospects for a comeback in the next several months are not 
bright. Overproduction of poultry has reduced prices and 
profi tability has been reduced.
 “Soy processing margins are low and the prospects for 
betterment via price appreciation appear dim.
 “We have had a report direct from one U.S.-owned 
European feed mixer, indicating that he has been successful 
in persuading three of his major suppliers to sell him soybean 
meal on the basis of NSPA rules. This is an encouraging 
report and one that should help curtail the production and 
trade of 42% [protein] meal, which was a major problem in 
1966.
 “The United States is again building stocks of 
cottonseed and soybean oil which has reduced processing 
margins and caused many to reevaluate downward their idea 
of the 1966-67 U.S. crush. Russia and Eastern Europe have 
substantial stocks of sunfl owerseed oil that are no doubt 
cutting into soy use in several historic markets. Whether 
East Europe will continue to sell at these lower price levels 
remains to be seen since it depends on their willingness to 
carry these stocks versus their desire to convert the stocks 
into cash. It appears that soy oil disposition in Europe could 
become a growing problem in the months ahead. The bright 

spot is that total world fat supplies have increased a lot less 
in the current year than in previous years.
 “Realistically speaking, it appears that in 1967 no U.S. 
soybean oil will enter the Common Market countries and 
only irrelevant quantities are likely to enter any other country 
in Western Europe. This pessimistic outlook is based on the 
assumption that the relationships of edible oil prices will 
remain throughout 1967 as they were at the beginning of the 
year. See table above.
 “So far as Europe is concerned, the above edible oil 
price relationships constitute a real problem–and the largest 
problem–for the U.S. soybean industry. Not only does it 
preclude direct exports of soybean oil to Europe but it tends 
to discourage European processors of soybeans and refi ners 
of soybean oil from actively promoting the product.
 “Since this heaviness of soybean oil on the market is 
of concern to European soybean processors, an opportunity 
exists to secure their collaboration in promoting acceptance 
of soybean oil in internal markets. The strategy of the 
Soybean Council for soybean oil in Europe for fi scal year 
1968 is therefore based on collaboration with European 
processors and users of soybean oil for consumer education 
for product acceptance. A necessary part of such strategy is 
the provision for technical servicing to producers whenever 
product quality appears to be a problem for consumer 
promotion.” Address: Director and Deputy Director, Rome 
Area Offi ce, Soybean Council of America.

538. Ward, John J. 1967. Italy: A glance back and a look 
forward. Soybean Council of America, Inc. Soybean Digest. 
May. p. 64-65.
• Summary: “Italy is one of the European countries 
which has made the greatest gains in oilseed, meal and oil 
consumption in the last 10 years, and it will remain one of 
the areas of largest potential for the next several years.
 “Italy showed a 35% increase in imports of oilseeds in 
1966 as compared to 1965 by importing 1,120,000 tons of 
oilseeds as compared to 828,000 tons the year before.
 “Over the last 10 years, Italy’s oilseed imports have 
grown as follows [Tables 1 & 2]:
 Importation of the following decreased as shown below 
[Tables 3-6].
 Imports of solid oils increased noticeably: Coconut oil 
imports rose to 18,720 metric tons as compared to 15,830 
metric tons in 1965, while palm and palm kernel oils 
remained almost unchanged at 43,310 metric tons in 1966 
compared to 42,030 metric tons in 1966.
 “A rise of approximately 80% was recorded for olive 
oil which jumped to an importation fi gure of 73,020 metric 
tons over the 1965 fi gure of 40,210 metric tons. Temporary 
importations in 1966 accounted for 34,320 metric tons of the 
above fi gure against 25,170 metric tons in 1965.
 “Animal fat imports rose to 151,340 metric tons over 
135,880 metric tons in 1965. The most noticeable rise came 
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in imports of tallow (from 73,090 metric tons to 91,720 
metric tons) and bone and coaltar oil (from 16,130 to 22,150) 
while butter imports fell to 23,540 metric tons from 35,160 
metric tons.
 “Purchase on the foreign market of various fatty 
substances (such as refi ned oil, fatty acids, glycerine, 
hydrogenated fats, etc.) increased over 1965 from 27,260 
metric tons to 29,440 metric tons. Imports in 1966 of 
oilcakes and extracted oilseed fl ours reached 165,780 metric 
tons compared to 134,610 in 1965, while exports were 
147,220 in 1966 and 105,680 in 1965.
 “A Look Ahead
 “The Italian Mixed Feed Manufacturers Association 
estimates that soybean meal consumption (both from 
imported soybean meal and meal produced locally from 
soybeans) should amount to 700,000 metric tons in 1967 
and 800,000 tons in 1968. The Italian seed crushers would, 
in theory, prefer to crush in their own plants all the soybeans 
to meet this meal requirement but they will continue to face 
the problem of soybean oil disposition. As is well known, 
sunfl ower oil from Eastern European sources is at present 
offered in Italy at a cif price less than that of degummed U.S. 
soybean oil. This puts Italian soybean crushers in a serious 
situation with regard to disposal of their own oil.
 “Looking many, many years ahead, it seems safe to 
predict a further decline in Italian olive oil production due 
to the continuing reduction of the farm population and of 
consequent higher costs of farm labor. Population increases 
will require additional amounts of edible oils and only seed 
oils will be able to fi ll this requirement. The long-term 
outlook for soybeans, soybean meal and soybean oil is very 
defi nitely a positive one.”
 Tables: (1) Oilseed imports into Italy (10-year period). 
Imports increased from 242,460 metric tons (MT) in 1957 to 
1,120,980 MT in 1966.
 (2) Amount of various oilseeds imported into Italy in 
1965 and 1966. In descending order of importance in 1966: 
Soybeans 530,070. Rapeseed 209,840. Peanuts (shelled) 
154,330. Sunfl ower 122,940. Sesame 40,700. Peanuts (in 
shell) 14,058. Castor 12,410. Linseed 6,240.
 (3) Imports of the following oilseeds decreased in 1966 
compared with 1965: Cottonseed, copra, palm kernel, and 
undesignated. The amount of decrease is given in metric 
tons. But total imports of oils rose from 79,900 MT in 1965 
to 91,840 MT in 1966.
 (4) Imports of oils into Italy (10-year period). Imports 
decreased from 116,820 MT in 1957 to 91,840 MT in 1966.
 (5) Imports of liquid oils for food use from 1965 to 
1966. Most increased: Groundnut, rapeseed, sunfl ower, 
soybean, or not designated. Amounts given in MT.
 (6) Imports of oils for industrial uses: Linseed, tung and 
castor. All but the last increased slightly. Address: Director, 
Rome Area Offi ce, Soybean Council of America, Inc..

539. Collins, R.F. 1967. Soybean Council helped tap big 
European market for U.S. soybeans. Foreign Agriculture 
5(33):9-10. Aug. 14.
• Summary: “Fantastic growth has been the story for 
U.S. soybean exports since the United States got into 
the soybean market development business 11 years ago. 
While salesmanship by itself is hardly responsible for the 
190-million bushel gain in soybean exports during this time, 
it has played a big role in bringing the foreign buyer and U.S. 
exporter together.
 “Here are some of the changes that the Soybean 
Council of America–FAS cooperator in soybean market 
development–has been a party to in the important European 
market.
 “Expansion in the European economy, with increasing 
population and growing food and feed requirements, started 
the boom in purchases of U.S. soybeans–a product that 50 
years ago was a novelty in the United States.
 “During the infant years of the industry, soybeans 
were grown here mainly for hay, forage, and soil building 
purposes, with exports in any form unheard of. By the 
beginning of World War II, acreage was still about evenly 
divided between soybeans for beans and for hay.
 “Demand begins in war years: But with the war 
came a tremendous demand for agricultural commodities, 
particularly soybeans and other oil-bearing seeds. U.S. 
farmers, acquainted with soybeans through their limited 
output of earlier years, moved rapidly to meet the demand.
 “At the conclusion of the war, the devastated countries 
of Europe found themselves critically short of fats and oils. 
To help Europe rebuild, the U.S. Government did its utmost 
to supply fats and oils and other necessities.
 “As the economies of individual European countries 
slowly began to improve, opportunities for actual market 
promotion presented themselves. Consumers’ needs for 
vegetable oil continued to grow, and–even more important–
Europe began a tremendous buildup in poultry and livestock 
numbers. Livestock producers looking for reliable sources 
of protein supplements found U.S. soybean meal the answer 
to their requirements for a top-quality product at attractive 
prices; and this was a product in steady supply and with 
minimum delivery problems.
 “The U.S. processing industry made information 
available on the use of soybean meal as a livestock feeding 
supplement. Government sources and U.S. market promotion 
agencies added to the fl ow of information.
 “Program begun in 1956: Responding to this increased 
buying interest from abroad, the U.S. soybean industry 
established the Soybean Council of America in 1956. With 
assistance from FAS, the Council set up offi ces in various 
European countries. Aim of the new program was to increase 
world demand for U.S. soybeans and products.
 “In subsequent years, even the most optimistic export 
expectations were exceeded. U.S. exports of soybeans 
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and their products rose 200 percent between 1956-57 and 
1965-66, making the United States the world’s largest 
single exporter of oilseeds and making soybeans our No. 
2 agricultural dollar export behind feedgrain. In 1965-66, 
U.S. exports of 251 million bushels of soybeans, 923 million 
pounds of soybean oil, and 2.6 million short tons [1 short ton 
= 2,000 lb] of cakes and meal accounted for about 90 percent 
of world soybean trade.
 “Spain an outstanding example: Although Japan is now 
our largest single market, Europe continues to increase its 
purchases of U.S. soybeans, in 1966 taking about 56 percent 
of our soybean exports, 80 percent of the soybean meal, and 
11 percent of the oil. West Germany, France, Italy, and the 
Netherlands are among the European countries accounting 
for these sales, but one of the most outstanding examples of 
the day is Spain.
 “Despite its position as the world’s largest exporter of 
olive oil, Spain was convinced to use some U.S. soybean oil. 
Introduced to soybean oil when their country was still a P.L. 
480 market, Spanish processors found it advantageous to 
blend the low-cost soybean oil with the higher priced olive 
oil. This reduced the price to consumers of cooking oil and 
freed more olive oil for export.
 “At fi rst, the soybean oil was blended with a low-quality 
olive oil that resulted in a rancid product. The Council 
provided technical service to the processors in refi ning and 
blending of the oils and in building bulk-handling facilities.
 “As Spain’s economy began to expand rapidly, another 
use for U.S. soybeans arose–soybean meal as an ingredient 
in animal feed was introduced by the Council. An immediate 
response prompted the Council in 1960 to begin additional 
work to tap the new market. It started holding livestock 
feeding seminars, designing trade fair exhibits on the use 
of meal, and distributing reams of material on livestock 
nutrition and feeding.
 “Still another change took place in the market in 1964: 
with its crushing industry rapidly developing, Spain turned 
to importing U.S. soybeans. This prompted an appropriate 
change in tactics of the Council; it has since helped Spain 
establish an oil quality control lab, brought study teams 
to the United States, and undertaken promotions aimed at 
selling the beans as well as U.S. oil and meal.
 “As a result of its fl exibility in a changing market 
situation, the Council has helped to continue the sharp 
upward trend in Spanish imports of U.S. soybeans. From 
none in 1956, Spain’s purchases of U.S. soybeans rose to 22 
million bushels in 1966, and they are expected to go even 
higher in 1967.
 “Similar programs have paid off in the other European 
markets for U.S. soybeans. In addition to large purchases of 
the meal, West Germany imported 59 million bushels of U.S. 
soybeans in 1966 while the Netherlands bought 15 million. 
And France–whose livestock feeding industry has grown 
tremendously over the years–bought 465,000 short tons of 

meal.
 “With soybean output continuing upward, the United 
States expects to expand further its overseas business in 
this valuable oilseed. A record 41.0 million acres have been 
devoted to soybeans this year, or some 10 percent more than 
in the preceding year. Normal yields and continuing good 
weather could turn this into a billion-bushel crop, compared 
with 931 million in 1966.
 Photos show: (1) Hans Kwuk, manager of a German 
mixed feed plant, describes his operation to Glenn Pogeler, 
president of the Soybean Council of America; Dr. Paul G. 
Minneman, U.S. Agricultural Attaché. Bonn; and Dr. Karl 
W. Fangauf, Council Director in Germany. (2) Visitors to 
German Green Week Exhibition go after samples of French 
fried potatoes cooked in hydrogenated soybean oil. Address: 
Soybean Council of America.

540. FAO Nutrition Div. 1967. Soybean: Production, 
cultivation, economics of supply, processing and marketing. 
PAG Bulletin (Protein Advisory Group, WHO / FAO / 
UNICEF) No. 7. p. 25-44. Oct. Based on a background paper 
(R.1/Add.21) prepared for the Aug. 1966 PAG Meeting. [3 
ref]
• Summary: The section titled “Production” states: “There 
is limited production in Cambodia, Taiwan (China), and 
Thailand in the Far East and in Italy, Yugoslavia, Rumania, 
Hungary and Bulgaria in Europe.
 “In Africa, soybean has only been grown on a 
comparatively limited area. It was introduced into the 
Union of South Africa in 1903 where there is still a small 
production. The Congos, Rwanda, Tanzania (Tanganyika) 
and Nigeria, have also grown a small amount.”
 The section titled “Soybean work in various countries” 
discusses work in the USA, India, the Congo (Brazzaville), 
Western and Eastern Nigeria, and Mexico.
 “The total acreage under soybean cultivation in India 
is small; according to ad hoc estimates only about 18,000 
hectares of soybeans are planted in India, mainly in the hills 
of Uttar Pradesh, with an annual production of about 5,900 
tons or 320 kg/ha, a very low yield. Elsewhere in the country, 
soybean is cultivated, at best, in a few small pockets. In 
West Bengal, for instance, where the crop is unknown, its 
cultivation and consumption are negligible, except, perhaps, 
among the hill tribes of the Darjeeling district. Preliminary 
experiments have indicated that the plains of West Bengal 
are also suitable for soybean cultivation as a kharif crop 
(sown in late spring and harvested in late summer), but the 
yields are much lower than those in the hills.”
 “Selection and breeding in Africa are increasing in 
importance. In the Congo (Brazzaville) selection started 
as early as 1936 mainly with varieties from the U.S.A., 
Indonesia and Manchuria.
 “In Rhodesia there are now varieties available for grain 
that yield reasonably well... On present knowledge the 
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varieties Masterpiece, Hernon 147, Hood, Lee, and Jackson 
are recommended for trial by farmers. In Tanzania, soybean 
production has been restricted to the Nachingwea area in the 
south where in 1960 the total area planted to soybean was 
approximately 2,000 ha., at fi rst using the Dixie variety. With 
the use recently of the higher yielding variety Hernon 237, 
introduced from Rhodesia, the soybean area has steadily 
increased. Most of the Tanzania crop is sold to Far Eastern 
[East Asian] countries.”
 “In Brazil, Colombia, Peru, Ecuador, Paraguay, 
Uruguay, and Venezuela experimental success with some 
of the varieties has made it possible to draw valuable 
recommendations on the adaptability to different local 
conditions as well as the effect of planting date and seeding 
rate on yield.”
 Note: This is the earliest document seen that clearly 
refers to soybeans in the French Congo (Congo Republic), 
or the cultivation of soybeans in the French Congo. This 
document contains the earliest clear date seen for soybeans 
in the French Congo (Congo Republic), or the cultivation of 
soybeans in the French Congo (1936). The source of these 
soybeans was mainly the USA, Indonesia, and Manchuria. 
Address: Rome, Italy.

541. Kapsiotis, G.D. 1967. A list of protein food mixtures. 
PAG Bulletin (Protein Advisory Group, WHO / FAO / 
UNICEF) No. 7. p. 71-73. Oct.
• Summary: For each product, the following information is 
given: Product name, country, composition, protein content 
(percentage), and price (in US$/kg) and packaging. Of the 18 
products listed, the following 8 contain soya. Incaparina in 
Colombia and Mexico. Fortifex in Brazil. Pronutro in South 
Africa. Saridele in Indonesia. Prolo in the UK. CSM and 
CEPLAPRO in the USA.
 Several interesting products do not contain soya: 
Peruvita in Peru contains quinua. Bal-Ahar in India (made by 
CFTRI) contains mixed wheat fl our, vegetables and defatted 
oilseed fl our, vitamins, calcium. Address: Food Science and 
Technology Branch, Nutrition Div., FAO, Rome, Italy.

542. Bailey, Ethel Zoe. 1967-1981. Glycine soja–Foreign 
sources. Part II. Ithaca, New York: L.H. Bailey Hortorium. 3 
cards. Unpublished.
• Summary: Continued: (51) Oslo 67–Hortus Botanicus 
Universitatis Osloensis, Oslo, Norway, 1967 [LR 1983]. 
(52) Frank. 66–Botanischer Garten der Johann Wolfgang 
Goethe Universitaet, Siesmayerstrasse 72, 6 Frankfurt am 
Main, Germany, 1966 [LR 1980]. (53) Heid. 66–Botanischer 
Garten der Universitaet, D-6900 Heidelberg, Germany, 
1966 [LR 1981]. (54) Angola 68–Instituto de Investigacao 
Agronomica de Angola, Caixa Postal 406, Nova Lisboa, 
Angola, 1968 [LR 1975]. (55) Nancy 64–Jardin Botanique 
de la Ville de Nancy, 100 Rue du Jardin Botanique, 54600 
Villers-les-Nancy, Nancy, France, 1964 [LR 1981].

 (56) Liege 63–Jardin & Institut de Botanique de 
l’Universite de Liege, 3 Rue Fusch, Liege, Belgium, 1963 
[LR 1975]. (57) Oxf. 68–Botanic Garden, University of 
Oxford, Rose Lane, Oxford, England, UK, 1968 [LR 1981]. 
(58) Read. 71–Agricultural Botanic Garden, University 
of Reading, Reading, Berkshire, England, UK, 1971 [LR 
1974]. (59) Kosice 70–See (40) Kosice 63 (Slovakia). (60) 
K.S.F. 72–Kerteszeti es Szoleszeti Foiskola (Inst. Bot. Acad. 
Horti- et Viticulture), Novenytami Tanszeke, Menesi-ut 44, 
Budapest xi, Hungary, 1972 [LR 1982].
 (61) Ruhr 71–Ruhr–Universitaet Bochum, Botanische 
Garten, Postfach 2148, D-4630 Bochum, Germany, 1971 
[LR 1980]. (62) Ant. 72–Hortus Botanicus Antveroiensis 
Plantentuin, Gerard le Grellelaan 5, Antwerp, Belgium, 1972 
[LR 1973]. (63) Pecs 73–See (43) Pecs 63 (Hungary). (64) 
Toh. 74–Hortus Botanicus Tohoku Universitatis Sendaiensis, 
Sendai, Japan, 1974 [LR 1982]. (65) Bol. 73–Istituto 
Botanico dell’Universita di Bologna, Via Irnerio 42, Bologna 
40126, Italy, 1973 [LR 1981].
 (66) Barc. 77–Institut Botanic de Barcelona, Av. 
Muntanyans, Parc de Montjuic, Barcelona 4, Spain, 1977 
[LR 1981]. (67) Lugd. 78–Hortus Botanicus Academicus 
Lugduno-Batavus, Nonnensteeg 3, Leiden, Netherlands, 
1978 [LR 1981]. (68) Purw. 79–Purwodadi Botanic Garden, 
Lawang, East Java, Indonesia, 1979 [LR 1979]. (69) Oxf. 
79–See (57) Oxf. 68 (Oxford, England). (70) Hohen. 79–See 
(27) Hohen. 58 (Hohenheim, Germany).
 (71) Delft 80–Technische Hogeschool Delft, Julianalaan, 
Delft, Netherlands, 1980 [LR 1980]. (72) Gand. 81–
Plantentuin der Rijksuniversiteit (formerly named Hortus 
Botanicus Gandavensis), K.L. Ledeganckstraat 35, B-9000 
Gent, Belgium, 1981 [LR 1981].
 On a separate card is one entry for Soja Glycine (which 
should probably be Glycine soja): St. A. 71–University 
Botanic Gardens, St. Andrews, Scotland, UK, 1971 [LR 
1982]. Address: L.H. Bailey Hortorium, 462 Mann Library, 
Cornell Univ., Ithaca, New York 14853-4301. Phone: 607-
255-7981. Fax: 607-255-7979.

543. Ward, John J. 1968. The market in France for soybeans 
and soy products. Soybean Digest. May. p. 22-23.
• Summary: In 1966 France imported 178,000 tons of 
soybean, practically all from the USA. France’s oilseed 
“processing industry works at far under capacity despite the 
fact that its 17 plants are modern extraction units.
 “Rapeseed production in France continues to increase 
due to the EEC subsidy system... High-fi ber rapeseed meal 
is generally fed only to ruminants whereas more versatile 
soybean meal is generally fed to all animals and specifi cally 
to swine and poultry.”
 Note: The May issue of Soybean Digest each year is 
the “Export Issue.” Address: Soybean Council of America, 
Rome.
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544. Pogeler, Glenn H. 1968. Report from the Soybean 
Council. Soybean Digest. Sept. p. 64, 66-67.
• Summary: The year 1968 was a diffi cult one–a year of 
change. “Right now it seems as though the heavy artillery 
of our competitors is zeroed in on the soybean industry.” 
“Presently the major emphasis of the Council is placed on 
increased utilization of soybean oil” [which is in surplus]. 
The council has supplied technical experts on feed and oil to 
European and Asian countries. “A number of supervisory and 
sales trips were made by our staff in Arlington” [Virginia]. 
The biggest competitor to soybean oil is sunfl ower oil. An 
increasing number of the Councils activities are “carried out 
through third party cooperative agreements with overseas 
organizations. The German Oil Millers Association, the 
German Mixed Feed Association, Assalzoo and Assoliosemi 
in Italy, the Oil Technologists Association of India, and 
the Pakistani Vanaspati Manufacturers Association are 
organizations that cooperate with us in joint activities.”
 Last year the Council “closed offi ces in Casablanca, 
Morocco; Cairo, Egypt; Bogota, Colombia; Rome, Italy, and 
our Spanish country offi ce. Soybean Council offi ces in New 
Delhi, India; Karachi, Pakistan; and Ankara, Turkey have 
been converted from the utilization of funds provided by the 
Foreign Agricultural Service for the administration of these 
offi ces to dollars which are supplied from our U.S. budget. 
We will maintain our joint contract with FAS...” A portrait 
photo shows Glenn Pogeler. Address: President, Soybean 
Council of America, Inc.

545. Autret, Marcel. 1969. La production mondiale de 
protéines et les besoins alimentaires mondiaux, presents et 
futurs [The world production of proteins and the food needs 
of the world, present and future]. Voeding 30(4):156-71. 
April 15. [108* ref. Fre]
• Summary: The author is a major fi gure working to solve 
the world “protein crisis.” He states: “Since 1951-52 after 
having identifi ed and established the incidence of protein 
malnutrition in Africa and Latin America, and considering 
our years of experience in Asia, we had written that protein 
malnutrition constituted the No. 1 nutrition problem of 
the 20th Century; and that, much more than defi ciency in 
calories, it was defi ciency in protein that threatened the 
development of the human race.”
 “It is diffi cult to arrive at a precise statement of the 
‘Protein Gap,’ but it is certain that the defi cit is so great that 
all provision objectives of production of protein foods for the 
next decades have no chance, under any circumstances, of 
being surpassed.” Soy is mentioned briefl y as a good source 
of protein on p. 167, 170. Address: Director, Senior Nutrition 
Offi cer, Nutrition Div., FAO, Rome, Italy; 2. Assoc. Member 
of INCAP.

546. Soybean Digest. 1969. Randolph on market 
development visit. April. p. 26.

• Summary: Chet Randolph, executive vice president of the 
American Soybean Assn., is on a worldwide supervisory 
visit for soybean market development. Most of his time 
will be spent in Japan, reviewing details and progress of 
ASA’s active program in the Far East. Then he will visit 
market development contacts in Hong Kong, Iran, Israel, 
Italy, Germany, and the Netherlands. The trip is entirely 
fi nanced by soft currency generated by PL 480 programs. A 
photo shows ASA’s men in Tokyo: Scott Sawyers (Far East 
Director) and Mitsugi “Jack” Yamashita (assistant country 
director).

547. Randolph, C. 1969. Italy is a major market–but it needs 
promotion. Soybean Digest. June. p. 14-15.
• Summary: “One of a series of reports by Chet Randolph on 
his recent round-the-world trip in behalf of soybean markets.
 “Italy is a major market for soybeans and soybean meal 
that will take a sizable market development program if we’re 
to increase demand there.
 “In Italy, soybean sales jumped 60% back in 1966 and 
were really booming. Then sales held only steady in 1967 
and last year we actually lost 15%.
 “Fortunately meal sales picked up by approximately 
25% last year. So the total sales to Italy amounted to $70 
million. Obviously that makes her a valuable customer that 
we want to pay attention to.
 “Prospects for the year ahead
 “What are the prospects for the year ahead? The best 
opportunity to increase sales is to join with the U.S. Feed 
Grains Council in its lean pork campaign. In Italy they’ve 
been fattening hogs up to 300 pounds. That is ineffi cient as 
to feed and gives fatty pork. For 3 years the Feed Grains 
Council has worked with the feed industry, hog breeders, 
packing plants and retailers and they are all geared up for 
this lean pork campaign.
 “Production of hogs is going up 15% to 20%/year. We 
think the thing is really ready to bloom–that consumption of 
lean pork, which is only 7 pounds of fresh pork per person 
now, could be increased by 1 pound per person.
 “If we achieve this it would mean a demand for 
considerably more soybean meal because lean pork takes 
more meal and means a greater consumption of total pork.
 “Poultry takes 60% of the soybean meal in Italy, so we 
have to look at poultry too. There has been a spectacular 
growth in the layer and broiler industry, but it leveled off last 
year.
 “Yet, poultry meat consumption per person is still 
relatively low. A 5% increase in poultry consumption would 
create a demand for another 20,000 tons of meal.
 “Italians prefer beef, but it is very expensive. They 
get mostly veal or old dairy cows. Again, we need to join 
with the U.S. Feed Grains Council in boosting the program 
they’ve started of fattening steers to 1,000 pounds on a high-
silage ration.
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 “An additional 2-3 million bu.
 “It would take about 700 pounds of soybean meal per 
head on the ration they are pushing. Increasing the number 
fed by 100,000 head would mean an additional sale of 
30,000 tons of meal.
 “If you add up the three objectives–that is, lean 
pork, poultry and beef–it would require the meal from an 
additional 2 or 3 million bushels of soybeans.
 “Italy has bought beans for the meal in the past and has 
always utilized the resulting oil without exporting it. The 
chief executive of the Italian Oil Crushers says the resulting 
additional soy oil, if they were to buy this many more beans, 
would simply displace other seed oils and would be used 
within Italy.
 “He claims the younger generation of Italians is not 
hung up on olive oil. For one thing, they don’t want to pay 
four times the price. They will buy soy oil, not identifi ed 
necessarily, but as a table oil.
 “I would add as a side note here that tomatoseed oil 
and grapeseed oil are minor competitors in Italy. This was a 
surprise to me.
 “We can expect competing oils and proteins to take 
much of the anticipated small natural growth of the market 
in Italy. But, with the spendable income per person going up, 
a market development program could stimulate demand for 
more poultry, lean pork and beef, creating a signifi cant new 
demand for more beans or meal.”

548. Soybean Digest. 1969. ASA [American Soybean Assoc.] 
expands market development worldwide. July. p. 10.
• Summary: “ASA, which pioneered commodity market 
development in Japan 13 years ago, is now undertaking such 
projects in 17 countries. ASA signed a long-range agreement 
with USDA’s Foreign Agricultural Service in mid-June. 
The agreement guarantees fi nancing of the projects totaling 
approximately $1.6 million for a 2-year period. Industry 
organizations in other countries are expected to match that 
amount, which will mean an action program of over $3 
million in the next 2 years to expand soybean markets in 
many parts of the world.”
 “Offi ces in Germany and Iran are being opened... The 
German offi ce will handle projects in Germany, Austria, 
and Switzerland. The Iranian offi ce will be responsible for 
market development programs in Iran and the Middle East...” 
An American Soybean Institute is being developed.

549. Barnes, Harris H., Jr.; Randolph, Chet. 1969. A massive 
program mounted: ASA report. Soybean Digest. Sept. p. 19-
22.
• Summary: At the annual meeting of the American Soybean 
Assoc. in New Orleans last year, there was evidence of a 
new outlook and attitude. “An entire section of the growers’ 
convention dealt with market development and more 
precisely the need to mount a massive program to move 

soybeans and soybean products.” The ASA’s 15-year-old 
program in Japan has provided experience and the nucleus 
for expansion into other countries, including Taiwan, Korea, 
Germany, and Iran. The ASA has signed a $1.6 million 
agreement with the Foreign Agricultural Service for market 
development in 17 countries during the next two years.
 “It’s particularly encouraging to note that three states 
have now held soybean checkoff referendums that passed 
by sound majorities. In Louisiana it was 77%, North 
Carolina 82%, South Carolina 80%... In addition, Minnesota, 
Missouri, Texas, and Ohio have all passed enabling acts... 
The above is evidence growers support the ASA effort to 
step up market development work.” Yet ASA membership 
has failed to grow. Address: 1. President; 2. Executive vice 
president. Both: American Soybean Assoc.

550. Kapsiotis, G.D. 1969. PAG and the FAO/WHO/
UNICEF Protein Food Programme with special reference 
to soybean products. New York. 4 p. Nov. 13. Soy Products 
Document 2.1/25.
• Summary: Contents. 1. Brief history–The FAO/WHO/
UNICEF Protein Advisory Group was established in 1955 
with the purpose of advising WHO on nutritive problems 
concerned with the development of special protein-rich 
foods. 2. PAG’s scope of activities–Focus on development of 
protein foods for infants and children. 3. Focus on utilization 
of soy-beans and soy-bean products in human feeding–since 
1956. 4. Attention to fermented soya bean products. 5. 
Saridele project for spray dried soy bean extract [soy milk] in 
Indonesia.
 6. Survey of soy products available for human 
consumption. 7. Development of processing equipment 
for full fat soy bean fl our. One Wenger unit, donated by 
UNICEF, has been installed in Taiwan. Another unit, also 
provided by UNICEF, will be installed at the Kaira Dairy 
Cooperative in India for the production of protein food 
mixtures for infants and children. 8. Dairy type foods based 
on soy protein isolates. 9. Studies on the economics of soy 
bean production, supply, processing and marketing. Two 
projects, in Turkey and Madagascar, are discussed briefl y. 10. 
Conclusion.
 The two projects: “One refers to Turkey where soy 
beans are produced in a restricted area on the Black Sea. The 
remodelling of the soy processing facilities through UNICEF 
and FAO assistance makes it possible to produce edible soy 
bean protein concentrates for the production and distribution 
of an enzyme treated and precooked infant food in Turkey. 
The second project, in its very early stage of preparation 
concerns Madagascar where there is a very serious effort of 
the Government to expand the culture of soy beans. Here 
it is anticipated that the commercial production of protein 
mixtures based essentially on rice and soy for infant and 
young children could be developed. In the same country, 
where there is a substantial production of bananas, some 
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development work encouraged by FAO is now under way for 
the production of soy fl our-banana mixtures for feeding of all 
age groups.
 “In conclusion, it could be said that the PAG and its 
sponsoring Agencies are trying to fi nd ways and means for 
introducing and expanding the culture of soy and for the 
utilization of it and its products in human feeding.” Address: 
Nutrition Div., Rome, Italy.

551. Soybean Digest. 1969. Growers continue to back 
soybeans nationally: Market development. Dec. p. 3.
• Summary: “Funds continue to fl ow in from farmers 
supporting the American Soybean Assn.’s campaign to 
promote soybean sales abroad. Many states are in Phase II of 
the development program which is a voluntary checkoff of ½ 
cent per bushel made at the [fi rst] point of sale.
 “Phase II is an interim program until states pass 
legislation which enables an automatic deduction of ½¢/bu 
from all soybean sales. (The ½ cent will be refunded to any 
farmers who prefer not to support the market development 
activities in states where growers have passed a checkoff 
referendum.)
 “The legislative program and referendum, Phase III, 
have already been passed in North Carolina, South Carolina, 
and Louisiana.
 “Funds raised under these programs will be used to 
develop and expand world markets for soybeans. Funds are 
matched by the Foreign Agricultural Service [FAS], and in 
some cases by local processors–so every dollar contributed 
by farmers is multiplied 5 to 10 times.
 “Results of market development activities have been so 
successful in Japan and Spain that additional funds will be 
used to develop markets in France, Italy and other nations 
in Europe and the Far East. Japan and Spain are the biggest 
importers of U.S. soybeans...”

552. Kapsiotis, G.D. 1969. History and status of specifi c 
protein-rich foods. FAO/WHO/UNICEF Protein Food 
Program and products. In: M. Milner, ed. 1969. Protein-
Enriched Cereal Foods for World Needs. St. Paul, MN: 
American Assoc. of Cereal Chemists. x + 343 p. See p. 255-
65. [13 ref]
• Summary: “History: Protein malnutrition, later termed 
‘protein-calorie malnutrition,’ drew international recognition 
following the fi rst meeting of the FAO Nutrition Committee 
held in Baguio, Philippines, in 1948. It was not until the 
Joint FAO/WHO/Expert Committee on Nutrition met 
for its fi rst session in Geneva in 1949 and recommended 
that ‘kwashiorkor be investigated in the areas where the 
condition occurs,’ that international action was initiated. That 
recommendation led to surveys conducted by Brock (WHO) 
and Autret (FAO) in Africa in 1950 (published 1952) and by 
Autret (FAO) and Béhar (WHO) in 1951 in Central America 
(published 1954). Similar surveys were conducted in the 

following years in other parts of the world and indicated 
that ‘protein-calorie malnutrition’ prevails in most of the 
developing countries.” Address: FAO, Rome, Italy.

553. Stuyvenberg, J.H. 1969. Aspects of government 
intervention. In: J.H. van Stuyvenberg, ed. 1969. Margarine: 
An Economic, Social and Scientifi c History, 1869-1969. 
Toronto, Ontario, Canada: University of Toronto Press. xxiv 
+ 342 p. See p. 281-328. Chap. 7. [71* ref]
• Summary: Contents: The background. The United States: 
The crusade begins, the federal law of 1886, more far-
reaching discriminations–1902 and 1931, out into the open 
sea. Germany: Introduction, the fi rst acts of parliament, 
uncertainties arising from legislation, legislation during the 
depression, during and after the Second World War. The 
Netherlands: The legislation and its motives, the fi rst acts of 
parliament, voluntary butter inspection–the indicator confl ict, 
the wars and the depression, the position consolidated. The 
United Kingdom: Introduction, legislation up to 1914, the 
First World War and after, during and after the Second World 
War. Russia. The European Economic Community. Some 
other countries: New Zealand, South Africa, Italy, Denmark, 
Norway, France. Address: Prof. of Economic History, Univ. 
of Amsterdam.

554. American Soybean Association. 1970. Soybean Digest 
Blue Book Issue. Hudson, Iowa: American Soybean Assoc. 
176 p. March. Index. Index of advertisers. 22 cm.
• Summary: Starting on page 54 is a section titled “Charting 
the course of soybean trade,” which states: “Steadily bigger 
harvests, strong foreign demand, and aggressive market 
development have combined to make soybeans the leading 
U.S. crop as a dollar earner in foreign markets. We exported 
over $1.1 billion worth of soybeans and soybean products in 
1967-68, and our share of world exports has risen from 2% 
in 1934-38 to about 90%. Output from about 2 out of every 
5 harvested soybean acres goes abroad as beans or products. 
See the following pages.”
 On the top half of p. 55 is a bar chart titled “U.S. 
soybean exports as a share (percentage) of total U.S. 
agricultural exports. The percentage increased from about 
1½% in 1948 to about 17½% in 1968.
 On the bottom half of page 55 is a graph titled “Trend of 
U.S. soybean exports, 1944-68. It starts at zero in 1944-48 
and increases to just over 250 million bushels in 1968. Since 
1964 it has been growing more rapidly that previously.
 On the top half of p. 56 is a bar chart titled “State shares 
of U.S. soybean exports,” which shows the dollar value of 
exports from 10 leading states in 1954 and 1968. The states, 
in descending order of 1968 exports are Illinois, Iowa, 
Arkansas, Missouri, Indiana, Minnesota, Mississippi, Ohio, 
Louisiana, and North Carolina.
 On the bottom half of p. 56 is a bar chart titled “Ten 
leading U.S. soybean export markets, 1968,” with the 
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amount of soybeans exported to each market in million 
bushels. The countries in descending order are Japan (50), 
Netherlands (38), West Germany (32), Spain (28), Canada 
(23), Denmark (15), Italy (16), Taiwan (12), Israel (10), and 
Belgium-Luxembourg (9). Address: Hudson, Iowa.

555. Bonati, Luigi. 1970. Poultry breeding in Italy and the 
EEC and outlook for soy meal. Soybean Digest. May. p. 39-
40.
• Summary: “It is too early to make a reliable analysis of the 
agricultural year 1969. To outline the domestic situation of 
poultry raising, we shall refer to our report to the Assalzoo 
Assembly in 1969.
 “The poultry business in Italy cannot be regarded as 
particularly satisfactory. In fact, the domestic output of 
poultry and game meat for 1968 dropped from 537,000 
metric tons in 1967 to 532,000 tons. Per capita consumption 
of poultry and game meat–that had passed from 3 to 11 kilos 
in a 10-year period–has been showing, starting from 1966, a 
downward trend, dropping from 10.7 kg in 1966 to 10.2 kg 
in 1968. A moderate growth was recorded in the production 
of turkey, guinea, pheasant, and other bird meat.
 “There was a slight increase in the output of eggs, which 
reached the fi gure of 477,000 metric tons in 1968. But per 
capita consumption is still lower than in 1966 (9.6 kg).
 “We may close this rapid survey with a few words on 
the import and export trends of poultry products. While 
imports dropped by 2,600 tons in 1967-68 (from 7,900 to 
5,300 tons), exports showed an upward trend from 1,600 to 
2,500 tons. The volume of imports of eggs has settled, with a 
certain regularity, on the fi gure of 13,700 tons.
 “Some other countries
 “To widen the analysis to cover other countries, we note 
that poultry meat in the European Economic Community 
shows an increasing output in the past 3 years. The increase 
was 7.32%, 1,608,000 metric tons in 1966, 1,680,000 in 
1967, and 1,726,000 in 1968.
 “This expansion greatly curtailed the imports from third 
countries, that dropped from 65,000 metric tons in 1966, to 
49,000 in 1967, and to 43,000 in 1968, a reduction of 34.3%. 
The increase in exports to the third countries was also slight, 
from 21,000 metric tons in 1966 to 21,500 in 1968.
 “To complete our analysis, we give the fi gures relating 
to eggs: The grand totals of the EEC show a very moderate 
rise in production (6.5%), as against a decrease of 27.6% 
in the imports from third countries, and 11.8% in exports to 
third countries. Total output amounted to 2,154,600 metric 
tons in 1966, 2,180,100 in 1967, and 2,294,100 in 1968. 
Imports were 36,200 metric tons in 1966, 25,200 in 1967, 
and 26,200 in 1968. Exports were 11,000 metric tons in 
1966, 5,300 in 1967, and 9,700 in 1968.
 “What is the outlook for poultry in Italy and the EEC as 
a whole? At least for our country, we believe that an increase 
in the consumption of poultry meat is more a matter of taste 

than of price, and that we must accordingly give ‘something 
more’ to the consumer. And this approach to the problem 
might also be applied, with some adjustment, to the other 
EEC countries.
 “Meanwhile, a regulation on eggs has become operative. 
It has fi nally removed previously existing doubts on the 
freshness and quality of the product. We trust that, if this 
regulation is executed with rigor both in Italy and abroad, 
egg consumers will be fully protected, and this basic food 
product will be more largely used.
 “But, in order to completely solve the problem of quality 
in poultry products, we must wait for the regulation on 
commercial poultry meat to be enacted. It is still being drawn 
and in some diffi culty.
 “One thing is certain: In a Community in which meat 
is a much sought-after product, the poultry industry might 
make a determining contribution, not only because the 
production cycle is very short compared, for instance, with 
that of cattle, but also chiefl y because the selling price of 
poultry is among the lowest, owing to production costs that 
have become so competitive as to allow retailers to quote the 
very low prices we all know.
 “The competition springs from the large-scale 
modernization that has occurred in recent years–the 
latest equipment, suitable stocks, a balanced diet with no 
unnecessary waste, and sanitary conditions.
 “Mixed feeds started boom
 “The Italian production of mixed feeds was mainly 
responsible for the poultry-raising boom, as proved by the 
prodigious rise in mixed feed production for poultry that 
took place in recent years–from 120,000 metric tons in 1953 
to 250,000 in 1958. 620,000 in 1963, and 1,446,000 in 1968.
 “The domestic feed industry is now called on to make 
a fundamental choice. To allow poultry breeders to produce 
at the lowest possible cost per kilo of live weight, and to 
simplify the operations connected with the preparation of 
mixed feeds, the feed industry is forced to reduce to the 
minimum possible, or downright eliminate, fi sh meal, whose 
prices on the domestic market almost doubled over a period 
of a few months.
 “The solution of the problem fortunately came from 
soybean meal that, as authoritative experts both in Italy 
and abroad have clearly demonstrated, has proved to be a 
valuable instrument for overcoming the problems related 
to the cost and supply of fi sh meal all over the world as 
compared to the expansion in feed consumption.
 “The feed experts have demonstrated that in the fi eld 
of broilers completely vegetable diets based on corn and 
soybean meal, properly balanced and supplemented with 
methionine and sometimes lysine, afford very satisfactory 
results and insure production comparable to that obtainable 
with our conventional diets that contain animal products and 
fi sh meal in particular.
 “All this is thanks to soybean meal and the capability 
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of its essential amino acids to be fully utilized. The reader 
is referred to the interesting comparison appearing in the 
following table:
 “Utilizability of the essential amino acids contained in 
fi sh meal and in soybean meal.” The columns in this table 
are: (1) Name of the essential amino acids. (2) Percentage 
utilized in fi sh meal. (3) Percentage utilized in soybean 
meal. Soybean meal has the highest utilization except in the 
following amino acids:
 (1) Isoleucine: 82.0% vs. 65.4%
 (2) Valine: 67.3% vs. 51.9%
 (3) Histidine: 88.2% vs. 76.0%
 (4) Phenylalanine: 89.5% vs. 59.2%
 “Considering these facts, it appears that soybean meal 
will play a fundamental role in the coming years as a basic 
component of poultry feeds. Thanks to its comparatively low 
price and to its never-ending supply, this meal will become 
the most reliable and valuable ally for poultry breeders, who 
are always striving to achieve a reduction in production 
costs, and an improvement of production, to meet present 
trends of consumption.”
 Note: To what extent has intensive factory farming and 
the change of the birds’ body structure through breeding 
taken hold in Italy at by time? He makes little or no mention 
of either.
 A photo shows Dr. Bonati standing by a microphone 
reading a paper. Address: PhD, President, Italian National 
Feed Manufacturers Assoc. (Assalzoo).

556. Francke, Adolf. 1970. The margarine situation in the 
EEC. Soybean Digest. May. p. 32-34.
• Summary: “With a production of 2,524,670,000 pounds 
in 1968 and sales equal to production, the EEC margarine 
market ranks in fi rst place, ahead of the U.S. and USSR.
 “About half of this margarine is produced and consumed 
in Germany. Italy, with only 77 million pounds, has the 
smallest consumption in the EEC, as shown in the table 
below:
 Production of Margarine 1968 (lbs.)
 Germany 1,247,803,600
 France 339,508,400
 Italy 77,161,000
 Netherlands 570,991,400
 Belgium & Luxembourg 288,802,600
 Total EEC 2,524,267,000
 U.S. 2,140,666,600
 U.S.S.R. 1,432,990,000
 Source: Industrial statistics, Year Book 1969. Publisher: 
Statistical Offi ce of the EEC.
 “In the EEC the consumption of margarine per person 
amounts to about 13.01 pounds (pure fat basis), while the per 
capita consumption of oil comes up to 17.64 pounds and of 
butter to about 12.13 pounds (pure fat basis).
 “Compared with 1958-59, the per capita consumption 

of margarine in the EEC has not changed, while the 
consumption of oil has increased by 30% and of butter by 
12%. This shows clearly that the margarine industry has 
not contributed to the existence of the butter mountain. The 
butter mountain is rather the result of discrepancies between 
butter production and demand.
 “Statistics on the types of fats and oils used for 
production of margarine are not kept in the EEC. However, 
one can say that the importance of vegetable oil is increasing. 
For example, in the Federal Republic of Germany today 
only about 10% of the brands contain fi sh oil in addition 
to vegetable oils and 90% consist of vegetable oils only. 
Soybean oil is prominent among the raw materials used.
 “Situation in a nutshell: The economic situation of the 
margarine industry in the EEC is as follows:
 “1–One cannot speak of a common EEC margarine 
market, because different laws in each country and numerous 
trade barriers make the trade in margarine exceedingly 
diffi cult, in spite of no tariff within the EEC. Now efforts 
are being made in Brussels to set up a uniform food law for 
margarine. But at least 1 or 2 years will pass before these 
efforts can become successful.
 “2–On the other hand, the EC Commission as well as 
some national governments of the EEC members undertake 
repeated efforts to reduce the consumption of margarine and 
thereby the consumption of soybean oil. In doing so, those 
circles hope to increase the consumption of butter.
 “At present, the EC Commission is trying to prevent 
free access to the world market of fats and oils by setting 
up compensatory levels through fi ve different channels.” 
Each of these channels is described in detail. The EEC 
fats and oils market regulation has been in force since July 
1967. Address: PhD, Secretary, German Margarine Assoc., 
Hamburg, Germany.

557. Italian Feed Manufacturers Assoc. (ASSALZOO). 1970. 
The feed industry in Italy and the use of soy meal. Soybean 
Digest. May. p. 36-38.
• Summary:  “The production of complete mixed feeds in 
Italy is subject to authorization by the government. The 
application for this authorization indicates, among other 
details, the hourly capacity of the plant. Consequently, exact 
data are available on the production of integrated mixed 
feeds as regards both the number and location of the factories 
and their processing capacity. Therefore, it is not diffi cult to 
show the regional structure of the Italian feed industry with 
data based on 1969 fi gures.
 “Table A makes possible a useful comparison between 
1968 and 1969.
 “It should be pointed out that no substantial changes 
occurred in the 2 above-mentioned years. The annual 
processing capacity rose from 6.2 million to 6.6 million 
metric tons, a 9.3% increase. The number of plants increased 
by only 3%, from 1,293 to 1,333 units. And no great changes 



HISTORY OF SOY IN ITALY (1597-2015)   262

© Copyright Soyinfo Center 2015



HISTORY OF SOY IN ITALY (1597-2015)   263

© Copyright Soyinfo Center 2015

occurred in the territorial location and distribution of the 
different plants.
 “As for the total number of plants, northern Italy 
accounts for 65.1%, central Italy 25.6%, southern Italy and 
the Islands.
 “Growth in production
 “Mention has been made of the territorial distribution 
of the factories and their processing capacity; now, stress is 
laid on the actual annual production. When considering the 
data, you can realize the expansion which made possible the 
development from 26,650 metric tons of feeds produced in 
1945 to 166,000 in 1950, and 10 years later 380,000 metric 
tons. In the following 10-year period, even more progress is 
recorded. In 1965, annual production totaled 2 million tons.
 “This growth is still taking place even though somewhat 
quietly. In 1968, the Italian feed industry produced 3,100,000 
metric tons and in 1969, 3,500,000 tons–a 13% increase. 
It is interesting to note the distribution of the mixed feeds 
produced, which shows the present situation in our country. 
See table B.
 Poultry feed has always accounted for the largest part 
of Italian production of mixed feeds. In the last few years, 
the breeding of pheasants, guinea hens, and turkeys has 
developed along with chickens. The feed for calves increased 
considerably in 1965, and feedstuffs for other animals 
(chiefl y for rabbits, sheep, goats) developed.
 “However, when comparing the fi gures of the total 
capacity of the plants with those on actual production, we 
note the industry uses only a part of its actual capacity. The 
production rate of the plants was 42.8% of capacity in 1967 
but reached 50% in 1968 and 53% in 1969.
 “To make a further comparison between capacity and 
actual production, it is necessary to have a look beyond 
our borders, at the European Economic Community. In 
production and, consequently, in consumption, our country 
is still last [in the production of mixed feeds] in the EEC. In 
1968, West Germany, the Netherlands, France, and Belgium-
Luxembourg produced 7.5 million, 6.6 million, 5.5 million, 
and 3.2 million metric tons respectively, against 3.1 million 
metric tons produced in Italy.
 “Our situation becomes worse when considering that 
which exists outside the Community borders. It is enough 
to mention Great Britain, which asked to enter the Common 
Market, where 9 million metric tons of mixed feed are 
produced.
 “The Italian feed industry has still many strides to 
make in order to place itself on the same level as the other 
countries and to face successfully the competition within 
the framework of the EEC and other international trade. The 
feed industry which, incidentally, is governed by some of the 
strictest legislation in the world–even more strict than that 
enforced in our country for foodstuffs–is outstanding in its 
modernization. This should contribute in Italy also to a truly 
effi cient enterprise.

 “Feeding science has made great strides in Italy in these 
last few years. It will have to make even more to equal the 
most recent production trends. To meet the large defi cit 
brought about by the demand for more meat than is produced 
domestically, people are directed not only to poultry, but to 
lean pork, cattle, and lamb.
 “To replace fi sh meal
 “These developments in livestock involve serious 
technical problems and chiefl y the partial or total 
replacement of fi sh meal in the preparation of feed. This 
is not a new problem, but it will probably become more 
pressing in the future considering the expected availability of 
fi sh meal and compound feeds.
 “Vegetable rations mainly contain corn and soya. They 
satisfy the feeding requirements of animals such as poultry, 
swine, and sheep, provided they are adequately mixed with 
vitamins, minerals, and possibly amino acids. The success 
is mostly due to soybean meal, whose protein has an amino-
acid composition particularly recommended to balance the 
protein defi ciency of corn–the most available cereal–and is 
equal to the protein in fi sh meal.
 “The use of soybean meal was necessary in the 
development of the most advanced livestock industry in the 
U.S. and elsewhere. One hopes that the same development 
occurs in Italy.
 “From 1965 to 1968, there was a gradual increase in 
the consumption of this meal in our country, from 466,200 
metric tons to 688,600 metric tons. We anticipate, in the near 
future, an even larger and more profi table use of this product 
in feeding animals bred for the production of meat.
 “The Italian mixed feed industry has become aware 
of the importance of soya, which is a low-cost protein and, 
more important, in constant supply. Livestock men using this 
feed to obtain the best yield from their livestock will take 
advantage of it today and even more tomorrow.”
 Tables (see previous page) show: (A) “Structure of 
the Italian feed industry.” No information is given about 
individual plants or companies. The fi ve columns are: 
(1) Regions. (2) No. of plants. (3) Percent of total plants. 
Potential processing capacity in (4) Metric tons per hour. (5) 
As a percentage of the total. At the bottom each column is 
the total. The regions [in Italian, from north to south] are: 
Liguria, Piemonte-Val D’Aosta, Lombardia, Trentino Alto 
Adige, Veneto, Friuli-Venezia-Giulia, Emilia-Romagna, 
Toscana [Tuscany], Marche, Umbria, Lazio, Abruzzi Molise, 
Campania, Puglie, Basilicata, Calabria, Sicilia, Sardegna.
 Table (2). Distribution by animals of the domestic 
production of mixed feeds (tons), 1955-1969 (estimate). The 
7 columns are: Year. Total. Poultry. Swine. Cattle. Calves. 
Others. The total production of mixed feeds increased almost 
10-fold between 1955 and 1969. About 46.7% of all mixed 
feeds in Italy in 1968 was fed to poultry. The next largest 
amount was fed to cattle, followed by swine. Address: Italian 
Feed Manufacturers Assoc.
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558. Sukhatme, P.V. 1970. Size and nature of the protein gap. 
Nutrition Reviews 28(9):223-26. Sept. [11 ref]
• Summary: The problem is lack of food, not a lack of 
protein. Address: Statistics Div., FAO, Rome, Italy.

559. Archer Daniels Midland Co. 1970. You think maybe 
people won’t like your pizza if it looks and tastes better and 
costs less? (Ad). Soybean Digest. Nov. p. 26-27.
• Summary: An ad for TVP brand Textured Vegetable 
Protein. Address: Box 1470, Decatur, Illinois 62525.

560. Food and Agricultural Organization of the United 
Nations. 1970. Amino acid content of foods and biological 
data on proteins. Rome, Italy. *
Address: FAO, Rome, Italy.

561. Harris, Jean. 1971. Engineered food is on the way! 
News and Observer (Raleigh, North Carolina). Jan. 17.
• Summary: Henry Ford’s desire to make cloth from soy 
protein started the original research on “meat analogues.” 
The technology for producing spun soy protein products 
developed from a process to produce casein fi bers in Italy 
in the mid-1920s. A second group of “soy meats,” called 
textured meat analogues, is made by an extrusion process 
applied to textured vegetable proteins made from soy protein 
isolates; one example is Bac-Os.
 “Most of these soy meats are available only to the 
institutional trade. They are now in use in prisons, hospitals, 
and orphanages.” Two manufacturers of such products are 
Loma Linda Foods and El Molino Mills.
 In North Carolina a full soybean product, made from 
toasted soybeans, is sold under the name of Golden Nuggets; 
all Raleigh seems to be eating them.
 Recipes are given for: Soya cake (with sifted soya fl our). 
Soyanaise (with Soyamel soymilk). Golden nut pie crust 
(with soya fl our). Soya cookies (with soya fl our). Roasted 
soybeans (made from canned soybeans, either dry roasted at 
350 degrees or deep fat fried). Puree of soybean soup (with 
sieved soybean pulp). Address: Food editor.

562. Randolph, Chet. 1971. Chicken is becoming the 
universal food. Soybean Digest. Jan. p. 24, 28-31.
• Summary: Randolph has just returned from a trip to 
Europe and Iran, where the demand for vegetable oils and 
meals is expected to grow rapidly. “Livestock production, 
most often poultry and hogs, is increasing rapidly in many 
countries as the standard of living rises and people demand 
more meat at the table.” “There is a tremendous increase 
in broiler production... all over the world.” Soybean oil is 
facing competition from sun oil and palm oil.
 Discusses: United Kingdom, Italy, France, Germany, 
The Netherlands, Belgium, Yugoslavia, Russia, China, Iran. 
A small photo shows Chet Randolph. Address: American 

Soybean Assoc. Director of Market Development.

563. Archer Daniels Midland Co. 1971. You think maybe 
people won’t like your pizza if it looks and tastes better and 
costs less? [TVP] (Ad). Food Processing (Chicago). Winter. 
p. F18-F19. Foods of Tomorrow section.
• Summary: On the left half of this gorgeous 2-page color 
ad (see next page) is a large round tray of baked pizza, cut 
into pieces, on a natural wood background, with the round 
cutter atop the pizza. The text begins: So why not add TVP 
textured vegetable protein? This fabulous new high protein 
food can be textured and fl avored to complement sausage or 
pepperoni... or pork or beef, for that matter.
 “Adding TVP is like adding more meat–better, in fact, 
because of its absorbent qualities. And hydrated, it costs 
about one-fourth the price of meat.
 “TVP is ideal for pizza, and for casseroles, sauces, 
sloppy joes, tamales, patties–any product that contains 
ground beef or pork. And ADM makes the widest range of 
seasonings, fl avorings, colors, particle sizes and densities of 
any source.”
 “TVP (trademark) Textured Vegetable Protein.” Address: 
Box 1470, Decatur Illinois, 62525. Phone: (217) 423-2571.

564. Horan, F.E.; Odell, A.D.; Forman, M.J. 1971. Textured 
vegetable proteins. PAG Bulletin (Protein Advisory Group, 
WHO / FAO / UNICEF) 2(1):22-26. Winter. No. 13.
• Summary: This paper was compiled from background 
documents presented by the authors at the 18th PAG [Protein 
Advisory Group] meeting held on 9-12 Feb. 1971 at Rome, 
Italy. Contents: Introduction. Spun monofi lament products. 
Extrusion-expansion products (currently marketed at about 
$0.45/lb). General considerations. Case studies: Thailand 
(ADM’s TVP), Brazil (Swift & Co.’s textured meat analogs), 
India (Swift & Co., ditto). Textured vegetable protein 
products: Fibroprotein–Spun Protein Fibers (Worthington 
Foods Div., Ohio), Textured Edi-Pro (Ralston Purina Co., 
Missouri), Texgran (Swift & Co., Illinois), Bontrae (General 
Mills, Minnesota; spun vegetable protein products), Carne 
Vegetal (Industria e Comercio de Productos Alimenticios 
Vegetal Ltd., Brazil). LiveLong–VP (Nisshin Flour Milling 
Co. Ltd., Japan; a wheat gluten extract in the form of a dried 
or frozen mincemeat-like product. “It seems to be made by 
a fi lament extrusion process using isolated wheat gluten 
protein”). The Farmarco Co. (Far-Mar Co., Kansas), The Fuji 
Oil Co. (Japan; thermoplastic extrusion), and Shefa Protein 
Foods Ltd. (Israel) each manufactures texturized soy food 
products by thermoplastic extrusion.
 Introduction: “The chief virtue of the individual 
members of this new class of foods rests in their ability to 
supply precisely reproducible balanced dietary inputs of 
essential amino acids with greatly enhanced agronomic 
effi ciency and with high consumer acceptance... At the 
moment two broad classes of meat analogues are apparent. 
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The extrusion–expansion products sell for US 10-15¢ per 
pound; the spun monofi lament products sell at present in the 
USA for 20-25% less than meats, but are still too expensive 
to be of interest for developing countries.”
 “General considerations: Meat analogs do not appear 
to have a negative connotation to vegetarians; there are 
many examples of eager acceptance of meat analogs by 
such groups. The textured protein approach is also a stride 
forward in food effi ciency, since conversion of soy to animal 
protein averages about 7% effi ciency.”
 “Over the past few years US/AID has entered into 
contracts with twelve different U.S. commercial companies 
to investigate and evaluate low-cost proprietary protein 
products in some ten developing countries.”
 Note: This is the earliest English-language document 
seen (Dec. 2004) that uses the word “Fibroprotein” to refer 
to edible spun soy protein fi ber. Address: 1. ADM, Decatur, 
Illinois; 2. General Mills, Minneapolis, Minnesota.

565. Krishnaswami, R. 1971. Introduction and evaluation 
of soybean varieties in Tamil Nadu. Madras Agricultural 
Journal 58(4):297-300. April. [3 ref]
• Summary: “A world collection of soybean germplasm 
consisting of 662 cultures was obtained and the material was 

screened at Coimbatore in 1968.” Tables show: (1) Relative 
performance of some of the soybean genotypes adapted to 
Tamil Nadu. Of the fi ve tested, three came from Thailand 
and two from Australia. The highest yield was 3,776 kg/ha. 
(2) Performance of some soybean genotypes in two different 
seasons at Coimbatore. The fi rst sowing was done in March 
(summer) and the second in July (kharif). Of the fi ve tested, 
two came from Australia, one from Italy, one from the 
northern USA (Clark-63), and one from the southern USA 
(Improved Pelican). A variety from Australia, grown during 
the summer, gave the highest yield. Address: Research Inst. 
Regional Station (IARI), Coimbatore-3, Tamil Nadu, India.

566. Randolph, Chet. 1971. Buyers now moving to soybean 
oil in Europe. Soybean Digest. May. p. 20-22.
• Summary: Two years ago, European “buyers tended to 
prefer other oils and to ‘poormouth’ soybean oil, which they 
considered of second quality. Sun [sunfl ower] oil was looked 
on as the great star and peanut oil the longtime standard in 
such countries as Germany, France, and Italy. Today there 
is a different.” Buyers say: “We realize soy is the oil of the 
future.” Soybean oil is less expensive and in more abundant 
supply. The quality is steadily improving. “Research is 
leading the way to margarines containing 50 to 100% soy 
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oil.”
 “In a consumer study of 300 German homemakers that 
compared sun versus soy oil, homemakers in a blind test in 
their homes showed little preference between the oils. This 
gives the clear go-ahead to promote identifi ed soy oil on a 
brand-name basis in cooperation with major companies or 
chain stores in Germany.”
 “Two years ago 90% of the food oil being used in 
France was peanut oil, but this usage has declined.
 “The Vandemoortele Co. of Belgium is now selling 
a sizable volume of soy oil in France, mainly under 
supermarket brand names. They are putting the words 
“Soybean Oil” in small letters on the labels to test consumer 
reaction. They have already captured a substantial part of 
the Belgian market where they are selling soy oil boldly 
identifi ed as such on the label.
 “Vandemoortele has been selling soybean oil in 
Germany, Holland, and Italy as well as France since 1968.
 “The Bohm Co. of Stuttgart, Germany, has put a 100% 
identifi ed soy oil on the market.
 The outlook for expanded use of soybean meal is also 
improved. Details are given for Austria, Belgium, and Italy. 
Highlights of Randolph’s report are given for the following 
countries: Common Market (EEC), Germany, France, Italy, 
and Iran (which has become a major cash customer for soy 
oil). Address: Director of Market Development, American 
Soybean Assoc. [Hudson, Iowa].

567. Danyluk, A. Paul. 1971. Italy: $70-million market for 
U.S. soybeans. Foreign Agriculture. July 5. p. 10-11.
• Summary: Helping to sustain this growth has been the 
rapid expansion in Italy’s livestock and meat industry and 
in its consumption of oilseed cake and meal. Currently that 
industry is consuming an estimated 1.1 million tons of cake 
and meal annually. Soybean cake and meal account for 
about 65% of this consumption. Italian imports of soybeans 
are concentrated in the hands of a few fi rms, which have a 
virtual monopoly on the Italian market. About 75% of the 
production is in the hands of 10 major plants. Address: Asst. 
U.S. Agricultural Attaché, Rome.

568. Fischer, R.W. 1971. Plans for developing world markets 
for U.S. soybeans and soybean products. Cedar Falls, Iowa. 
322 p. Nov. Prepared for the American Soybean Association, 
Hudson, Iowa.
• Summary: Contents: Summary: World Market 
Development Plan for Soybeans and Soybean Products. 1. 
The World Situation for Marketing Soybean Products 2. 
Objectives of the Long Range Market Development Program 
3. Outline of Market Development Activities and Methods 4. 
Requirements for the Market Development Program
 5. Market Development Plans by Area and by Country.
 West Europe: Austria, Belgium / Luxemburg, 
Denmark, Finland, France, Germany, Greece, Ireland, Italy, 

Netherlands, Norway, Portugal, Spain, Sweden, Switzerland, 
United Kingdom.
 East Europe: Bulgaria, Czechoslovakia, East Germany, 
Hungary, Poland, Rumania, Yugoslavia.
 Far East: Australia, Hong Kong / Singapore, Japan, 
Korea, Philippines, Taiwan, Thailand.
 Others: Iran, Israel, Mexico, North Africa, Southeast 
Asia.
 6. Details of Certain Key Marketing Programs, 
Operations and Methods. 7. The Market Development Staff: 
Responsibilities and Qualifi cations. 8. Market Development 
Program Budgets. 9. Appendices.
 Note: This table of contents was accompanied by a letter 
on Soypro International, Inc. letterhead signed by Linda 
Schipper, Secretary to R.W. Fischer. Address: President, 
Soypro International Inc., 314 Main St., Cedar Falls, Iowa 
50613.

569. SoyaScan Notes. 1971. Chronology of soybeans, 
soyfoods and natural foods in the United States 1971 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: 1971 Jan. East West Journal starts publication in 
Boston, Massachusetts.
 1971 Feb. Westbrae Natural Foods, founded in late 
1970, opens for business in Berkeley, California, as a natural 
foods retail store.
 1971 Feb. Essene Traditional Foods begins operation 
as a macrobiotic natural foods distributor in Philadelphia, 
Pennsylvania. They sell miso and tamari.
 1971 May. Tree of Life opens as a natural foods retail 
store in St. Augustine, Florida, founded by Irwin Carasso.
 1971. The Food Protein Council (renamed Soy Protein 
Council in Dec. 1981) is established as a trade association 
for major manufacturers of soy protein for food use.
 1971 Aug. 15. Richard Nixon devalues the U.S. dollar 
by cutting its tie with gold. It starts to fl oat, thus changing 
many of the basics of international trade.
 1971. India’s fi rst soyfoods development project starts at 
G.B. Pant University.
 1971 Feb. Textured soy protein products authorized for 
use as meat extenders in National School Lunch Program.
 1971 Sept. Diet for a Small Planet, by Frances Moore 
Lappé, published by Ballantine Books. A landmark book that 
plays a major role in the rise of interest in meatless diets.
 1971 Sept. 3. Stephen Gaskin and several hundred 
friends and disciples purchase a 1700-acre farm at 156 
Drakes Lane, Summertown, Louis County, Tennessee. 
Vegans (complete vegetarians) and long-haired hippies, 
they fi rst planted soybeans in the spring of 1972. In 
December 1971 Alexander Lyon, who has a PhD degree in 
biochemistry, begins the community’s fi rst serious library 
research on soyfoods, especially soymilk and tempeh.
 1971 Aug. 23. Laurelbrook Foods begins operation 
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as a macrobiotic natural foods distributor in Forest Hill, 
Maryland–founded by Rod and Margie Coates. They kept a 
post offi ce box in nearby Bel Air.
 1971 fall. Eden Foods in Ann Arbor, Michigan, begins 
distributing macrobiotic natural foods. In June 1971 they had 
begun wholesaling these foods out of the back of their retail 
store.
 1971. Shadowfax begins operation as a natural food 
distributor, founded by Charlie Smail.
 1971. This year the natural foods boom in America 
can be said to have begun, pioneered by macrobiotic food 
distributors. Soyfoods rode to popularity on this wave. Food 
for Life in Chicago, Ceres in Colorado Springs, The Well in 
San Jose (CA), and Lifestream in British Columbia (Canada) 
also started at about this time.
 1971. Soybeans as a Food Source, by Wolf and Cowan 
published by CRC Press. It focuses on modern soy protein 
products, offering an excellent review of the literature (86 
pages and 276 references). A revised edition is published in 
1975 (101 p., 416 references).
 1971. First modern study on the effect of dietary 
protein on blood lipids titled “Plasma cholesterol levels and 
liver cholesterol biosynthesis in rabbits fed commercial or 
semisynthetic diets with and without added fats and oils,” 
by Dr. K.K. Carroll (Dep. of Biochemistry, University of 
Ontario, Canada) published in Atherosclerosis. From 1977 on 
a group led by Sirtori in Milan, Italy, was actively pursuing 
this same line of research which showed that even in fat-
free diets, animal proteins raise serum cholesterol and soy 
proteins lower it. As early as 1908 the Russian Ignatowski 
had shown that dietary protein plays a signifi cant role in the 
development of atherosclerosis in rabbits, but his fi ndings 
had been forgotten.
 1971. African soybean production fi rst tops 100,000 
metric tons.
 1971–Earl L. Butz replaces Clifford Hardin as U.S. 
Secretary of Agriculture, ushering in an era of free market 
agriculture which favors large producers.

570. Godin, V.J.; Spensley, P.V. 1971. Oils and oilseeds: 
Soyabean. TPI Crop and Product Digests No. 1. p. 148-51. 
[19 ref]
• Summary: World soybean production has been increasing 
at the rate of 2.3% per annum from 1959 to 1968. World 
production has grown from an average of 19,724 tonnes in 
1959-63 to an average of 38,405 tonnes in 1964-68. The 
three leading producing countries are USA (24,789,000 
tonnes average 1964-68), China (10,978,000), and Brazil 
(559,000). The major importing countries are Japan (347,000 
tonnes average 1964-1968), West Germany (262,000), Spain 
(136,000), Netherlands (97,000), Italy (93,000), Canada 
(83,000). Fluctuating prices and major infl uences affecting 
the basic trends are discussed. Address: TPI (Tropical 
Products Inst.), 56/62 Gray’s Inn Rd., London WC1X 8LU, 

England.

571. Farmilant, Eunice. 1972. Macrobiotic cooking. New 
York, NY: New American Library. 224 p. Foreword by 
Herman Aihara. May. Index. 18 cm. [31 ref]
• Summary: This pocketbook has a color (beige) photo on 
the cover of ears of wheat, one wooden spoon fi lled with 
soybeans and one fi lled with unpolished rice. It is “A basic 
introductory guide to cooking and eating the macrobiotic 
way.” The author’s interest in macrobiotics began in April 
1968. Basic information on soyfoods (especially miso, 
tamari, and tofu) is given on pages 29, 33-38, 213-14. Soy-
related recipes include: Wheat berries and black beans (i.e. 
black soybeans, p. 78). Sprouts (incl. soy sprouts, p. 82-83). 
Miso pickles (p. 124-25). Miso soup (p. 128-29). Cream of 
miso soup (p. 135). Black beans and wheat berries (p. 139).
 There is an entire chapter on miso and tofu (p. 142-46) 
including: What makes miso so benefi cial? Barley miso 
(nutritional analysis). Miso-vegetable stew. Miso-rice. 
Miso stew with vegetables. Miso-vegetable spoon bread. 
Homemade tofu (curded with fresh lemon juice).
 Pizza–Macrobiotic style (with miso, p. 149). Chop suey 
(with tofu and miso, p. 151-52). Miso bechamel sauce (p. 
159). Miso gravy. Simple tahini and tamari sauces (p. 160). 
Tempura dip (with tamari). Simple miso spreads (p. 161). 
Miso-vegetable spread. Miso-watercress spread.
 There is a directory of macrobiotic stores and restaurants 
in the U.S. (p. 191-203, subdivided alphabetically by state, 
and within each state alphabetically by city). The following 
states have the following number of stores and restaurants: 
Alaska 1, Arizona 4, Arkansas 1, California 32, Colorado 4, 
Connecticut 18, District of Columbia 3, Florida 14, Georgia 
7, Hawaii 2, Illinois 7, Indiana 2, Iowa 5, Louisiana 4, Maine 
14, Maryland 7, Massachusetts 51, Michigan 12, Minnesota 
3, Mississippi 2, Missouri 3, Nevada 1, New Hampshire 20, 
New Jersey 9, New Mexico 3, New York 61, North Carolina 
5, Ohio 14, Oklahoma 3, Oregon 2, Pennsylvania 8, Rhode 
Island 5, South Carolina 1, Texas 4, Utah 1, Vermont 26, 
Virginia 4, Washington 3, Wisconsin 2.
 There is also a directory of stores, restaurants, and 
centers outside the U.S. (p. 204-07, subdivided by country). 
The following countries have the following number of 
stores, restaurants, or centers: Australia 1, Belgium 2, Brazil 
2, Canada 15, Denmark 4, France 29, Germany 1, Holland 
(Netherlands) 2, India 1, Italy 1, Japan 3, Portugal 1, Puerto 
Rico 1, Spain 1, Sweden 1, Switzerland 2, United Kingdom: 
England 13, Scotland 1, Vietnam 2.
 A list of wholesale distributors in the U.S. (p. 208-09) 
includes Shiloh Farms (Route 59, Sulfur Springs, Arkansas; 
[Warren Clough]), Erewhon Trading Co. (8003 W. Beverly 
Blvd., Los Angeles, California 90048), Chico San Foods 
(1262 Humboldt Ave., Chico, California 95926), Erewhon 
Trading Co. (33 Farnsworth St., Boston, Massachusetts 
02210), Deer Valley Farms (Guilford, New York 13780), 
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Infi nity Food Co. (171 Duane, New York, NY 10013), Mottel 
Foods (451 Washington, New York, NY 10013), Juniper 
Farms (Box 100, Sugar Loaf, NY 10981), Pioneer Specialty 
Foods (Fargo, North Dakota 58100), Merit Food Co. (Pill 
Hill Lane, Box 177, Bally, Pennsylvania 19503), Essene 
(58th & Grays Ave., Philadelphia, PA 19143).

572. Peri, C. 1972. I moderni orientamenti della tecnologia 
delle sostanze grasse. II. Esame delle operazioni di 
estrazione con solventi [Modern trends of oil extraction 
technology. II. Survey of solvent extraction operations]. 
Rivista Italiana delle Sostanze Grasse 49(7):315-29. [37 ref. 
Ita; fre; ger; spa; eng]
Address: Istituto di Tecnologie Alimentari, Universita degli 
Studi Milano, Milan, Italy.

573. Kirby, R.H. 1972. Agricultural trade of the People’s 
Republic of China, 1935-69. USDA Economic Research 
Service, Foreign Agricultural Economic Report No. 83. 95 p. 
Aug. Summarized in Soybean Digest, Dec. 1972, p. 20.
• Summary: Two graphs (p. 43) show “U.S. agricultural 
exports to China and the Far East, 1935-1969.” The top 
graph is in billions of dollars, the bottom graph in percent 
of U.S. worldwide exports. Both graphs follow the same 
patterns. To the Far East: Decreasing from 1935 to 1942, 
then increasing thereafter. To China: Very small from 1935 
to 1938, rising to 1940, falling to zero from 1940 to 1942, 
rising from 1944 to 1946 (remember, China was a key 
U.S. ally against Japan during World War II), then falling 
after 1946 to zero in 1951 as the Chinese Communists took 
control.
 Table 57 (p. 73) shows “China: Exports of soybeans by 
country of destination, 1951-1969,” in 1,000 metric tons. The 
countries are: Total, Belgium-Luxembourg, Czechoslovakia, 
Denmark, Finland, France, West Germany, Hong Kong, 
Hungary, Italy, Japan, Malaysia, Netherlands, Norway, 
Poland, Singapore, United Kingdom, USSR, Yugoslovia, 
Other.
 The main destination countries were USSR (1955-1961) 
and Japan (1955-57, 1962-69). Address: USDA.

574. Rollier, Michel; Obaton, Michel. 1972. Quelques 
aspects techniques des possibilités de culture du soja dans le 
midi de la France [Some technical aspects of the possibilities 
of soybean culture in the south of France]. Bulletin des 
Recherches Agronomique (Gembloux, Belgium) H Series. p. 
422-39. [Fre]
• Summary: Here the authors (who are probably French, 
since they used to work at INRA and CETIOM) describe in 
great detail the situation with soya in France at the beginning 
of the 1970s. Contents: Introduction. Climatic needs of 
the soybean. Varietal needs: L. Rouest selected many new 
varieties, but these have been largely surpassed in yield by 
American varieties. Cultural techniques. Inoculation of the 

seeds. Economic aspects
 Tables show: (1) European importation of soybeans in 
1969. The top importing countries are: Germany 1,960,000 
tonnes (metric tons). Spain 902,000 tonnes. France 845,000 
tonnes. Italy 740,000 tonnes. Holland [Netherlands] 626,000 
tonnes. Great Britain 396,000 tonnes, and Belgium 322,000 
tonnes.
 (2) Price of crude protein from different sources: Beef 
49.58 FF. Porc: 46.35 FF. Poultry: 16.17. Reconstituted 
powdered milk: 4.40 FF. Average leguminous seeds: 3.78 FF. 
Soybeans: 1.49 FF.
 Figures show: (1) Map of the parts of southern France 
where soybeans will grow with and without irrigation. (2) 
Consumption of soybean meal in France. (3) Expansion of 
soybean area and yield in the USA, 1924-1968. In 40 years, 
soybean area has been multiplied 24-fold, and the yield 2.4 
fold. (8) Yield of soybean seeds obtained in two trial fi elds 
as a function of the richness of inoculation. (9) Yield of corn 
and soybeans at critical temperatures of 90, 100, and 110ºC. 
(10) Yield of corn and wheat at critical temperatures of 90, 
100, and 110ºC.
 Hervé Berbille, who kindly sent this document to 
Soyinfo Center adds (5 March 2014): “So far as I know, this 
is just about the best document describing the situation of 
the soya in France at the beginning of 1970s. However, this 
document makes me also very sad because its confi rms (see 
page 428, 2. Études Variétales) that all of Léon Rouest’s 
work was defi nitively lost just as I feared: a hard life of 
labour and relentless work wasted because of the egoism of 
some.”
 “Léon Rouest’s work was denigrated in particular by 
the French colonial traders of peanuts imported from the 
French Empire (Sénégal). They strove to discourage the 
culture of soya with the French farmers. As a result, in the 
1970s, the delay of France in varietal selection is huge, 
since the selection was interrupted after work Rouest and 
Christian Schad in the 1920s and 1940s. That’s why Rollier 
and Obaton write they are ‘widely overtaken’ (largement 
dépasses). Nevertheless, Léon Rouest had developed very 
successful varieties for their time. If his works had been 
pursued, France would have benefi ted from successful 
varieties in 1970. An immense waste in the end.
 “Today, the southwest of France still provides 70% 
of the French production of soybeans. However they are 
also grown in Burgundy (east-central France) and Alsace 
(northeast France).” Address: 1. C.E.T.I.O.M.; 2. I.N.R.A. 
Both: France.

575. Simkowitz, Howard J. 1973. Vegetarian and 
macrobiotic guide: Europe, 1973; or, The great European 
health food trip. Craftsbury Publishers, Craftsbury, VT 
05826. 111 p. March. 21 cm.
• Summary: The majority of this book is a directory and 
often detailed individual description (including address, 
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nearest public transport station, hours) of European 
restaurants that serve vegetarian and/or macrobiotic food. 
Also includes food shops, spiritual centers, maps, vocabulary 
(in English, French, German, Spanish, and Italian), useful 
phrases (such as “I would like brown rice with carrots and 
soy sauce”), and exchange rates It is arranged by country, 
and within each country by major cities, and within 
larger cities by districts. For example, in the British Isles, 
under London, the author states: “I counted 44 vegetarian 
restaurants in London. Two of these [Wheat, and Chelsea 
House] are excellent, and seven others [incl. Cranks, and 
Cyranos] are quite good.”
 See ad in Useful Names and Addresses. 1973. p. 
49 (Published by GOMF, Chico, California). Address: 
Craftsbury, Vermont.

576. Soybean Digest. 1973. Million-dollar oil contract [in 
Italy]. April. p. 5.
• Summary: Brand identifi ed soy oil.

577. Schuster, W.; Marquard, R. 1973. Ueber den Einfl uss 
des Standortes und des Anbaujahres auf Protein- und 
Fettgehalt sowie das Fettsaeuremuster bei unterschiedlichen 
Sojabohnensorten [Infl uence of location and the year of 
planting on the protein- and fat content and fatty acid pattern 
of different soybean varieties]. Fette, Seifen, Anstrichmittel 
75(5):289-98. May. [30 ref. Ger; eng; fre; rus]
• Summary: “These studies were carried out using 12 
different materials [soybean varieties] that were collected 
during a cultivation period of 2-3 years from various 
locations in Germany, France, Italy and Turkey. In addition, 
8 Asian varieties of soybean, 4 of which were grown in 
Hongkong and 4 in Sweden, were investigated as well.”
 In fi eld trials in 1969-1971, twelve soybean varieties 
were grown at sites in West Germany, Italy, France, and 
Turkey. Crude oil and protein contents of the seeds showed 
signifi cant varietal differences, but these were lower than 
the differences related to location or year. Oil content was 
infl uenced mainly by differences between years/seasons and 
crude protein by differences between location. Fatty-acid 
composition also showed signifi cant differences between 
varieties, but again these were less than the infl uences of 
season and locality. Table 8 shows the strong infl uence of 
climatic conditions on experiments with soybean varieties 
from Asia which were grown in Hong Kong and Sweden. 
Varieties grown in Hong Kong were: Iksan, Bong-Ui, 
Kwang-Kyo, and Changdan-backmok. The palmitic 
acid and oleic acid content of each is given (average, 
plus range). Address: 1-2. Institut fuer Pfl anzenbau und 
Pfl anzenzuechtung, Ludwigstrasse 23, 6300 Giessen, West 
Germany.

578. FAO Committee on Commodity Problems, Inter-
governmental Group on Meat. 1973. Review of the world 

meat situation and outlook. Current market developments 
and short-term outlook. Rome, Italy. Third Session held 25-
29 June 1973 at Rome. CCP:ME 73/2. *

579. FAO Committee on Commodity Problems, Inter-
governmental Group on Meat. 1973. Meat-like products and 
their possible impact on the demand for meat. Rome, Italy. 
Third Session held 25-29 June 1973 at Rome. CCP:ME 73/3. 
April. *

580. François, Marie-Thérèse. 1973. Léon Rouest et 
l’acclimatation du soja hors de son pays d’origine. 
Conclusions à en tirer pour le développement actuel de sa 
culture en France [Leon Rouest and the acclimatization of 
the soybean outside of its country of origin. Conclusions 
to be drawn for the current development of its cultivation 
in France]. Revue Francaise des Corps Gras 20(6):335-41. 
June. [10 ref. Fre; eng]
• Summary: Contents: Summary. Introduction: Brief 
biography of Rouest. History of soybean introduction 
to: Germany and Central Europe. Soviet Union. Austria. 
Italy. Poland. United States. France. Zones suited to the 
cultivation of soya in France. Time of planting and selection. 
Instructions concerning the cultivation of soya in France. 
Predators. Choice of varieties. Irrigation. Soybean utilization. 
Conclusions: The writer would like to see soybean 
cultivation developed in France.
 Hervé Berbille, who sent this article as a PDF e-mail 
attachment to Soyinfo Center (Aug. 2011) writes: “I also 
found recently that Léon Rouest was an anarchist like Li 
Yu-Ying: ‘Léon Rouest, an anarchist expelled from Tunisia 
for his writings [and] sentenced to two months in prison [in 
Casablanca] to... a pamphlet considered subversive.’ I fi nd 
the similarity of the trajectories and commitments (political 
and soybean) between Rouest and Li properly amazing. All 
the more extraordinary in that their paths are independent, 
Rouest and Li will meet each other later in Paris.
 “Another surprising thing in common (not so much 
in fact), Rouest and Li have fully understood the social 
implications of soy.” Address: Prof., Faculty of Pharmacy, 
Univ. of Nancy, France.

581. Associated Press (Rome). 1973. Revolution in tastes: 
Imitation meats gain popularity. Journal Star (Peoria, 
Illinois). Aug. 23.
• Summary: A cartoon at the top of this article shows a man 
and a woman standing next to a raised metal charcoal grill; 
smoke is rising from it. He says: “Shhh. You know it isn’t 
steak, and I know it isn’t steak, but the neighbors don’t know 
it isn’t steak.”
 The Food and Agriculture Organization (FAO) said 
yesterday that the high price of meat is spurring the 
development and production of “imitation meat products.” 
Imitation meat falls into two categories: meat extenders and 
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meat substitutes. The statement came from an FAO report 
based on a conference on the world meat trade held recently 
at FAO’s headquarters in Rome. FAO statistics, which are 
still fragmentary, estimate that production of soy protein 
products in the USA has increased at about 18% a year for 
the past few years.

582. Lanier, Verle E. 1973. Soybeans: Feed today, food 
tomorrow. Foreign Agriculture. Oct. 15. p. 8-9.
• Summary: Refl ecting the soybean’s changing role, U.S. 
fi rms this year have exhibited prepared soy foods in both 
the UK and Italy, with much favorable reaction. Canada has 
begun importing U.S. soy protein for use in ground beef, 
called “superburgers,” and Sweden recently relaxed trade 
restrictions to allow imports of textured soy products. This 
rising interest in soybean food uses is part of the concern 
worldwide over the inability of traditional industries to meet 
rapidly expanding protein needs.
 Current trade estimates indicate that use of U.S. 
soybeans in protein products for human consumption in both 
domestic and foreign markets is running about 16 million 
bushels a year–hardly a dent in a 1,000 million-bushel 
crop. This amounts to only about 3% of total soy protein 
produced in the U.S., compared with the 85% that goes 
into animal feeds and 13% into industrial uses. However, 
a much brighter future is in prospect, with some experts 
predicting that the U.S. soy protein market might reach 
$2,000 million by 1980, contrasted with $75 million or so 
today. It took modern technology to develop soy products 
into desirable food items. One example of the possibilities is 
the growing acceptance of soy-extended ground beef, which 
is increasingly being seen in supermarkets at prices below 
those for the all-meat products.
 In addition, the institutional trade already is using soy 
protein to a considerable degree, not only in ground beef, but 
also in other meat dishes. The major breakthrough here was 
made in 1971, when the USDA authorized use of textured 
vegetable protein, fortifi ed with vitamins and minerals, in the 
Type A School Lunch Program and in lunch or supper of the 
Special Food Service Program for Children. Textured soy 
protein can now make up as much as 30% of meat patties, 
stews, sauces, and similar meat, poultry, or fi sh dishes. The 
article defi nes soy fl our and grits, soy protein concentrates, 
isolated soy proteins, textured soy proteins, extruded soy 
protein products, spun soy protein products, and soy protein 
concentrate products. Address: Fats and Oils Div., Foreign 
Agricultural Service.

583. Lucisano, M. 1973. Ottenimento di isolati proteici di 
soia per untrafi ltrazione-diafi ltrazione [Production of soy 
protein isolates by ultrafi ltration and diafi ltration]. Thesis, 
University of Milan (Italy). [Ita]*
• Summary: The traditional process and technology for 
making soy protein isolates causes a signifi cant denaturation 

of the proteins with a proportional loss of solubility in the 
fi nal product. This thesis reports the results of purifi cation 
experiments conducted on aqueous protein extracts through a 
combines process of ultrafi ltration and diafi ltration. Address: 
Univ. di Milano, Milan, Italy.

584. Borgstrom, Georg. 1973. World food resources. New 
York and London: Intext Educational Publishers. xi + 237 
p. For soybeans, see p. 20-21, 136-37, 222. Index. 23 cm. 
Series: Intext Series in Ecology. [210* ref]
• Summary: Contents: Series preface. Preface. Introduction. 
Section I: Production. 1. Food commodities. 2. Prerequisites 
for crop production. 3. The tropics. 4. Crops and water. 
5. Livestock and poultry. 6. What oceans and freshwaters 
provide. 7. Visions of the future. Section II: Utilization. 8. 
Food storage, processing, and marketing. 9. International 
trade in food and feed. Section III: Consumption. 10. Man’s 
needs. 11. Food and population. 12. Nutrition and health. 
13. Protein: the key issue. 14. Food and the ecology crisis. 
Supplementary tables.
 The United States is presently the world’s largest 
producer of soybeans, producing 67% of the total; China 
produces 24.5% and Others produce the remaining 8.5%. 
Three pie charts show global production of soybeans and 
peanuts (groundnuts) (p. 20-21). The section on “Oilseeds” 
(p. 136-37) also discusses soybeans and peanuts. Tables 
show (p. 222): (1) “Soybeans–world trade–annual average of 
1967-1969 (millions of metric tons).” The USA has 90.1% 
of the 8.74 MMT of world exports. Europe has 58.3% and 
Asia has 36.3% of the 8.64 MMT of world imports. The 
leading countries for net soybean imports are: Japan 2.39, 
West Germany 1.48, Spain 0.92, Netherlands 0.66, Italy 
0.61, Denmark 0.42, Taiwan 0.40, and Canada 0.38. (2) 
United States soybean exports (millions of bushels). Gives 
quantity and percentage of total for major regions and 
individual countries in 1967-68 and 1969-70. The protein in 
these exports is used mostly for livestock feed; no hungry 
countries are major importers of soybeans.
 India is the world’s leading producer of peanuts, 
producing 33% of the total, followed by China (13.5%), 
Nigeria (7.3%), the USA (7.2%), and Other (39%). Address: 
Michigan State Univ.

585. Encyclopedia Britannica: International Institute 
of Agriculture. 1973. Chicago, London, Toronto...: 
Encyclopaedia Britannica, Inc. See vol. 12, p. 419. [1 ref]
• Summary: “International Institute of Agriculture, a 
clearinghouse of world agricultural information in the 
international sphere whose functions included the collection, 
analysis, and publication of facts about crop and livestock 
production, trade, prices, and related subjects ‘for the 
protection of the common interests of the farmers’ of all 
nations. The institute was founded in Rome in May 1905. It 
was disbanded and its activities were transferred in 1946 to 
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the Food and Agriculture Organization (FAO) of the United 
Nations, which had superseded it.
 “The idea of the institute was proposed by David 
Lubin, a merchant of Sacramento, California. King Victor 
Emmanuel III of Italy called the fi rst conference at Rome 
in 1905. The convention treaty establishing the institute 
was later ratifi ed by the governments of 77 nations. The 
convention provided for a staff of experts to be directed 
by a permanent committee consisting of one delegate of 
each country. The institute was fi nanced by contributions of 
the member nations according to the class of membership 
chosen.
 “The technical staff eventually grew to about 100 men 
and women of more than 30 nationalities. They assembled 
one of the largest agricultural libraries in the world, housed 
in the building donated to the institute by the king of Italy; 
later a special library building was erected, aided by a grant 
of funds by the International Education Board.
 “The institute published several series of journals, 
monographs, yearbooks, and special reports in both 
French and English. The fi rst attempt to make a worldwide 
agricultural census was begun for the years 1930 and 1940. 
Much of the work of the staff was done in connection 
with the biennial general assemblies held at Rome as well 
as hundreds of special meetings throughout Europe. The 
institute collaborated with the League of Nations, with the 
International Labour Organisation, and with the economic 
conferences of 1927, 1933, and 1939, and also participated 
in the organization of world congresses on forestry, wheat, 
poultry, and dairying.
 “During World War II the international character of the 
institute was recognized by the belligerents and its work 
continued on a reduced scale. When the FAO was started in 
1943, the member nations of the institute decided to dissolve 
it and turn its archives and staff over to the new organization. 
The staff was either retired or employed by the FAO, and the 
work of the institute terminated on July 31, 1946. The library 
of the institute, designated as the David Lubin Memorial 
Library, was transferred to the FAO headquarters building in 
Rome, which had been provided by the Italian government.”

586. FAO. 1973. Energy and protein requirements: Report of 
a joint FAO/WHO ad hoc expert committee. FAO Nutrition 
Meeting Report Series No. 52. 118 p. [166 ref]
• Summary: This is the earliest document seen that 
recommends lowering protein recommendations. It led to a 
big debate. The committee met in Rome from 22 March to 2 
April 1971. Address: FAO, Rome, Italy.

587. Fornari, Harry. 1973. Bread upon the waters: A history 
of United States grain exports. Nashville, Tennessee, and 
London, England: Aurora Publishers. xvii + 174 p. Illust. 
Index. 23 cm. Summarized in Soybean Digest, July 1973, p. 
18. [103* ref]

• Summary: The publication of this history of the U.S. 
grain trade coincides with Bunge’s 50th anniversary as a 
grain trader and handler. Bunge has more than 30 offi ces, 
and owns and operates over 100 grain storage elevators, 
terminals, and other facilities throughout the U.S. and 
Canada.
 Contents: Preface. Acknowledgments. 1. Corn from 
the colonies. 2. Antebellum seesaw. 3. La Belle Epoque. 4. 
Feasts, famines, and world wars. 5. 1945-1970: The staff of 
life. 6. 1945-1970: Feed grains, unlimited. 7. 1945-1970: The 
soybean explosion. 8. Portrait of an exporter. Bibliography.
 Chapter 7 titled “1945-1970 The soybean explosion” 
(p. 131-42), discusses early history of the soybean (poor), 
introduction into the USA, expansion of cultivation, early 
exports, effect of World War II on increased production, 
soybean oil and meal, Soybean Council of America.
 A graph (p. 139) shows U.S. soybean exports from 
1945-1970. A table (p. 140-41) gives the following U.S. 
soybean statistics yearly from 1945-1970: Acreage grown 
for all purposes, acreage harvested for soybeans, yield in 
bushels/acre, production (million bushels), domestic crush 
(million bu), exports of soybeans (million bu), soybean 
oil (million lb), and soybean meal (1,000 tons), exports of 
soybeans as a percentage of production, exports of beans 
and meal as a percentage of bean production, price received 
by farmers ($/bu), average prices of soybeans (#2 yellow 
at Chicago, $/bu), soybean oil (crude Midwest, cents per 
pound), soybean meal (44% protein, bulk, Decatur, $/ton of 
2,000 lb).
 This book contains 47 pages of illustrations (many very 
old) and photos.
 On the inside back dust jacket is a photo and biography 
of Harry Fornari, who was born in Rome in 1919 and came 
to the USA in 1939. Address: Great Neck, New York, Vice 
President, Bunge Corp.

588. George Ohsawa Macrobiotic Foundation. 1973. Useful 
names and addresses. 1471–10th Ave., San Francisco, CA 
94122. 55 p. 21 cm.
• Summary: This macrobiotic directory lists names and 
addresses of macrobiotic people, organizations, food stores 
and restaurants, and bookstores in the United States (each 
category broken down by state), Canada, and abroad. The 
leading states for individuals are California (7.3 pages), New 
York (1.5 p.), and Massachusetts (1 p.).
 There are listings for the following foreign countries: 
Argentina, Australia, Austria, Belgium, Brazil, Costa 
Rica, Denmark, England, France, Germany, India, Ireland, 
Italy, Japan, Mexico, Netherlands, New Zealand, Norway, 
Portugal, Spain, Sweden, Switzerland, South Vietnam.
 There are ads for the following companies: Sunfl ower, 
The Queensberry Bakery (112 Queensberry St., Boston 
02215), East West Foundation Center, Sanae Inc. at 2 
locations (Sanae Restaurant at 272A Newbury St., Boston, 
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and The Seventh Inn at 288 Boylston St. in Boston), Prasad 
(1956 University Ave., Berkeley, California) (p. 0). Eden 
whole earth grocery and delicatessen, and Sun Bakery (330 
Maynard St., Ann Arbor, Michigan) (p. 18). Janus Natural 
Foods (712 7th Ave. South, Seattle, Washington 98104. 
Phone: 206-MA4-1084) shows that they distribute (import) 
tamari and miso, as well as sea vegetables. They carry the 
following brands: Erewhon, Spiral Foods, Deaf Smith, Pure 
& Simple, Chico-San, Arrowhead Mills (p. 27). Cliffrose 
(129 Coffman, Longmont, Colorado). Ceres Harvest Natural 
Foods (3632 W. Colorado Ave., Colorado Springs, CO 
80904; wholesale and retail) (p. 39). The Good Karma Cafe 
(501 Dolores St., San Francisco), and The Good Earth (123 
Bolinas Rd., Fairfax, CA 94930) (p. 50). Greenberg’s Natural 
Foods, Inc. (125 1st Ave., New York, NY 10003).
 Individuals and organizations interested in macrobiotics 
in the United States (arranged by state): Massachusetts: 
James Silver, Seventh Inn, 288 Boylston St., Boston, 02116. 
Erewhon Trading Co., 33 Farnsworth St., Boston, 02210. 
Michio Kushi, 440 Boylston St., Brookline, 02146. John 
Deming, c/o Kushi, 440 Boylston St., Brookline, 02146. Nik 
& Joanne Amartseff, Top of the Harbor, Gloucester, 01930. 
Ken & Ann Burns, 22 Knoll St., Roslindale, 02131.
 Michigan: Mr. and Mrs. Michael Potter, #1169, 1407 
Charlton Ave., Ann Arbor, 48103. Judith A. Bolduc, 822 
Brookwood Rd., Ann Arbor, 48104.
 The George Ohsawa Macrobiotic Foundation is a non-
profi t organization located at 1471–10th Ave., San Francisco, 
California 94122. It was founded in 1971. The aim of the 
Foundation is to spread the teaching of the unifying principle 
and its practical applications in daily life. Address: San 
Francisco, California.

589. American Soybean Assoc. ed. 1974. Proceedings: World 
Soy Protein Conference. J. of the American Oil Chemists’ 
Society 51(1):47A-216A. Jan. Held 11-14 Nov. 1973 in 
Munich, Germany. 28 cm. [566 ref]
• Summary: Contents: Session I: World protein markets. 
Session II: Soy protein products, their production, and 
properties. Session III: Legal and regulatory aspects of soy 
utilization in foods. Session IV: Utilization of soy proteins in 
foods. Session V: Utilization of soy protein in foods. Session 
VI: Nutritional aspects of soy protein foods. Session VII: 
Future developments and prospects. Round-tables papers. 
Registration list (directory of participants). Directory of 
exhibitors and press.
 Berwin Tilson, president of the American Soybean 
Assoc., notes in the introduction (inside front cover): In 
Oct. 1972 “It was felt that the time was right to gather 
together top representatives from all areas affecting the soy 
foods industry... 1,100 representatives from 47 countries 
actually attended.” This was a pioneering and very 
important conference. It was opened by the U.S. Secretary 
of Agriculture Earl L. Butz, and senator Hubert Humphrey 

delivered a memorable, inspirational address. Many 
distinguished scientists and politicians also presented papers.
 Exhibitors: Purina Protein Europe (Brussels, Belgium). 
Archer Daniels Brussels S.A. (Belgium). Cargill Inc. 
(Minneapolis, Minnesota). McKee CTIP (Rome, Italy). 
Central Soya International Inc.–Chemurgy Division 
(Brussels, Belgium), Alfa Laval AB (Tumba, Sweden; 
soymilk equipment). Staley Europe (Amsterdam, Holland). 
A/S N. Foss Electric (Hilleroed, Denmark). Westfalia 
Separator AG (Oelde, West Germany). A/S Nirg Atomizer 
(Soeborg/Copenhagen, Denmark). Nabisco Inc.–Protein 
Foods Div. (Fairlawn, New Jersey). Miles GmbH (Frankfurt 
am Main, Germany). Lucas Meyer und Edelsoja GmbH 
(Hamburg, Germany). General Mills Inc. (Minneapolis, 
Minnesota). Address: Hudson, Iowa.

590. Hutton, George H.W. 1974. International programs 
utilizing soy foods: The World Food Program. J. of the 
American Oil Chemists’ Society 51(1):146A-148A. Jan. 
Proceedings, World Soy Protein Conference, Munich, 
Germany, Nov. 11-14, 1973.
• Summary: Contents: Abstract. Introduction. Use of 
soy foods in WFP [World Food Program] aid. Address: 
Resource Management Div., World Food Program, Food and 
Agriculture Organization (FAO), Rome, Italy.

591. Pompei, Carlo; Bazzoni, Daniela. 1974. Formulazione 
di un sostituto del latte a base di proteine vegetali 
[Formulation of a milk substitute based on vegetable 
protein]. Latte (Il) 2:540-43. Feb. English-language summary 
in Dairy Science Abstracts 36:3400. [15 ref. Ita]
• Summary: Describes how to make soymilk, and gives its 
nutritional composition. Address: Inst. of Food Technology, 
Univ. of Milan, Milan, Italy.

592. American Soybean Assoc. 1974. The gold that grows 
(Color motion picture). Hudson, Iowa. 20 minutes. 16 mm. 
Summarized in Soybean Digest, Nov. 1974, p. 16, May 
1975, p. 45, and June 1976, p. 36. *
• Summary: This color movie, released in 1974 by the 
American Soybean Assoc., is designed to tell the American 
farmer how his funds are being used to develop, improve, 
and maintain a profi table market for his soybeans. Featuring 
Earl Butz, ASA foreign staff members, and foreign industry 
leaders, the fi lm shows soybean market promotion activities 
in Europe, East Asia, and Latin America.
 A fast-moving international documentary on soybean 
products and their uses, this fi lm covers soybean meal in 
Europe, livestock production and soy oil promotion in Italy, 
soy foods in the Orient [Japan] and Latin America, soybean 
meal in poultry production in Japan and Mexico plus the 
educational programs that back up these projects.

Soybean Digest (May 1975, p. 45) estimated that “3½ 
million people have viewed ASA’s story on fi lm, since its 
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release in Aug. 1974.” In 1975 it won the CINE Golden 
Eagle award.

593. Pompei, C.; Lucisano, M.; Maletto, S. 1974. Production 
d’isolation de soja par ultrafi ltration et diafi ltration 
[Production of soy isolates by ultrafi ltration and diafi ltration 
purifi cation]. In: Proceedings Fourth International Congress 
Food Science and Technology. Madrid, Spain: International 
Union of Food Science & Technology. 6 vols. See vol. 5, 
p. 125-34. Held 23-27 Sept. 1974 at Madrid, Spain. [23 ref. 
Fre; eng]
• Summary: The traditional process and technology for 
making soy protein isolates causes a signifi cant denaturation 
of the proteins with a proportional loss of solubility in the 
fi nal product. This paper reports the results of purifi cation 
experiments conducted on “aqueous protein extracts through 
a combines process of ultrafi ltration and diafi ltration.”
 The extracts were obtained from defatted soy fl akes, 
desolventized at low temperature. The resulting isolates 
had the following characteristics: (1) Slightly higher trypsin 
inhibitor activity than the best commercial isolates. (2) Low 
denaturation of proteins as confi rmed by electrophoretic 
analysis. (3) A Nitrogen Solubility Index (NSI) of about 
93%, which is much better than that of the best commercial 
isolates where the NSI rarely exceeds 68%.
 Tables show: (1) Characteristics of the membranes 
used in the laboratory trials. (2) Flow charts of three 
processes used in the pilot plant trials. (3) Percentage of 
nutrients an non-nutritional biologically active substances 
retained with different membranes used in the laboratory 
trials: Proteins, nitrogen soluble in 12% TCA, sugars after 
inversion, calcium, phosphorus, soybean trypsin inhibitor 
activity, urease activity, saponins. (4) Composition of the 
isolate obtained by UF-DF and a typical commercial isolate. 
(5) Amino acid composition of the same two isolates. (6) 
Coeffi cients of digestibility of the two isolates. Address: 1-2. 
Istituto di Tecnologie Alimentari, Univ. di Milano, Milan, 
Italy; 3. Istituto di Zootecnia Speciale, Univ. di Torino, Italy.

594. Brown, Lester R.; Eckholm, Erik P. 1974. Our dietary 
habits: Should they be changed? For what reasons? Vital 
Issues 24(2):104. Oct. [1 ref]
• Summary: This Vital Issue is drawn from the authors’ 
forthcoming book By Bread Alone (Praeger 1974). “Since 
the time of Malthus, the world food problem has been seen 
as a food-population problem. Currently population growth 
continues to generate demand for more food, but, in addition, 
affl uence has emerged as a major claimant on world food 
resources.” It examines the encouraging shift from beef and 
animal products to vegetable sources of protein, and the 
economy, ecology, health issues, ineffi ciency, and waste in 
beef production. A chart gives per capita meat consumption 
(including poultry but not fi sh) for various countries in 1960 
and 1972, and the percentage increase during that time as 

follows (pounds per year): USA (208, 254, +22%), Australia 
(234, 235, 0%), France (168, 212, 26%), Canada (167, 211, 
26%), United Kingdom (158, 171, 8%), West Germany (144, 
192, 33%), Sweden (109, 112, 3%), USSR (80, 104, 30%), 
Italy (70, 136, 94%), Yugoslavia (62, 75, 21%), Spain (51, 
96, 88%), Japan (14, 41, 364%). Address: 1. Senior Fellow; 
2. Associate Fellow. Both: Overseas Development Council, 
Washington, DC.

595. Soybean Digest. 1974. The international outlook of the 
soybean market. Oct. p. 8-10.
• Summary: Contents: Introduction. Western Europe. Italy 
(Ferruzzi). Japan. Taiwan and Korea. Latin America.
 “Italy: ASA’s [American Soybean Assoc.] already made 
a solid start in expanding soy oil prospects in Europe with an 
identifi ed soy oil campaign now in its second year in Italy. 
Watts calls the agreement with Ferruzzi and Company the 
one outstanding market development activity carried out in 
Europe recently.
 “’Di Soia Si Vivra’ (with soy we live), Italian 
housewives heard again and again during the advertising 
campaign. And soy oil sold. ‘After 7 months, over 50% of 
the Ferruzzi production at his two plants was identifi ed soy 
oil. After 12 months, 96% of it was identifi ed soy,’ Watts 
says. ‘In the 12 months of the campaign about 20 million lbs. 
of soy oil were sold to the Italian people.’
 “A major competitor began a similar campaign on its 
own only a few weeks after Ferruzzi started his promotion 
effort. ‘Now, at least 11 brands of soy oil are on the shelves 
in Italy,’ reports Watts.”
 Note: This is the earliest document seen (July 2015) 
concerning the work of Ferruzzi and Co. with soybeans.
 A pie chart shows 1974-75 U.S. soybean sales 
commitments: EEC 45%, other Western Europe 6.1%, Japan 
21.9%, China 4%, other 4%, undesignated 19.5%.
 Tables show: (1) U.S. soybean exports (July to June 
fi scal year basis) for two years (1972-73, and 1973-74) in 
quantity (million bushels) and value (million dollars) to: 
EEC, Spain, Canada, Israel, Japan, Soviet Union, China, 
Taiwan, unidentifi ed (transshipments), other. (2) U.S. 
soybean meal exports; the fi ve biggest buyers are West 
Germany, Japan, Italy, Netherlands, and Poland-Danzig. (3) 
U.S. soy oil exports; the fi ve biggest buyers are Pakistan, 
Peru, Mexico, Canada, and Yugoslavia.

596. Newsweek. 1974. Running out of food? Can the world 
feed itself? This week offi cials of 130 nations meet to 
consider the mounting crisis. Nov. 11. p. 56-62, 67-68.
• Summary: How can we ease the hunger pangs? The areas 
of greatest famine are Africa and the Indian subcontinent. 
At the Rome food conference this week, experts may well 
be discussing some of the following new approaches: 1. 
New farmlands: Only 11% of the world’s total land surface 
(about 3.5 billion acres) is under cultivation. Another 6.6 
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billion acres could be converted to farmland–but the cost to 
do so will be immense. 2. Better yields, from new miracle 
seeds like those from the “Green Revolution.” 3. Population 
control. The present growth rate of 2.4% must be cut to 
practically zero before the world can feed its people properly. 
The world’s population has grown from about 1.5 billion 
to 4 billion in 1973 and a projected 6.5 billion in the year 
2,000. 4. New food, as from petroleum, leaf proteins, fi sh 
meal, algae, or mixtures of cereal grains and oilseeds (such 
as Incaparina–a blend of corn, cottonseed fl our, soy fl our, 
and amino acids). Or from farming the sea. 5. Eating less, 
by reducing intake of animal protein, and reducing waste. 
6. Land reform–Take lands from absentee landlords and 
put them in the hands of the tillers, like the U.S. occupation 
forces did after World War II. 7. Global cooperation.

597. SoyaScan Notes. 1974. Chronology of soybeans, 
soyfoods and natural foods in the United States 1974 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: 1974 March. The fi rst issue of Vegetarian Times 
published by Paul Obis in Chicago.
 1974 April. Bob Gerner (of Westbrae) and William 
Shurtleff (guide) travel throughout Japan searching for 
quality sources of traditional miso and soy sauce. Right after 
the trip, Westbrae starts importing these products.
 1974 Aug. 9. President Nixon, elected in 1968 and 1972, 
resigns after the Watergate scandal. Gerald Ford succeeds 
him as president. Butz continues as Secretary of Agriculture.
 1974. Brazil passes West Germany to become the 
world’s second largest soybean crusher, after the U.S.
 1974 late. Miles Laboratories / Worthington introduces 
the Morningstar Farms line of meat analogs based on spun 
soy protein fi ber. Sold nationally at U.S. supermarkets.
 1974 late. The Farm in Summertown, Tennessee, 
publishes Yay Soybeans!, a 14-page booklet containing many 
innovative soyfoods recipes, such as “soy ice cream–ice 
bean,” soy yogurt,” “soy cheese,” “soy cheesecake,” “soy 
mayonnaise,” and “soysage” (a meatless okara & soymilk 
sausage). Most of the dairylike products were made with 
fresh or cultured soymilk. The Farm now grows 150 acres 
of soybeans to feed its community of 800 people. It has just 
established Plenty, a non-profi t corporation “To help share 
out the world’s food, resources, materials, and knowledge 
equitably for the benefi t of all.”
 1974. The Farm in Summertown, Tennessee, publishes 
Hey Beatnik, which contains the earliest know use of the 
term “Soy Dairy.” The Farm’s soy dairy now makes 60 
gallons of soymilk a day at a total cost of $0.30 per gallon.
 1974. Tofu Recipes, the fi rst book on tofu in English, 
written and self-published by Grace Kikuchi in Ann Arbor, 
Michigan. Spiral bound and 47 pages long, it gives a recipe 
for homemade tofu and uses tofu largely with fi sh and meat.
 1974 Nov. World Food Conference in Rome, Italy. 

Delegates from 130 UN member countries adopt an 
international strategy to overcome world hunger and 
malnutrition.
 1974-1975? Eden Foods starts to import natural foods, 
including miso and shoyu, from Japan.

598. Predicasts, Inc. 1974. World manufactured soybean 
foods. Special Study No. 108. Predicasts, Inc., 200 
University Circle Research Center, 11001 Cedar Ave., 
Cleveland, OH 44106. vi + 93 p. Dec. 24. No index. 28 cm. 
Research Analyst: Frederick M. Ross.
• Summary: Contents: 1. Introduction. 2. Summary. 3. 
Economics of Soybean Foods: Soybeans, soy fl our, meat 
extenders (based on extruded textured soy fl our), synthetic 
meat (based on spun isolates). 4. Industry structure: General, 
$1,000 million food and feed giants (ADM, Cargill, 
Central Soya, General Mills/Takeda Chemical, Nabisco, 
Ralston Purina/Fuji Oil, and Esmark [Swift]), other major 
manufactured soy food companies (Unilever, General Host 
[New York], Miles Laboratories/Worthington & Kyowa 
Hakko Kogyo, A.E. Staley Mfg. Co., Stange [Chicago, 
Illinois], Chambers & Fargus [Humberside, England]), 
food industry structure. 5. Demand for manufactured 
soybean products: Demand for meat & substitutes, supply 
of natural meat, demand for meat substitutes, demand for 
soy fl our. 6. North America: United States, Canada. 7. Latin 
America: General, Argentina, Brazil, Mexico, Other Latin 
America (Brazil, Chile, Colombia, Ecuador, Paraguay, 
Peru, Uruguay). 8. West Europe: General, France, West 
Germany, Italy, Spain, United Kingdom, Other West Europe. 
9. East Europe: General, Hungary, Poland, USSR, Other 
East Europe. 10. Africa: General, Egypt, Nigeria, South 
Africa, Other Africa & Mideast. 11. Asia: General, China, 
India, Indonesia, Japan, Pakistan, Other Asia. 12. Oceania: 
Australia, New Zealand, Other Oceania.
 Most sections contain numerous tables, mostly on 
meat and meat substitute consumption, and raw protein 
consumption, by country. Address: 200 University Circle 
Research Center, 11001 Cedar Ave., Cleveland, Ohio 44106. 
Phone: 216-795-3000.

599. Bonciarelli, F. 1974. [The soyabean. Possibilities and 
prospects in Italy]. Italia Agricola 111(2):62-77. [43 ref. 
Ita]*
Address: Istituto di Agronomia Generale e Coltivazioni 
Erbacee, Università de Perugia, Italy.

600. Duda, Zbigniew. 1974. Vegetable protein meat 
extenders and analogs; with special emphasis on proteins of 
soybean origin. Rome, Italy: Food and Agriculture Div. of 
the United Nations. Animal Production and Health Div. vii + 
89 p. No index. 27 cm. [214 ref]
• Summary: Contents: Author’s preface. Acknowledgements. 
Foreword. Introduction. Raw materials: Soybeans, other 



HISTORY OF SOY IN ITALY (1597-2015)   275

© Copyright Soyinfo Center 2015

raw materials. Defi nitions: Meat extenders, meat analogues. 
Protein rich products originating from soybeans: Soy fl our 
and grits, food utilization of soybean fl ours and grits, soy 
protein concentrates, soy protein isolates, texturized soy 
protein. Technological and functional properties of vegetable 
protein. Market considerations. A random selection of 
T.V.P. extenders and analogues with their characteristics and 
uses: Miles Laboratories, Inc., Marschall Division, Elkhart, 
Indiana, USA, Vegetable protein food products (Temptein 
TM spun textured vegetable protein, vegetable protein 
meat analogues, bacon-like fl avoured chips, dehydrated 
ham-like fl avoured cubes, R pepperoni-like fl avoured 
links, Pro-lean 45 TM, Maxten textured vegetable protein, 
Morningstar Farms–breakfast links, patties, slices), Swift 
food protein, General Mills, Inc.–textured vegetable protein 
foods, Worthington Foods, Inc.–textured vegetable protein 
foods, Archer Daniels Midland Co.–textured vegetable 
protein products, Purdy Steak Corp.–textured vegetable 
protein products, A.E. Staley Manufacturing Co.–textured 
and untextured vegetable protein products (200 series 
textured vegetable protein products, 400 series), Ralston 
Purina Company–textured soy protein products, Central 
Soya International Inc.–soy protein products, Nabisco, Inc. 
Protein Food Division–textured vegetable protein products, 
Lucas Meyer–soy protein products. Possible sources of 
meat substitutes other than soybeans: Protein from beans, 
from rapeseed, from sunfl ower seed, from cottonseed, from 
peanuts, other sources of proteins. General technological 
considerations. Projected consumption and market 
penetration. Cost considerations: The scale of production, 
the degree of processing, the price of raw materials. 
Conclusions. Selected Bibliography. Appendix I: USA 
soybean processors and products manufactured. Appendix 
II: Selected recipes using TVP for type A school lunches. 
Appendix III: Addresses of some companies making soy 
protein products. Appendix IV: Soybean utilization chart.
 This book is compiled from a British viewpoint and 
cites many British journal articles, thus making it a nice 
complement to the American articles and bibliographies on 
this subject. Its bibliography is excellent. Address: Meat and 
Milk Service, Animal Production andf Health Div., FAO, 
Rome, Italy.

601. Butler, W.H. 1974. Afl atoxin. In: I.F.H. Purchase, 
ed. 1974. Mycotoxins. Amsterdam, Netherlands: Elsevier 
Publishing Co. xiii + 443 p. See p. 1-28. Chap. 1. [145 ref]
• Summary: An excellent review of the literature and history 
of the discovery of afl atoxin. Although the biological activity 
of the afl atoxins was not recognized until 1960-61, there is 
evidence that these compounds produced liver disease before 
that time. There are numerous reports from the 1950s on 
similar liver disease in guinea pigs, rats, and dogs fed toxic 
groundnut meal. “There have been many reports since 1935 
of high incidence of hepatomas in hatchery-raised trout from 

Italy, France, Japan, and the United States. Although it is not 
possible to attribute this directly to afl atoxins it would appear 
that these compounds are the most likely causative agents” 
(p. 2).
 Afl atoxins are most widely found on peanuts and peanut 
meal. Yet it has been found that Aspergillus fl avus does not 
invade groundnuts to any signifi cant extent prior to harvest 
(Austwick & Ayerst 1963). “Afl atoxin has been found as a 
natural contaminant in many types of food including peanut, 
cottonseed meal, corn, cassava, rice, soya beans, wheat, 
sorghum, and barley” (Wogan 1968).
 Austwick & Ayerst (1963) “demonstrated that the most 
important factor in the growth and production of afl atoxin 
by A. fl avus was the relative humidity surrounding a natural 
substrate. At a humidity at less than 70% very few fungi will 
grow on stored foods but with a relative humidity of 85% 
and a moisture content of 30% within the groundnut A. fl avus 
is able to produce afl atoxin.”
 Table 1 shows the chemical properties of ten different 
afl atoxins; for each it gives the name, molecular formula, 
molecular weight, melting point, 362-363 nm absorption 
(e), and fl uorescence emission (nm). Figures 1 and 2 show 
the chemical structures of the ten afl atoxins. Address: MRC 
[Medical Research Council] Toxicology Unit, Medical 
Research Council Labs., Woodmansterne Rd., Carshalton, 
Surrey (Great Britain).

602. Hsiao, Liang-lin. 1974. China’s foreign trade statistics, 
1864-1949. Cambridge, Massachusetts: East Asian Research 
Center, Harvard University. Distributed by Harvard 
University Press. xvi + 297 p. 29 cm.
• Summary: Table 3 (p. 80-82) shows “Principal exports of 
China 1867-1941, 1945-1948,” tracks “Beans and peas,” 
“Bean cake” and “Yellow bean.” For each of these three it 
gives statistics for quantity (in piculs) and value (before 1874 
in taels, 1874-1932 in Haikwan taels, 1933-1947 in dollars, 
1948 in gold yuan. 000 omitted). The defi nitions of the three 
basic products, which change frequently, are explained in 
detail at the bottom of each page.
 The peak year for exports of “Beans and peas” was 1929 
(45,588 piculs), with a collapse in exports of “Beans and 
peas” in 1933.
 Statistics for “Bean cake” exports started to be recorded 
in 1894 and the peak year was 1926 (26,055 piculs), with a 
collapse in bean cake exports in 1933.
 Statistics for “Yellow bean” [soybean] exports started 
to be recorded in 1913 and the peak year was 1929 (41,015 
piculs), with a collapse in yellow bean exports in 1933.
 Similar tables show: Kaoliang, millet, wheat, wheat 
fl our (p. 83). Groundnuts, groundnuts–shelled, sesamum seed 
(p. 99-100).
 “China’s imports and exports by principal countries 
1864-1941, 1946-1948,” shows imports, exports and total for 
Italy, Japan, Korea (p. 152-53).
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 “China’s imports and exports by principal ports 1867-
1941, 1946-1948,” shows imports, exports and total for 
Antung, Canton, Dairen, Hankow, Harbin and Tsingtao” (p. 
168-73).
 “Foreign exchange rates 1862-1941 (Equivalent of one 
Haikwan tael before 1933, one dollar from 1933 to 1941)” 
shows rates for the British pound (from 1862), American 
dollar (from 1868), French franc (from 1868), Reichmark 
(from 1886), Hong Kong dollar (from 1881), Japanese yen 
(from 1903), Mexican dollar (from 1881), Russian ruble 
(from 1913), and Indian rupee (from 1895).

603. Passmore, Reginald; Nicol, B.M.; Narayana Rao, M.; 
Beaton, G.H.; DeMayer, E.M. 1974. Handbook of human 
nutritional requirements. FAO Nutritional Studies (Rome, 
Italy). No. 28. vii + 66 + 14 p. Also: WHO Monographic 
Series No. 61.
• Summary: Contents: Foreword. Recommended intakes 
of energy and nutrients. Energy. Proteins. Vitamins (incl. 
Retinol = A-1; Cholecalciferol = D-3). Calcium. Iron. Iodine. 
Fluorine. Other trace elements essential for human nutrition 
(zinc, magnesium, copper, chromium, selenium, cobalt, 
molybdenum, conclusion). Tables. Address: 1. Reader in 
Physiology, Univ. Medical School, Edinburgh, Scotland.

604. SoyaScan Notes. 1974. France: Soybean production, 
area, and yield–1973-2014 (Overview).
• Summary: After the Nixon administration imposed an 
embargo on all exports of soybeans from the United States 
in June 1973, France (like so many other countries that were 
major buyers of U.S. soybeans) realized its vulnerability 
and began to experiment seriously with soybean production, 
especially in southern France. That production skyrocketed 
from only 5,000 metric tons in 1973/74, to 300,000 metric 
tons in 1989/90, then after falling and rising reached an all-
time peak of 308,000 metric tons in 2001/02. After that it 
fell, but has been rising for the last 3 years.
 Another impetus to domestic production was French 
consumers’ dislike of genetically engineered (GMO) 
soybeans.
 The other big soybean producer in Europe was Italy, 
which started about 7 years later than France but had much 
larger soybean production–more than 6 times as much at 
Italy’s peak. The two countries had similar yields–about 3.4 
tons/ha.
 Data compiled by USDA Foreign Agricultural Service. 
With special thanks to Bryan Purcell of FAS.

605. Ashaye, T.I.; Asenime, I.O.E.; Afolabi, N.O.; Van 
Rheenen, H.A. 1975. Soybean production in Nigeria. 
INTSOY Series No. 6. p. 223-26. D.K. Whigham, ed. 
Soybean Production, Protection, and Utilization: Proceedings 
of a Conference for Scientists of Africa, the Middle East, and 
South Asia (College of Agric., Univ. of Illinois at Urbana-

Champaign). [13 ref]
• Summary: “Areas of production: Benue Province in 
Benue-Plateau State is a center of production, followed by 
the Abuja area in the North Western State and Southern Zaria 
Province in North Central State as minor production areas. 
The crop is produced in small holdings of 1 to 2 hectares per 
farmer, with an average yield of 600 to 800 kg/ha...
 “Most of the crop is sold to United Kingdom consumers. 
Italy, Hungary, and Western Germany are other markets for 
Nigerian soybeans.
 “Most of the soybeans produced in Nigeria are exported 
as a cash crop, except for a few that are used for human 
consumption in some parts of the northern states. Yuwa (13) 
stated that the Gwarrin Genge around Diko have discovered 
that soybeans can be used for making ‘daddawa’ [dawadawa] 
in place of the usual locust bean. Also the Koros around 
Ija pound it into powder and use it in place of melon seed 
to thicken their soup. Recently, however, because of the 
prevalent kwashiorkor (acute protein defi ciency syndrome) 
in many poor Nigerian children, there appears to be 
stimulated interest in the use of soybean for human food.” 
Address: 1&3. Inst. of Agricultural Research and Training, 
Univ. of Ife, Ibadan, Nigeria.

606. Rothschild, Emma. 1975. A reporter at large [The world 
food economy and the 1974 World Food Conference near 
Rome, Italy]. New Yorker. May 26. p. 40-44, 49-50, 52, 54, 
56, 58, 62-66, 68-70, 72-73, 76. See p. 50, col. 3.
• Summary: The world is in the midst of a food crisis. To 
many it seems to be a result of drought and natural disaster. 
But actually is a “sign of lasting insecurity in the world food 
economy. It is political and economic, and it could have been 
avoided.” As with petroleum problems, it has been “caused 
by the decisions and policies of people and governments.”
 The World Food Conference, convened in November 
1974, brought together more than 5,000 delegates including 
many high government offi cials. From the USA: Henry 
Kissinger (secretary of state), Earl Butz (secretary of 
agriculture), and Dr. Don Paarlberg (chief economist at the 
USDA). The Flanigan Report tried to analyze the world 
food crisis. William R. Pearce, a vice-president of Cargill, 
Inc., “said that in the nineteen-sixties the United States ‘had 
excess capacity in corn and soybeans,’ and therefore set 
out to encourage the development of a different diet pattern 
around the world.’” It encouraged the use of feed grains in 
meat production. American grain exports increased from 
32 million tons in 1971 to 76 million in 1973. Canada and 
Australia also had huge grain exports. The USSR, Japan, and 
the European countries (collectively) each now feeds more 
than 100 million tons of grain to its animals. The USDA had 
succeeded in reducing U.S. surpluses.

607. Product Name:  Heinz Pizza with Sausage and 
Textured Vegetable Protein.



HISTORY OF SOY IN ITALY (1597-2015)   277

© Copyright Soyinfo Center 2015

Manufacturer’s Name:  Food Service Div. of H.J. Heinz 
U.S.A. A div. of H.J. Heinz Co.
Manufacturer’s Address:  Pittsburg, PA 15230.  Phone: 
412-456-5700.
Date of Introduction:  1975 June.
New Product–Documentation:  Food Processing (Chicago). 
1975. June. p. 102. “Pizza in vending machines.” The 4” x 
4” slices come on a shrink-wrapped cardboard tray and can 
easily be loaded into machine slots. Specially formulated for 
heating in microwave ovens, they have a shelf life of 5 days.

608. De, S.S. 1975. Tecnología de la producción de harinas 
comestibles y productos proteínicios a partir de la soya 
[Technology for the production of edible fl ours and protein 
products from soybeans]. Boletin de Servicios Agricolas 
(Rome, FAO) No. 11. AGS: ASB/11. [Spa]*

609. Keys, Ancel; Keys, Margaret. 1975. How to eat well 
and stay well the Mediterranean way. Garden City, New 
York: Doubleday & Co. xvi + 488 p. Foreword by Jean 
Mayer, PhD, ScD., Prof. of Nutrition, Harvard Univ. School 
of Public Health. Index. 22 cm.
• Summary: Foreword: Ancel Keys, a very great scientist, 
revolutionized the science of nutrition. Before his work 
in the 1940s and 1950s, nutritionists studied nutritional 
“requirements” and were concerned with defi ciency diseases. 
He refocused attention on diseases of excessive consumption 
of certain nutrients, especially fats. In his famous laboratory, 
located under the Stadium of the University of Minnesota, 
“he demonstrated the crucial role of the fat level of the diet 
in determining the risk of death from diseases of the heart 
and blood vessels. He went on to... show that saturated fats 
and cholesterol were the villains in this effect...” The concept 
of risk factor in cardiovascular disease originated with Keys.
 Chapter 3, on “Diet and health,” contains a wealth 
of interesting information on many subjects including 
Linus Pauling and vitamin C, vegetable oils and vitamin 
E (“a teaspoon of soybean oil provides as much vitamin 
E as most of the packages sold by the druggist”), Dr. John 
Ludkin of London and sugar as a cause of coronary heart 
disease, salt, vegetarians (“recently careful studies on the 
health of Seventh Day Adventists have produced surprising 
evidence that there is some truth in the health claim”), 
autointoxication, aging, yogurt and Elie Metchnikoff (“Louis 
Pasteur’s successor as director of the Pasteur Institute”), 
the milk-drinking Masai of East Africa (their bodies handle 
cholesterol quite differently from our own), “natural foods” 
(grown without chemical fertilizers or pesticides), DDT, 
lecithin (made commercially from soy beans), fad and 
“kook” diets unlimited (incl. Dr. Atkins “dietary revolution” 
and–even worse–”the ‘Zen macrobiotic diet,’ violently 
condemned by all who know anything about nutritional 
science, because it is likely to cause real trouble if actually 
adhered to”).

 The Mediterranean diet is found in Greece, Italy, 
southern France, and Spain. Characteristics include: Use of 
olive oil, wine in moderation for dinner, fruit for dessert, 
meats that contain less fat than their U.S. counterparts. 
Address: 1. Director, International Cooperative Study on 
Cardiovascular Epidemiology (in 7 countries), Univ. of 
Minnesota, Minneapolis and St. Paul, Minnesota.

610. Maletto, S.; Mussa, P.P.; Pompei, C. 1975. Tests di 
assimilabilita condotti “in vivo” su prodotti proteici ottenuti 
per ultrafi ltrazione [In vivo assimilability tests on [soybean] 
proteic products obtained by ultrafi ltration]. Annali della 
Facolta di Medicina Veterinaria di Torino 22:303-14. [8 ref. 
Ita]
Address: Istituto di Zootecnica Speciale, Facolta di Medicina 
Veterinaria, Universita degli studi di Torino, Turin, Italy; 
Istituto di Tecnologie Alimentari, Facolta di Scienze Agrarie, 
Universita degli studi de Milano, Milan, Italy.

611. Moncrieff, R.W. 1975. Man-made fi bres. 6th ed. New 
York and Toronto: John Wiley & Sons. A Halsted Press 
Book. 9 + 1094 p. See p. 289-90. 23 cm.
• Summary: Today, the nylons, the polyesters, and the 
acrylics are the dominant fi bers, having replaced large 
amounts of cotton and wool. In part 2 of this book, titled 
“Fibres Made from Natural Polymers,” chapter 8, “The 
fi rst rayons” (p. 157-61) notes that the fi rst rayons were 
developed, starting in the 1830s, as “artifi cial silk” from 
natural sources of cellulose, especially wood-pulp. The 
fi rst practical process for making artifi cial silk (later called 
rayon) was invented by Count Hilaire de Chardonnet and 
patented in 1885; large amounts of Chardonnet silk were 
fi rst produced starting in the 1880s. The process for making 
viscose rayon was discovered in 1891 by C.F. Cross and E.J. 
Bevan, then patented in 1892. “The greatest single factor in 
the development of the viscose process has undoubtedly been 
the support given to it by Courtaulds, Ltd. The pioneer work 
was undoubtedly carried out by Courtaulds, Ltd., who not 
only founded and developed an important new industry, but 
also introduced it to America under the name “The American 
Viscose Co.” In 1900 world production of viscose rayon was 
about 1,000 tons. In 1920 it as 15,000 tons and in 1940 it 
was 1,100,000 tons. Note: Courtaulds, Ltd. was a pioneer in 
making a spun soy protein fi ber named Kesp for food uses in 
the UK, starting in 1973.
 Chapter 17 in Part 2, titled “Casein fi bres” (p. 307-09) 
discusses Lanital, Aralac, Fibrolane, and Merinova. In 1904 
Todtenhaupt disclosed a method of making casein fi laments, 
but they were brittle and lacked suffi cient resistance to water 
to withstand wet processing. Early attempts by him and 
others to make a commercially successful casein fi bre were 
unsuccessful, and it was not until 1935 that the problem was 
really solved by an Italian named Ferretti, who conducted his 
research from 1924 to 1935. He succeeded in making pliable 
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fi bres with certain wool-like characteristics. The Italian 
rayon manufacturer Snia Viscosa purchased Ferretti’s patents 
and began large-scale production of casein fi bre, named 
Lanital (lana means “wool” in Latin) from milk. In 1937 
they made 1,20 tons Lanital.
 Chapter 18 in Part 2 is titled “Ardil, Vicara, Soybean.” It 
is very similar to the same chapter in the 1963 edition. Ardil 
fi ber is made from peanuts (groundnuts), and Vicara from 
corn (maize) protein.
 Chapter 19 discusses nylon, which was a product of 
the genius of Wallace H. Carothers. This brilliant organic 
chemist left his academic life at Harvard University to 
undertake fundamental research work in 1928 with the huge 
American chemical combine of E.I. du Pont de Nemours 
& Co. He was interested in fi bers made of polyesters and 
polyamides. By 1938 the du Pont Co. was making nylon 
at a small pilot plant in Wilmington, Delaware. In the UK 
this fi ber is spun by I.C.I. Ltd. (the huge chemical combine) 
at Doncaster, Pontypool, and Gloucester. Address: United 
Kingdom.

612. USDA National Agricultural Library. comp. 1975--. 
AGRIS International (Computerized bibliographic database). 
USDA NAL, Beltsville, MD 20705. [1126959 ref]
• Summary: A comprehensive inventory of international 
(especially Third World) agricultural literature, that refl ects 
research results, food production, and rural development. 
The fi le corresponds in part to AgrIndex, published monthly 
by the Food and Agricultural Organization (FAO) of the 
United Nations. First available for use in computerized form: 
1975. Earliest records: 1975. Total records (1/90): 1,126,959 
records.
 AGRIS is a cooperative decentralized system in which 
over 100 national and multinational centers take part. It 
collects and makes available current information on the 
agricultural literature of the world appearing in journals, 
books, etc. Each country which participates in AGRIS does 
so by submitting information about documents published 
within its own territory. All contributing sources are of 
non-U.S. origin. FAO acts as a coordinating agency within 
this global information system, facilitating the exchange of 
agricultural information to its member countries. Contact: 
Mr. Abe Liebowitz, AGRIS Coordinating Center, FAO, Via 
delle Terme di Caracalla, 00100 Rome, Italy. Phone: 57971. 
In the USA, questions about this fi le should be directed to: 
Gary McCone, head, Information Systems Division, National 
Agricultural Library, Beltsville, Maryland 20705, USA. 
Phone: 301-344-3813 (as of 9/90). Address: NAL, Beltsville, 
Maryland.

613. INTSOY. 1976. The Sri Lanka Soybean Development 
Program. Interim Report of Progress. 1 March 1975 to 30 
Sept. 1976. Urbana, Illinois: International Soybean Program. 
28 p.

• Summary: On the cover: “Submitted to Food and 
Agriculture Organization of the United Nations, Rome, Italy. 
Submitted by International Soybean Program, INTSOY, 
University of Illinois College of Agriculture at Urbana-
Champaign, Urbana, Illinois.”
 Contents: I. Summary statement of accomplishments. 
II. Report of progress: A. General background information. 
B. Project objectives. C. Continued relevance of objectives. 
D. Progress toward meeting objectives: 1. Assignment of 
national staff. 2. Expert assistance. 3. Training activities. E. 
Administration and budget.
 “The fi rst phase, of 30 months duration, offi cially 
commenced March 1, 1975.” Address: INTSOY.

614. Mann, Ernest J. 1976. The International Food 
Information Service: Past, present, and future. Food 
Technology 30(5):54, 56, 58. May.
• Summary: This paper is from a “Symposium: Information 
and Documentation in the Food Industry” held at IFT’s 35th 
Annual Meeting held June 8-11, 1975, in Chicago.
 1957–The British journal Food Science Abstracts ceased 
publication. Meetings in 1962 and 1966 and a comprehensive 
survey in 1967 confi rmed the need for a broadly-based 
information service. So in 1968 IFIS was formed within the 
Commonwealth Agricultural Bureaux (CAB). In Jan 1969 
the fi rst issue of Food Science and Technology Abstracts was 
produced.
 This article describes how FSTA is produced, what 
FSTA contains, other services offered, and closing the 
information gap. Table 1 shows the classifi cation of abstracts 
in FSTA; the most common category is “Milk and dairy 
products (including butter), comprising 12.49% of all FSTA 
abstracts in volumes 1-6. Some 16,000 to 17,000 abstracts 
from nearly 1,300 journals are published each year in 
FSTA. Approximately 47% of all papers abstracted in FSTA 
were originally published in English, followed by 14.5% 
in German, 11.5% in Russian, 5.9% in Japanese, 5.4% in 
French, 2.75% in Italian, etc.” Therefore much translation 
is required. Address: Editor, IFIS, Commonwealth Bureau 
of Dairy Science and Technology, Shinfi eld, Reading, 
Berkshire, England.

615. Litman, Ira; Pava, Barry. 1976. Problems related to 
fl avoring vegetable protein analogs. Cereal Foods World 
21(7):308-10. July. [7 ref]
• Summary: In Nov. 1974, at the World Food Conference in 
Rome, representatives of 130 nations met to analyze and to 
fi nd solutions to the world’s food problems. “The conference 
closed with a Declaration on the Eradication of Hunger 
and Malnutrition: ‘Every man, woman and child has an 
inalienable right to be free from hunger and malnutrition...’” 
Address: Flavor & Fragrance Dep., Stephan Chemical Co., 
Northbrook, Illinois.
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616. Shurtleff, William; Aoyagi, Akiko. 1976. The book of 
miso. Hayama-shi, Kanagawa-ken, Japan, Soquel, California, 
and Brookline, Massachusetts: Autumn Press. 256 p. Sept. 
Illust. by Akiko Aoyagi. Index. 28 cm. Revised ed. 1981. 
New York, NY: Ballantine Books, 620 p. [60 ref]
• Summary: Contents: What is miso? Preface. 
Acknowledgments. Part I. Miso: Savory, High Protein 
Seasoning. 1. Soybeans, protein and the world food crisis. 
2. Miso as a food. 3. The miracle of fermentation. 4. The 
varieties of miso: Introduction. An overview: Natural 
vs. quick miso, salty vs. sweet miso, red vs. white miso, 
chunky miso and koji miso vs. smooth miso, expensive vs. 
inexpensive miso, miso from the provinces.
 Regular Miso: Rice miso (red / aka, light-yellow / 
shinshu, mellow red / amakuchi akamiso, mellow beige / 
amakuchi tanshoku, mellow white / shiro koji, sweet red 
/ edo or edo ama-miso, sweet white / Kyoto shiro miso), 
barley miso (karakuchi mugi, mellow barley / amakuchi 
mugi), soybean miso / mamé miso (miso-dama, Hatcho 
miso, soybean miso / mame miso, tamari miso). Special 
Miso: Finger lickin’ miso / Namemiso (Kinzanji miso, 
moromi miso, hishio, namémiso, natto miso, goto miso), 
sweet simmered miso / nerimiso. Modern Miso: Akadashi 
miso, dehydrated or freeze-dried miso, low-salt / high-
protein miso.
 Part II. Cooking with Miso (400 recipes). 5. Getting 
started. 6. Recipes from East and West: Miso toppings, miso 
in dips & hors d’oeuvres, miso in spreads & sandwiches, 
miso dressings with salads, miso in soups & stews, miso in 
sauces, miso with grains, beans & tofu, miso in baked dishes, 
miso sautéed & simmered with vegetables, miso in grilled 
dishes, miso in deep-fried dishes, miso & eggs, miso in 
desserts, miso pickles, koji cookery.
 Part III. The Preparation of Miso. 7. Making miso at 
home and in communities. 8. Japanese farmhouse miso (incl. 
miso-dama). 9. The traditional miso shop. 10. The modern 
miso factory.
 Appendixes: A. A brief history of chiang, miso, and 
shoyu: Introduction, Chinese chiang, early Japan, the Nara 
Period (710 A.D. to 784 A.D.), the Heian Period (794 A.D. to 
1160 A.D.), the Kamakura Period (1185 A.D. to 1333 A.D.), 
the Muromachi Period (1336 A.D. to 1568 A.D.), tamari–the 
forerunner of shoyu (Priest Kakushin returns to Japan from 
China, where he learned how to make Kinzanji miso, settles 
at Kokoku-ji temple near town of Yuasa, discovers tamari), 
miso during the Edo Period (1603 A.D. to 1867 A.D.), the 
development of shoyu the Meiji and Pre-war Periods (1867 
A.D. to 1941 A.D.), modern times, transmission to the West.
 B. The varieties of Chinese chiang, Korean jang and 
Indonesian Tao-tjo. C. The chemistry and microbiology of 
miso fermentation: Introduction, koji starter molds, making 
koji starter, making koji–the fi rst fermentation, cooking 
the soybeans, preparing the miso–the second fermentation, 
the fi nished miso. D. People and institutions connected 

with miso: In Japan–Miso research scholars and institutes, 
exporters of natural miso and koji to the West, traditional 
or semi-traditional shops making natural miso, Japan’s ten 
largest miso factories (gives the production in tons/year for 
several companies), other well-known miso makers. Makers 
of koji starter and koji, Japanese restaurants specializing in 
miso cuisine. North America–Miso research scholars and 
institutes, commercial miso makers, companies importing 
Japanese miso, koji, or koji starter, individuals interested 
in miso. Europe (Belgium, England, France, Germany, 
Holland, Italy, Portugal) and Latin America (Brazil, Costa 
Rica, Mexico, Venezuela). E. Miso additives. F. Miso with 
seafoods, chicken, and meat. G. Table of equivalents. H. So 
you want to study miso in Japan? Bibliography. Glossary. 
About the authors (autobiographical).
 Note 1. This is the earliest English-language book seen 
(July 2000) that has the word “miso” in the title. It is also the 
fi rst book in the Western world written entirely on the subject 
of miso.
 Note 2. This is the earliest document seen (July 2000) 
that mentions “Hatcho miso” (spelled that way–which is now 
the correct romanization). Hatcho is a Japanese place name 
meaning (approximately) “Eighth Street.”
 Note 3. This is the earliest document seen (Sept. 2002) 
that contains industry and market statistics on individual 
miso companies.
 Note 4. This is the earliest document seen (March 
2009) that gives illustrated details about commercial miso 
production.
 Note 5. An advertisement on the inside rear cover of the 
paperback edition of this book announced that the authors 
were preparing The Book of Sea Vegetables. That book was 
half researched and written but never published because 
of concern with pollutants in sea vegetables, and increased 
interest in soyfoods. Address: 790 Los Palos Dr., Lafayette, 
California 94549.

617. Eubiotica (Italy). 1976. La soia: un dono per l’umanita 
[The soybean: A gift for humanity]. No. 8. Nov. [Ita]*
Address: Italy.

618. Tinbergen, Jan. comp. 1976. RIO–Reshaping the 
international order: A report to the Club of Rome. New York, 
NY: E.P. Dutton, Inc. 325 p. No index. 23 cm. [50+* ref]
• Summary: A group of 21 specialists drafted this report 
discussing how to rectify international problems related 
to the division of the world into the rich and the poor. The 
present system is largely designed by, and guided and 
manipulated for the benefi t of the rich countries.

619. Muso Shokuhin. 1976? Distributors of Muso foods in 
Canada, South America, Europe, and Australia (Leafl et). 
Osaka, Japan. 1 p. Undated.
• Summary: The name, address, and phone number of each 



HISTORY OF SOY IN ITALY (1597-2015)   280

© Copyright Soyinfo Center 2015

company is given. Canada: Lifestream Natural Food, Inc. 
(British Columbia). Manna Foods, Inc. (Ontario).
 South America: Zentro Macrobiotico de Venezuela.
 Europe: Societe Traplun (France). Unimave S.C.A.R.L. 
(Portugal). Urtekram (Denmark). V.Z.W. Voedselcollektief 
(Belgium). Manna (Holland). Centro Dietetico Macrobiotico 
Italiano (Italy). Centro Macrobiotico Italiano (Italy). 
Harmony Foods (England). Kameo (France). P.V.B.A. Lima 
(Belgium). Moder Jord & Söner (Sweden). Reformhaus 
Rahlstedt (West Germany). Schwarzbrot (West Germany). 
Dr. Naturopata SER (Spain). Eduardo Galamba De Sa Pires 
(Portugal).
 Australia: True Health Aides Pty. Ltd. (Sydney). 
Address: 1-43 Otedori, Higashi-ku, Osaka, Japan. Phone: 
(06) 945-0511.

620. Sirtori, C.R.; Agradi, E.; Conti, F.; Mantero, O.; Gatti, 
E. 1977. Soybean-protein diet in the treatment of type-II 
hyperlipoproteinaemia. Lancet i(8006):275-77. Feb. 5. [18 
ref]
• Summary: This is Dr. Sirtori’s major and most infl uential 
study on lowering plasma cholesterol by substituting soy 
proteins for animal proteins. Temptein (textured soy protein 
isolate) completely replaced animal protein in a diet fed to 20 
human subjects. Total cholesterol was lowered 14% after 14 
days and 21% after 21 days.
 However A.S. Truswell (in Heaton 1979, p. 109) 
states: “In Milan, Sirtori and co-workers (1977) recently 
reported impressive reductions of plasma cholesterol 
and low-density lipoprotein cholesterol in patients with 
type II hyperlipidaemia given a soya-bean ‘isolate’. They 
attribute the effect to the soya-bean protein. However the 
preparation they used, ‘Temptein,’ is a concentrate, not 
an isolate. It contains 80 per cent of protein but 10 per 
cent of polysaccharide, most of this indigestible. We and 
others (Helms, 1977) think it likely this latter fraction had 
the cholesterol-lowering effect.” Address: 1-2. Centre E. 
Grossi Paoletti for the Study of Metabolic Diseases and 
Hyperlipidaemia, Univ. of Milan, Italy; 3-4. Maggiore 
Hospital, Milan.

621. Eubiotica (Italy). 1977. Le tamari [Tamari]. No. 9. Feb. 
[Ita]*
Address: Italy.

622. Helms, Peter. 1977. Soybean-protein diet and plasma-
cholesterol (Letter to the editor). Lancet i(8015):805. April 9. 
[1 ref]
• Summary: Concerning Sirtori’s experiment published 
in the Lancet on Feb. 5, Helms thinks it was probably the 
dietary fi ber in the soybean preparation, Temptein, not the 
soy protein, that lowered plasma cholesterol.
 Gatti and Sirtori reply: They gave 1,800 calories/day to 
their patients and at most 90 gm of Temptein. Of this, about 

20 gm is carbohydrate, including 10 gm of monosaccharides 
and oligosaccharides, “8 of the other 10 gm being non-
digestible, non-cellulose material... This daily amount of 
indigestible fi bre is unlikely to achieve any signifi cant 
hypocholesterolaemic effect.”
 Note 1. This is the earliest document seen (Aug. 2001) 
suggesting that dietary fi ber from soybeans might lower 
blood cholesterol.
 Note 2. It appears from the reply above that Temptein 
is made by spinning soy protein concentrate, rather than 
soy protein isolate–as Sirtori and co-workers originally 
stated. Address: Inst. of Hygiene, Univ. of Aarhus, DK 8000 
Aarhus, Denmark.

623. Soybean Digest. 1977. Germans identify pure soy oil. 
April. p. 22d.
• Summary: “Thanks to the efforts of U.S. soybean farmers, 
German consumers have the opportunity to purchase 
identifi ed 100% soy oil in the supermarkets. Blauband, an 
established major brand in Germany, is now being labeled 
‘100% soy oil.’
 “This breakthrough in consumer awareness of a 100% 
soy oil product is due to the work of the American Soybean 
Association (ASA), in cooperation with the USDA Foreign 
Agricultural Service. ASA and Unilever, the largest vegetable 
oil producer in Germany, successfully combined efforts in 
this year’s million-dollar campaign to introduce identifi ed 
soy oil in Germany.
 “The introduction of the 100% soy oil product is part 
of a larger consumer education program which began in 
Germany in 1975. Objective of the scheduled three-year 
program is to improve the image of soy oil in relation to 
other popular oils, such as sunfl ower and palm oils.
 “U.S. soybean growers, represented through ASA, 
and Unilever are fi nancing the Blauband identifi ed soy oil 
campaign to complement the national consumer campaign. 
This marks the fi rst time soybean checkoff funds have been 
used for such a major project activity.
 “’This kind of promotion has always been a high priority 
project,’ says Gerald Michaelson, national president of ASA. 
‘It will continue to have high priority because of increased 
marketing possibilities for U.S. soybean producers.’
 “Although U.S. growers’ funds have successfully led to 
the introduction of identifi ed soy oil products in Italy, Japan, 
Taiwan and Mexico, the German identifi ed oil campaign is 
an innovation in northern Europe.
 “’Other brands of vegetable oils–which may switch 
from one oil to another in production–do not always ensure 
the consumer of the same quality with each purchase,’ says 
Michaelson. ‘Blauband and other future brands identifi ed as 
100% soy oil will ensure quality time after time, resulting in 
greater consumer confi dence in the identifi ed product.’
 “Soy oil currently comprises more than 40% of the 
edible vegetable oil market in Germany. Only 8% of the 
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oilseeds needed in Germany are produced there; 92% of 
the oilseed needs must be met through imports. Increased 
acceptance and demand for 100% soy oil products, therefore, 
can result in sales of more U.S. soybeans to Germany and 
higher prices for soybeans.”

624. Rodale, Robert. 1977. Tempeh, a new health food 
opportunity. Prevention (Emmaus, Pennsylvania). July. p. 
25-32.
• Summary: This outstanding article begins: “Gale Randall 
of Unadilla, Nebraska, is the fi rst commercial tempeh-maker 
in the United States... Tempeh is on its way up, Before long, 
it will be eaten widely and lovingly across this land of ours. 
Someday there could even be a sign along Highway No. 2 in 
Southeastern Nebraska pointing to the gravel road that leads 
to where Gale Randall lives. It might say something like this: 
‘Here, in 1975, the tempeh revolution got its start.’”
 Soybean sprouts and bean curd (tofu) are great foods, 
but they are side dishes that never occupy center stage. 
“Tempeh, in contrast, has the potential to be a real main 
course dish that could lead soybeans to the forefront of the 
health food advance. It has a fi rmness, body and fl avor that 
could eventually lead to its acceptance as ‘another thing to 
eat when the family’s tired of chicken, beef and fi sh.’
 The section titled “The Nebraska Tempeh Pioneer, notes 
that Gale Randall works in the Lincoln, Nebraska, post offi ce 
at night and operates his tempeh-making operation during 
the day. He discovered tempeh 3 years ago while searching 
for an inexpensive protein product he could make at home. 
Randall recalls that Dr. H.L. Wang, of the NRRL in Peoria, 
Illinois, “did everything possible to help me get started. She 
was wonderful. I’ve never had anyone help me like that.” 
She provided Randall with tempeh starter culture and lots of 
free advice. Photos show Randall with his tempeh incubator 
and slicing fi nished tempeh.
 The last section, titled “The Coming Soy Boom,” talks 
about that work of C.R. Sirtori and co-workers in Milan, 
Italy, whose research has showed that soybeans have a 
powerful ability to reduce cholesterol levels in human 
beings. Rodale then adds: “The next phase in tempeh 
development, I feel, will be for more people like Gale 
Randall to set up small tempeh shops, from which they can 
supply health food and natural food stores.” A sidebar at 
the end states that the USDA Northern Regional Research 
Center has provided Rodale Press “with large amounts of 
free [tempeh] starter, which we are making available in 
individual packets to save the scientists a lot of clerical work. 
In addition, we also have illustrated plans for building an 
incubator as well as additional printed material on tempeh, 
including recipes. To receive this material, send your request, 
along with 50 cents to cover handling, to Prevention Tempeh 
Starter, 33 E. Minor St., Emmaus, Pennsylvania 18049.
 A photo-like illustration (line drawing) shows Robert 
Rodale.

625. Soybean Digest. 1977. What is the competition up to? 
Sept. p. 14h-14j, 14l.
• Summary: Discusses the grain (mostly wheat) and oilseed 
(mostly soybean) marketing systems in the following 
countries (summarized from a report by the U.S. Comptroller 
General’s offi ce): Canada, Australia, Argentina, Brazil, and 
the European Community.
 Brazil currently produces about one-third as many 
soybeans as the USA. Cooperatives dominate the national 
marketing system in Brazil. Though the government has 
set minimum price levels (announced 2 months before 
planting time) high enough to guarantee producers a profi t, 
world prices have been such that support prices have been 
unnecessary. Credit is available from the government up to 
80% of the support price. Even though Brazil’s export and 
domestic soybean trade is in private hands, the government 
exercises strong regulatory power over the trade.
 “The European Community was fi rst formed in 1957 
with Germany, France, Italy, Belgium, The Netherlands 
and Luxembourg agreeing to integrate their agricultural 
community programs. In 1973, Denmark, Ireland and the 
United Kingdom also became members.
 “The agricultural goal for the European Community is to 
stabilize commodity prices at levels that afford producers fair 
returns while assuring adequate supplies at reasonable prices 
for consumers. It is nearly impossible to have an agriculture 
program that will satisfy both producers and consumers; in 
the European Community countries the bias is in favor of 
the producer. There are many complaints by consumers that 
the price supports are too high, the program too costly and 
that the program fosters ineffi cient production. The domestic 
price is protected by levies and duties on imports.
 “The agriculture policy is fi nanced through a European 
community guarantee fund fi nanced by the levies and duties 
collected and by assessments... The European Community, 
even with the intra-European Community trade, still imports 
about 25% of its agricultural commodities and products. The 
European Community is the largest importer of agricultural 
commodities in the world and the largest U.S. customer.”

626. Hymowitz, T.; Newell, C.A.; Carmer, S.G. 1977. 
Pedigrees of soybean cultivars released in the United States 
and Canada. INTSOY Series No. 13. 23 p. Nov. (College of 
Agric., Univ. of Illinois at Urbana-Champaign). [17 ref]
• Summary: Contents. Introduction. Abbreviations. 
Pedigrees of soybean cultivars released in the United 
States and Canada (Five-column table, p. 4-15). Strain 
identifi cation. Parentage of strains. Registration of soybean 
cultivars. References.
 The 337 soybean varieties listed in this publication, 
named or released from 1889 to 1976, are currently (1977) 
in the USDA germplasm collection, and were released in 
the USA and Canada. “Cultivars having an experimental 
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strain pedigree and preceded by an asterisk, and the strain is 
underlined” (e.g., Beeson, Bonus, Bragg). This information 
was compiled from many sources, including USDA Bureau 
of Plant Industry Bulletins.
 In the information on early soybean varieties below 
(adapted from the 12-page “Pedigrees” table), column 1 is 
the year introduced to the USA, column 2 (separated by a 
comma) is the cultivar name, 3 is the Maturity Group, 4 is 
the pedigree (P.I. is the “Plant Introduction” number and 
F.C. is the “Forage Crop” number, both from the USDA, 
Beltsville, Maryland), and column 5 is the year named or 
released. Only the early (pre-1915) introductions are listed 
here, in chronological order:
 1889, Medium Green or Guelph, III, 1903 and 1907.
 1889, Kingston, IV, P.I. 17255 (From Japan), by 1907.
 1894, Easycook, VI, P.I. 34702 (From Shantung Prov., 
China), by 1923.
 1900 or before, Mammoth Yellow, VII, Unknown, 
Unknown.
 1900, Wisconsin Black, I, P.I. 5039 (From Paris, 
France), by 1910.
 1901, Austin, V, P.I. 17263 (From Pingyang [Pyongyang 
/ P’yongyang], Korea), by 1910.
 1901, Ebony, IV, P.I. 6386 (From Pingyang, Korea), by 
1907.
 1901, Haberlandt, VI, P.I. 6396 (From Pingyang, Korea), 
by 1910.
 1901, Midwest, IV, P.I. 6556 (From Central China), by 
1922.
 1901, Tokyo, VII, P.I. 8424 (From Yokohama, Japan), by 
1910.
 1902, Hollybrook, V, Rogue in Mammoth Yellow, by 
1910.
 1905, Cloud, III, P.I. 16790 (From Hangchow, China), 
by 1910.
 1905, Tarheel Black, VIII, P.I. 14952 (From Shanghai, 
China), by 1923.
 1906, Elton, I, P.I. 20406 (From Khabarovsk, USSR), by 
1910.
 1906, Habaro, I, P.I. 20405 (From Khabarovsk, USSR), 
by 1913.
 1906, Morse, IV, P.I. 19186 (From Newchang, or 
Yingkow [Newchwang or Ying-k’ou / Yingkou], Manchuria), 
by 1910.
 1906, Peking, IV, P.I. 17852B (From Peking, China), by 
1910.
 1906, Wilson, IV, P.I. 19183 (From Newchwang, 
Manchuria), by 1910.
 1907, Chestnut, III, Selection from Habaro, by 1910.
 1907, Shingto, III, P.I. 21079 (From Teiling, 
Manchuria), 1910.
 1907, Virginia-N, IV, P.I. 19186D (Selection from 
Morse), by 1920.
 1907, Virginia-S, V, P.I. 19186D (Selection from 

Morse), -.
 1908 [sic, ca. 1943], Acadian, VIII, P.I. 60406 x F.C. 
04910, 1943.
 1908, Arisoy, VIII, P.I. 86736 (From Konosu, Japan), 
1930.
 1908, Arlington, V, P.I. 22899 (From Paotingfu [later 
Baoding, Hebei], China), by 1910.
 1908, Barchet, VIII, P.I. 23232 (From Shanghai, China), 
1923.
 1908, Biloxi, VIII, P.I. 23211 (From Tangsi, China), by 
1917.
 1908, Columbia, III, P.I. 22897 (From Paotingfu, 
China), by 1910.
 1908, Hong Kong, IV, P.I. 22406 (From Hong Kong), by 
1910.
 1910, Manchuria, I, P.I. 28050 (From Harbin, 
Manchuria), by 1912.
 1910, Minsoy, 0, P.I. 27890 (From Paris, France), ca. 
1926.
 1910, Soysota, I, P.I. 28019 (From Naples, Italy), by 
1923.
 1911, Black Eyebrow, II, P.I. 30744 (From Wulukai, 
Manchuria), by 1917.
 1911, Hoosier, I, P.I. 30746 (From Wulukai, Manchuria), 
by 1927
 1911, Manchu, III, P.I. 30593 (From Ninguta, 
Manchuria), by 1917
 1911, Mandarin, I, P.I. 36653 (From Pehtuanlintza, 
Manchuria), by 1920.
 1911, Otootan, VIII, (From Taiwan via Hawaii), by 
1923.
 1911, Wea, II, P.I. 30600 (From Shuangchengpu, 
Manchuria), ca. 1926.
 1912, A.K. (F.C. 30761), IV, Selection from A.K., by 
1940.
 1913, Dunfi eld, III, P.I. 36846 (From Fanchiatum Sta., 
Manchuria), by 1923.
 1914, Arksoy, VI, P.I. 37335 (From Pingyang, Korea), -.
 1915, Hahto, VI, P.I. 40118 (From Wakamatsu, Japan), 
by 1921.
 Talk with Ted Hymowitz. 1998. July 5. Ted and his 
colleagues created a computerized database, with the data 
entered on 80-column paper punch cards, using software that 
Sam G. Carmer borrowed from Washington State University. 
In hindsight, Ted wishes he had divided the column titled 
“Year named or released” into two. The fi rst would be “Year 
named” and the second would be “Public release.” This 
database no longer exists. The many thousands of punch 
cards were discarded after Sam Carmer died. Address: Dep. 
of Agronomy, Univ. of Illinois.

627. FAO-DANIDA. 1977. Food legume crops, 
improvement and production. Rome, Italy. *
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628. Product Name:  [Protal 93% (Dietetic), and Protind 
90% (Food Enrichment) Soy Protein Isolates].
Manufacturer’s Name:  Industria Proteine Vegetali S.p.A. 
(IPV). Subsidiary of Siderurgica Duina S.p.A.
Manufacturer’s Address:  Offi ces: Corso Italia, 13, Milan 
20122, Italy. Plant at Contrada Bagno, Cerano 28065.
Date of Introduction:  1977.
New Product–Documentation:  Soybean Digest Blue Book. 
1977. p. 36. Soya Bluebook. 1981. p. 63.

629. Anderson, Eugene N., Jr.; Anderson, Marja L. 1977. 
[Food in] Modern China: South. In: K.C. Chang, ed. 1977. 
Food in Chinese Culture. New Haven, CT, and London: Yale 
Univ. Press. 429 p. See p. 317-382.
• Summary: Page 326 states: Soybeans–the fi fth of the 
classic Five Staples (or Five Grains)–are usually the most 
important, although other legumes make a surprisingly good 
showing in south China, no doubt because soybeans grow 
better in the north. The soybean “produces more protein per 
acre and per pound than any other common humanly edible 
crop, plant, or animal. This has caused them to become more 
important than any animal food as a protein provider in 
China. The Chinese have long recognized their similarity to 
animal products and, indeed, have built up a huge cluster of 
imitation-meat foods (probably developed originally by, and 
certainly now associated with, vegetarian Buddhists). The 
Chinese lack of interest in dairy products is almost certainly, 
in part, a result of the fact that the soybean provides the 
same sorts of nutrition more economically–though a desire 
to differentiate themselves from the border nomads and 
to be independent of them in food economy must also be 
taken seriously as an explanation. (It is the classic Chinese 
explanation of the phenomenon but has been dismissed by 
those moderns who believe that all traditional explanations 
must necessarily be wrong.)
 “Further discourse on the soybean belongs properly in 
the following section on food processing, for the soybean 
is used neither in its raw state nor, usually, in a simple 
boiled or roasted form. There are good reasons for this. 
The soybean, being so nutritious and succulent, has been 
faced with intense natural selection pressure by seed-eating 
insects and other animals; surviving soybean strains contain 
whole galleries of poisons and other unfortunate chemicals, 
which protect the seeds against destruction but make them 
dangerous food in the uncooked and unprotected state 
(Committee on Food Protection 1973). Simply prepared 
soybeans are not very digestible, since heat bonds some 
of the nutrients into hard-to-digest form in the intact bean. 
Thus almost all soybeans consumed in China are fermented, 
ground into fl our, and then processed, sprouted, or otherwise 
milled.”
 “The soybean is so famous that one is surprised to 
discover from Buck that the broad bean outranks it in some 
parts of south China.” However in genetically susceptible 

individuals, Vicia faba produces favism, a condition 
characterized by acute anemia and other unpleasant 
symptoms. Other important sources of protein are black 
soybeans (a variety of soybean mentioned by Buck) and 
sprouts from mung beans and soybeans (tou ya). Bean 
sprouts bridge the gap between grains and vegetables (ts’ai) 
(p. 326-27).
 “A huge bowl of rice, a good mass of bean curd, and a 
dish of cabbages–fresh in season, otherwise pickled–is the 
classic fare of the everyday south Chinese world.”
 “The New World vegetables stand out as a special class 
because of their common and recent origin in China and 
their extreme importance. The white and sweet potatoes 
have become staples, as has corn. In addition to these, the 
peanut (Arachis hypogaea) has become the most important 
oilseed through much of south China, as well as a much 
used food” (p. 328). The peanut came from South America. 
Today, peanuts have become more important in areas where 
they are grown than rapeseed. Peanut and rapeseed oils 
are polyunsaturated and contain plenty of linoleic acid, a 
dietary requirement (p. 333, 343, 348). Mushrooms and their 
relatives are widely used in vegetarian dishes (p. 332).
 The section on food processing (p. 337-41) notes that 
tragic practice of polishing rice, which removes most of the 
nutrients including fi ber. There are many questions about the 
origins of pasta. Egg noodles probably originated in China. 
Italian spaghetti is similar to Chinese mien and ravioli to 
chiao-tzu, but they may have existed elsewhere before Marco 
Polo brought them to Italy from China. The technology of 
soybean process is too complex to discuss except briefl y 
in this chapter. Most important is the production of bean 
curd or tou-fu (Cantonese tau-fu, Hokkien tau-hu). Hokkien 
cooks prefer a drier, fi rmer bean curd. Bean curd is often 
sold fried. The skin resulting from boiling soymilk [yuba] is 
skimmed off, dried, and widely used. “Other closely related 
processes produce the range of imitation meats developed 
by vegetarians, specifi cally Mahayana Buddhists. Credible 
imitations... are made for chicken, abalone, and other white 
meats, and even beef and pork. The West has picked up 
the idea and developed it much further, climaxing in the 
production of textured vegetable protein (TVP), but has–
characteristically!–ignored the problem of making the result 
taste good. The ideal in the West seems to be to make it 
tasteless” (p. 339).
 Concerning fi sh farming (p. 334-35): “Some fi sh, 
however, a pond-reared. Those that have been effectively 
domesticated are carps. These have several advantages: they 
produce vast amounts of protein per acre; they do not have 
to be specially fed since they eat algae and weedy grass 
and small animals of the ponds and pond fringes; they can 
live in foul water, and thus in stagnant ponds and market 
fi sh barrels; they are effi cient converters, putting a large 
percentage of their feed into growth; and relative to other 
fi sh, they are easy to breed in captivity. The fi rst fi sh farmed 



HISTORY OF SOY IN ITALY (1597-2015)   284

© Copyright Soyinfo Center 2015

in the world were probably the Chinese carps.” However, no 
mention is made of soybeans being fed to the fi sh.
 On the origin of chop suey (p. 355-56): “Cantonese: 
To non-Cantonese, or, perhaps better, to non-initiates into 
this style of cooking, Cantonese food means chop suey and 
sweet-sour pork. Chop suey is not a typical Cantonese dish, 
as everyone knows who has much sophistication in Chinese 
food,... Much more characteristic of Cantonese cooking 
are stir-fried dishes often fl avored with black beans (salted, 
strongly fermented soybeans);... fi sh with black beans;...”
 “Like all Chinese cuisines, Cantonese is subject to 
many regional variations. A distinctive one is that of Toisan 
[Toishan, Taishan], the area of Canton from which about 
half of all American Chinese trace their ancestry. Its main 
claim to fame is that it gave the world chop suey (Cantonese 
tsap sui, ‘miscellaneous things’ or, at worst, ‘miscellaneous 
slops’). Typically a sort of hash of leftovers warmed up with 
bean sprouts, a very folklike dish, this food now has a widely 
known origin myth:... Its origin in old Toisan was traced 
down by the indefatigable hunter (of big game and food) Li 
Shu-fan (1964).”
 Note: In discussing the origin of “chop suey,” Li Shu-
fan (1964, p. 211-12) does not mention tsap sui. Address: 
1. Assoc. Prof. of Anthropology, Univ. of California at 
Riverside; 2. Riverside, California.

630. Arbuckle, W.S. 1977. Ice cream. 3rd ed. Westport, 
Connecticut: AVI Publishing Co. vi + 517 p. Illust. Index. 24 
cm. *
• Summary: See Chapter 1: “Development of the ice cream 
industry.” A brief review of the history of ice cream shows 
that the fi rst milk-based ice cream probably originated in 
Italy in the early 1600s, using the ice from the hills for 
freezing. Homemade ice cream came to America with the 
early colonists. The fi rst commercial (wholesale) ice cream 
in America was made in 1851 in Baltimore, Maryland. The 
ice cream soda was introduced in 1879; the ice cream cone 
in 1904; the Eskimo Pie in 1921; and the air-inject freezer 
in 1927. U.S. per capita consumption of ice cream reached 
1 quart in 1909, 10 quarts in 1940, then 20 quarts in 1946, 
and about 24 quarts in 1970, when there were approximately 
11,000 manufacturers.
 Note: America’s fi rst advertisement for ice cream was 
placed in the New York Gazette by confectioner Philip Lenzi 
on May 12, 1777. It announced that ice cream was available 
“almost every day.”
 In those days, ice cream was considered a rare and 
exotic dessert enjoyed only by the elite. Dolly Madison 
served a strawberry ice cream creation for dessert at 
President James Madison’s second inaugural banquet in 
1812 at the White House. Address: PhD, Prof., Dep. of Dairy 
Science, Univ. of Maryland, College Park, MD.

631. Freeman, Michael. 1977. Sung. In: K.C. Chang, ed. 

1977. Food in Chinese Culture. New Haven, CT, and 
London: Yale Univ. Press. 429 p. See p. 141-76. [7 endnotes]
• Summary: The Sung dynasty lasted from +960 to 1279. 
Kaifeng, in east-central Henan province, was the capital of 
the Northern Sung Dynasty and one of the greatest cities in 
the world.
 Note: Sung dynasty inventions included printing, 
gunpowder, the compass, paper money, restaurants, 
porcelain, and the rainbow bridge. Marco Polo, the Italian 
merchant, arrived in China in 1275 near the end of the Sung 
dynasty. He was amazed and the size and wealth of China’s 
great cities, some of which contained more than a million 
people.
 In the late Southern Sung, Wu Tzu-mu described the 
things that people cannot do without every day–things which 
came to be called the “Seven Necessities”: fi rewood, rice, 
oil, salt, soy sauce, vinegar and tea (p. 151).
 Also discusses: Vegetarianism (p. 161, 164). Some 
restaurants specialized in one particular kind of food, such 
as “temple food,” which was “vegetarian food served in the 
style of Buddhist temples.” Both Buddhism and Taoism, 
each with its own dietary practices, played a role in almost 
everyone’s life. Buddhism advocated vegetarianism, whereas 
Taoism encouraged abstinence from grains–which was more 
costly to practice. Address: Asst. Prof. of History, Univ. of 
California at Santa Cruz.

632. Laszlo, Ervin; et al. 1977. Goals for mankind: A 
report to The Club of Rome on the new horizons of global 
community. Updated and revised. New York, NY: New 
American Library. xxiv + 374 p. Illust. No index. 18 cm. 
[75* ref]
• Summary: Contents: Foreword by Aurelio Peccei and 
Alexander King. Preface. Preface to the NAL Edition. The 
Goals for Mankind. Contributors. Part I: A world atlas of 
contemporary goals. Section 1: An atlas of national and 
regional goals. 1. Goals in Canada and in the United States. 
2. Goals in Western Europe. 3. Goals in the Soviet Union and 
Eastern Europe. 4. Goals in China and in Japan. 5. Goals in 
Latin America. 6. Goals in Africa and in the Middle East. 7. 
Goals in India and in Southeast Asia. 8. Goals in Australia.
 Section 2: An Atlas of International and Transnational 
Goals. 9. Goals of the United Nations and Its Affi liated 
Organization. 10. Goals of Multinational Corporations. 11. 
Goals of the World Council of Churches.
 New Horizons through Global Goals 12. Global Security 
Goals. 13. Global Food Goals. 14 Global Energy and 
Resource Goals. 15. Global Development Goals. 16. The 
Current Goals Gap.
 Breaking through the Inner Limits.
 17. The Great Religions and World Solidarity. 18. The 
Modern World Views and World Solidarity. 19. A World 
Solidarity Revolution.
 Postscript: Interexistence and Entente. 
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Acknowledgments. Address: Senior Fellow of the United 
Nations Project on the Future at UNITAR, and a Prof. of 
Philosophy at the State Univ. of New York (SUNY) at 
Geneseo.

633. Piattini, Emilio. 1977. Studio della tecnica d’incrocio 
e del comportamento genetico di alcuni caratteri vegetativi 
e riproduttivi della soia (Glycine max (L.) Merr.) [Study of 
crossing technique and genetic behavior of some vegetative 
and reproductive characteristics of soybeans]. Thesis at 
Eidgenoessische Technische Hochschule (Scuola Politecnica 
Federale Zurigo), Zurich, Switzerland. 151 p. Thesis no. 
6034. [58 ref. Ita; eng; ger]
Address: Zurich, Switzerland.

634. SoyaScan Notes. 1977. Chronology of the early years 
of Legume, run by Gary Barat and Dyanne Chandri Speer 
Barat, through Dec. 1983. 27 Oct. 1988. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: Gary is one of the founders of an early hippie 
commune named Huggs, located on 2,000 acres outside 
Burlington, Vermont. They rented it for $1 a year. He lives 
there (in an Indian tepee for a year) and works on their 
co-operative organic farm. He also learned carpentry and 
cabinet making. They sold their crops at a fruit and vegetable 
stand. In 1968 he becomes a vegetarian for moral reasons.
 1972-77. The farmer who owned the Vermont land 
died and his heirs wanted the community off the land. Gary 
returned to New York. There he worked on and off as a 
carpenter. In 1971 he founded a company named “Longest 
Pillow in the World” which markets pillow furniture at 
outlets like Bloomingdale’s and Macys. He may have 
invented the term “pillow furniture.” He creates and registers 
the trademark “X-Rated” and a logo. He eventually licenses 
the rights to Sony.
 1977. Gary has open-heart surgery necessitated by an 
unusual blood infection. While recuperating at his sister’s 
home in Umatilla, Florida, he visits Lecanto Tofu Shop (90 
minutes drive away) and fi rst sees tofu being made. Decides 
he wants to do something with tofu as a right livelihood.
 1978-79. Gary recuperates.
 1979 June. Gary establishes Nature’s Inn Corporation 
as a research company. He has no money–it was all gone 
from the operation and not being able to work for almost 
2 years. But now he has a chance to start over with a 
Right Livelihood occupation. It was a spiritual quest. He 
uses this company to raise money to study the soyfoods 
market and create a business plan. Some money came from 
an investment banker, some from a man who owned an 
advertising agency. They were not relatives and they didn’t 
stay with the company in the long term.
 1979 July. Gary attends the Second Soycrafters 
Conference in Amherst, Massachusetts. First real 
involvement with soyfoods. Meets Steve Demos of White 

Wave, Tom Timmins of New England Soy Dairy, and others. 
After the conference he starts to compile a business plan for 
his new company.
 1979 August. Gary meets Chandri Dyanne Speer at 
the Muktananda ashram in South Fallsburg, New York. 
Born on 3 March 1950, she graduated from Syracuse Univ., 
worked on a PhD at Boston College, studied in Paris at the 
Political Science Institute for a year, and then spent a year 
studying Eastern philosophy and meditation in India. Gary 
hires her to help him do research on the tofu market. On 23 
Aug. 1979 Oak Barat of McNaturals orders books on tofu, 
miso, and tempeh from New-Age Foods Study Center. Gary 
and Chandri travel together around the USA researching 
tofu. After visiting Steve Demos at White Wave in Boulder 
(who personally prepared them a delicious dinner, featuring 
15 tofu dishes, at his home) they decide at the Boulderado 
Hotel that they will make fi nished tofu products–not plain 
tofu. In California, they also visit Larry Needleman (their 
guide in California), Ray Nagai (who convinces them not to 
make tofu and not to own a factory), Bob Gerner of Gilman 
Street Gourmet in Berkeley (they loved and were inspired by 
the tofu burgers he sold at his Deli), and William Shurtleff 
(Dec. 18-21). At this point, their basic concept is to create a 
fast-food restaurant serving a variety of tofu dishes, with a 
traditional tofu shop in the restaurant, clearly visible behind 
a large glass window. Then on to Japan to study tofu there–
with most of the expenses paid by Sony. They eventually 
collect 500 pages of research on the industry.
 1980 May. Return to New York City and start baking 
Whipped Tofu Mousse Pie (their very fi rst product), Tofu 
Muffi ns, and Tofu Spinach Quiche in their apartment. They 
sell them throughout the summer from a booth at street fairs 
in New York City both as a source of income and for market 
research to see which products were well accepted. Lasagna 
in large trays (unpackaged) was also sold at this time.
 1980 June. Dissolve Natures Inn Corp. and start doing 
business as Legume. A Tempeh Chili product is being 
planned. Tempeh Cutlets soon follow, but neither of these 
are ever packaged or labeled. The muffi ns, quiches, and 
no-creme pies were the fi rst products to be packaged and 
labeled; each is kosher. They made the fi rst two products, 
mostly by hand themselves, in a large bakery they rented for 
the summer in the Crown Heights section of Brooklyn. The 
baker, impressed by their business plan, invested $19,500 
in the company and let them use his bakery after his daily 
baking was done. Limited freezer space in this bakery was a 
major problem.
 1981 Jan. 23. Incorporate Legume in New York, then 
that month move to Bloomfi eld Bakery, a larger facility in 
Verona, New Jersey (which has freezer space), ending up 
right next to Celentano. Meet Ira Shapiro, a food broker 
who represents major low-calorie frozen food lines. His 
son, Robert Shapiro, invests $10,000 in the company and 
becomes sales manager. At about this time, when they were 
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trying to raise money, their basic concept changed from 
being a restaurant to being a nationwide marketer of prepared 
tofu dishes. The restaurant business was seen as too risky and 
neither Gary nor Chandri had any experience in it. Investors 
were scared of putting money into a restaurant.
 1981 March. Legume publishes a leafl et with the slogan 
“Who says rich, creamy foods have to be high in cholesterol 
& calories.” Their Tofu Country Pies, Tofu-Bran Muffi ns, 
Tofu No-Cream Pies, and Cakes now start to be shipped 
nationwide, frozen, through a network of health food 
distributors.
 1981 May. Celentano starts co-packing Legume’s 
Italian-style entrees, beginning with Tofu Lasagna, followed 
by Tofu Ravioli. The Tofu Lasagna, a frozen entree, has a 
crack-and-peel label on an all-white box. It bears the new 
Legume logo on the front but no food illustration yet. It 
debuted at a food show in Soho. Gary and Chandri are still 
making their baked goods by hand in the bakery. Since May 
1980 Gary and Chandri have realized that they prefer to let 
another company make their products, so that they can focus 
on marketing. They are one of the fi rst soyfoods companies 
to come to this key realization.
 1981 June. Gary and Chandri are married in New Jersey.
 1981 Sept. Legume runs its fi rst magazine ad (in Whole 
Foods, p. 56), stating that Legume now markets 3 Legume-
brand snacks (Tofu muffi ns, “No-creme” pies, and tofu 
cakes), and 3 entrees (Tofu lasagna, Tofu ravioli, and Tofu 
country pies). The company’s slogan is “Delicious protein 
meals and snacks.”
 1982 Feb. (winter). The earliest document seen on 
Legume appears in Soyfoods magazine (p. 56). Their 
products: Tofu Bran Muffi ns (Raisin or Blueberry), Tofu 
No-Creme Pie (Strawberry, Coconut, Banana), Tofu Cake 
(Carrot or Banana), Tofu Country Pie (Spinach or Broccoli), 
Tofu Ravioli, Tofu Lasagna.
 1982 July. Richard Leviton visits Legume and publishes 
article in Soyfoods magazine (“Touring for Soyfoods,” p. 
32, 41). Products now include tofu pizza, lasagna, ravioli, 
vegetable pies, muffi ns, cakes, and cheesecakes. Company is 
now starting to phase out its line of baked products.
 1982 Oct. Legume raises $200,000, half through a 
public sale of 1,000,000 shares of common stock at a price 
of $0.10 per share, and half a loan, to promote its tofu frozen 
entrees. This is the fi rst of the new wave of tofu companies 
to become publicly owned. Now, with the help of food 
broker and board member Ira Shapiro, they take aim at 
supermarkets.
 1983 Jan. 24. Article on Legume in the Wall Street 
Journal titled “Company fi nds a niche selling frozen foods 
made with tofu.” Includes a good history of the company, 
whose sales now “are only $40,000 a month, $20,000 less 
than the break-even point.”
 1983 July. Gary Barat takes the lead in forming the 
Soyfoods Association of America, a new organization to 

represent larger companies and to break away from SANA.
 1983 Aug. Legumes raises $600,000 more, 2/3 through 
sale of common stock to 34 people in a private transaction, 
and 1/3 from a loan.
 1983 Dec. Six new Italian-style tofu entrees, sold 
frozen, introduced in stylish boxes. Line of “Legume Light 
& Natural Tofu Entrees” includes Stuffed Shells Provencale, 
Tofu Tetrazzini, Sesame-Ginger Stir-Fry, Tofu Bourguignon, 
and Cannelloni Florentine. Each contains less than 300 
calories.
 1984 Feb. The company borrowed $200,000 from 
two parties, one of whom, Vincent Galano, is a principal 
stockholder of the company.
 Note: This is the earliest document seen (Sept. 2014) 
concerning the history of Legume, Inc.

635. Wells, Patricia. 1978. How to increase nonanimal 
protein in the daily diet. New York Times. Jan. 25. p. C6.
• Summary: It is no accident that Mexicans eat corn with 
their beans, that Italians combine pasta with their beans, or 
that Japanese sprinkle soy sauce on their rice. These are all 
simple ways of “combining incomplete vegetable proteins 
to create a balanced protein.” The idea of “complimentary 
protein” is not new, but it has been popularized by the book 
Diet for a Small Planet, by Frances Moore Lappe.
 When baking, experiment with soy products. In recipes 
calling for 2 cups wheat fl our, for example, use ¼ cup soy 
fl our and 1 3/4 cups wheat fl our.
 Gives 4 recipes, including: Leafy Chinese tofu (with 
sesame seeds, soy sauce, and brown rice). Vegetable rice 
curry (with soy grits and peanuts). Garbanzo spread.

636. Fumagalli, R.; Paoletti, R.; Howard, A.N. 1978. 
Hypocholesterolaemic effect of soya. Life Sciences 
22(11):947-52. March. [16 ref]
• Summary: “A group of rabbits were given in sequence 
a laboratory stock diet (I), a semi-purifi ed diet containing 
25% casein (II), and a similar diet in which soya bean meal 
replaced casein (III) On changing from diet I to II, plasma 
cholesterol rose four-fold after 16 weeks, but fell 50% after 
12 weeks on changing from diet II to III. Replacement of 
casein with soya bean meal in the semi-purifi ed diet caused 
an increased faecal excretion of sterols but not of bile acids... 
It is concluded that the hypocholesterolaemic effect of soya 
bean meal is probably due to its action in increasing the 
excretion of faecal neutral sterols.” Address: 1-2. Instituto 
di Farmacalogia, Inst. di Farmacologia e Farmacognosia, 
Milan, Italy; 3. Dep. of Medicine, Univ. of Cambridge, 
England.

637. Rossi, J.; Costamagna, L.; Ingi, M. 1978. Boissons 
fermentées de différents types microbiens (L. acidophilus, 
L. bifi dus, L. bulgaricus et Str. thermophilus) produites avec 
du lait à faible contenu glucidique [Beverages fermented 
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with various types of microorganisms (Lactobacillus 
acidophilus, L. bifi dus, L. bulgaricus, and Streptococcus 
thermophilus) produced with milk having a low content of 
glucides]. Lait (Le). Revue Generale des Questions Laitieres 
58(573/574):155-72. March/April. [40 ref. Fre]
• Summary: Soya milk was fermented with Lactobacillus 
bulgaricus, and Streptococcus thermophilus. Webster’s 
Dictionary defi nes glucide as “any of a class of 
carbohydrates comprising both the glycoses and the 
glycosides.” Discusses milks processed by ultrafi ltration, 
milks with their lactose removed by microbial means, or 
soymilk. Address: Istituto di Microbiologia lattiero-casearia 
Facoltà di Agraria di Perugia, Italy.

638. Eubiotica (Italy). 1978. Il miso [Miso]. No. 13. March/
May. [Ita]*
Address: Italy.

639. Whigham, D.K.; Judy, W.H. 1978. International 
soybean variety experiment: Third report of results, 1975. 
INTSOY Series No. 15. x + 369 p. Aug. (College of Agric., 
Univ. of Illinois at Urbana-Champaign).
• Summary: In the ISVEX trials, soybeans were tested in the 
following regions and countries: Africa: Algeria, Burundi, 
Cameroon, Congo, Dahomey, Egypt, Ethiopia, Gambia, 
Ghana, Ivory Coast, Lesotho, Mali, Mauritius, Niger, 
Reunion, Rhodesia (Salisbury), Rwanda, Senegal, Sierra 
Leone, Swaziland, Tanzania, Togo, Upper Volta, Zambia.
 Asia: Afghanistan, Bangladesh, India, Indonesia, Korea, 
Nepal, Pakistan, Philippines, Sri Lanka, Taiwan, Thailand.
 Europe: Hungary, Italy, Spain, Yugoslavia.
 Mesoamerica: Bahamas, Belize, Costa Rica, Honduras, 
Jamaica, Martinique, Nicaragua, Panama, Trinidad & 
Tobago.
 Middle East: Iran, Israel, Jordan, Lebanon, Saudi Arabia.
 North America: United States.
 Oceania: Fiji, Tahiti.
 South America: Argentina, Bolivia, Brazil, Chile, 
Colombia, Ecuador, French Guiana, Guyana, Peru, 
Venezuela.
 Note 1. This is the earliest document seen (Aug. 2008) 
concerning soybeans in Niger, or the cultivation of soybeans 
in Niger. On 3 July 1975 fi fteen soybean varieties were 
planted at Maradi, Niger; two days later the same 15 varieties 
were planted at Gaya, Niger. The research was conducted 
under the auspices of the Director, Institut de Recherches 
Agronomiques Tropicales (IRAT), Station de Tarna, B.P. 6, 
Maradi, Niger. At Maradi, Forrest gave the highest yield, 
3,501 kg/ha and nine varieties gave yields of over 3,000 kg/
ha. At Gaya, Jupiter gave the highest yield, 1,925 kg/ha.
 Note 2. This is the second earliest document seen (Jan. 
2002) for the cultivation of soybeans in French Guiana (12 
Dec. 1975). On 12 Dec. 1975, cooperators Mr. J. Larcher 
and Mr. P. Midras (Institut de Recherches Agronomiques 

Tropicales, Station de Cabassou, B.P. 60, 97301 Cayenne, 
French Guiana), planted fi fteen varieties of soybeans at 
Cayenne. Jupiter gave the highest yield, 3,445 kg/ha.
 Note 3. This is the 2nd earliest document seen (April 
2005) concerning soybeans in French Polynesia (or Tahiti), 
or the cultivation of soybeans in French Polynesia. This 
document contains the 2nd earliest date seen for soybeans on 
French Polynesia, or the cultivation of soybeans on French 
Polynesia (3 Dec. 1975). Thirteen varieties were tested at 
Papeete (capital of French Polynesia on the island of Tahiti), 
under the direction of Mr. Jean-Louis Reboul and Mr. Robert 
Yau-Akui, Service de l’Economie Rurale, B.P. 100, Papeete, 
Tahiti, French Polynesia. Davis gave the highest yield, 4,902 
kg/ha.
 This is the earliest document seen (Jan. 2005) 
concerning soybeans in Niger, or the cultivation of soybeans 
in Niger. This document contains the earliest date seen for 
soybeans in Niger, or the cultivation of soybeans in Niger (3 
July 1975). Fifteen varieties were tested at Maradi under the 
direction of IRAT, Station de Tarna, B.P. 6, Maradi, Niger. 
Forrest gave the highest yield, 3,501 kg/ha. On 5 July 1975, 
fi fteen varieties were tested at Gaya; Jupiter gave the highest 
yield, 1,925 kg/ha.
 This document also contains an early clear date seen 
for soybeans in Senegal, and the cultivation of soybeans 
in Senegal (9 July 1975; one of two documents). Fifteen 
varieties were tested at Sefa under the direction of Mr. Jean 
Durovray, C.N.R.A., Sefa, Senegal. Jupiter gave the highest 
yield, 2,025 kg/ha.
 This is the earliest document seen (Jan. 2005) 
concerning soybeans in Martinique, or the cultivation of 
soybeans in Martinique. This document contains the earliest 
date seen for soybeans on Martinique, or the cultivation of 
soybeans on Martinique (10 April 1975). Fifteen varieties 
were tested at Fort de France, under the direction of 
Mr. Daly, IRAT, Le Lamentin, B.P. 427, Fort de France, 
Martinique. Improved Pelican gave the highest yield, 2,154 
kg/ha.
 This is the earliest reliable document seen (March 2006) 
concerning soybeans in Togo, or the cultivation of soybeans 
in Togo. This document contains the earliest solid date seen 
for soybeans in Togo or the cultivation of soybeans in Togo 
(2 May 1975). On May 2 fi fteen varieties of soybeans were 
planted at Davié in southern Togo under the direction of Mr. 
J. Marquette, Le Chef de la Mission, IRAT au Togo, B.P. 
1163, Lome, Togo. Davis gave the best yield, 3,563 kg/ha. 
On May 7 fi fteen varieties were grown at Amoutchou; Jupiter 
gave the best yield, 3,667 kg/ha. On July 8 eleven varieties 
were grown at Kitangbao; Jupiter gave the best yield, 3,292 
kg/ha. The source of the soybeans in each country was 
INTSOY for ISVEX trials. Address: College of Agriculture, 
Univ. of Illinois, Urbana-Champaign.

640. Judy, W.H.; Whigham, D.K. 1978. International 
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soybean variety experiment: Fourth report of results, 1976. 
INTSOY Series No. 16. x + 401 p. Oct. (College of Agric., 
Univ. of Illinois at Urbana-Champaign).
• Summary: In the ISVEX trials, soybeans were tested in 
the following regions and countries: Africa: Algeria, Benin, 
Botswana, Burundi, Cameroon, Central African Empire, 
Congo, Egypt, Ethiopia, Gabon, Ghana, Ivory Coast, 
Lesotho, Mali, Niger, Nigeria, Rhodesia, Somalia, Sudan, 
Swaziland, Tanzania, Togo, Uganda, Upper Volta, Zaire, 
Zambia.
 Asia: Bangladesh, India, Indonesia, Nepal, Pakistan, 
Philippines, Sri Lanka, Thailand.
 Europe: Hungary, Italy, Poland, Portugal, Spain, 
Yugoslavia.
 Mesoamerica: Bahamas, Dominican Republic, Jamaica, 
Mexico, Nicaragua, Puerto Rico, Trinidad & Tobago.
 Middle East: Iran, Iraq, Israel, Jordan, Saudi Arabia.
 North America: United States.
 Oceania: New Caledonia, New Hebrides, Tahiti, Hawaii.
 South America: Argentina, Bolivia, Brazil, Chile, 
Colombia, Ecuador, Paraguay, Peru, Uruguay.
 Note 1. This is the earliest document seen (Aug. 2009) 
concerning soybeans in Botswana, or the cultivation of 
soybeans in Botswana. This document contains the earliest 
date seen for soybeans in Botswana, or the cultivation of 
soybeans in Botswana (3 Nov. 1976). On 3 Nov. 1976, 
under the direction of Ms. Lynn A. Miller (Mahalapye Rural 
Training Center, Box 300, Mahalapye, Botswana), twelve 
varieties of soybeans were planted at Mahalapye. Ransom 
gave the best yield, 3,244 kg/ha. On 25 Nov. 1976 sixteen 
varieties were planted at Gaborone. Davis gave the best 
yield, 1,668 kg/ha.
 Note 2. This is the second earliest document seen (April 
2004) concerning soybeans in Gabon, or the cultivation 
of soybeans in Gabon–but the fi rst that gives details. This 
document contains the earliest date seen for soybeans in 
Gabon, or the cultivation of soybeans in Gabon (30 Sept. 
1976). Eight varieties of soybeans were grown at Ntoum, 
under the direction of Mr. J. van Amerongen and Mr. G. Van 
de Plas (Project CIAM, B.P. 5, Ntoum, Gabon). Jupiter gave 
the best yield, 1,159 kg/ha.
 Note 3. This is the earliest document seen (March 
2010) concerning soybeans in New Hebrides [later renamed 
Vanuatu], or the cultivation of soybeans in New Hebrides. 
This document contains the earliest date seen for soybeans 
in New Hebrides, or the cultivation of soybeans in New 
Hebrides (25 June 1976). Sixteen varieties of soybeans 
were grown at Port Vila, under the direction of Mr. B.L. 
Weightman (Dep. of Agriculture, Tagabe Agricultural 
Station, Port Vila, New Hebrides). Calland gave the best 
yield, 2,581 kg/ha. Port Vila, on the island of Efate (Éfaté), is 
the capital of Vanuatu.
 Note 4. This document also contains the earliest date 
seen (Jan. 2001) for ISVEX soybean trials in the Central 

African Empire / Republic, or the cultivation of ISVEX 
soybeans in the Central African Empire / Republic (28 
June 1976). Thirteen varieties of soybeans were grown at 
Bossangoa. Davis gave the best yield, 1,780 kg/ha.
 The source of the soybeans in each country was 
INTSOY for ISVEX trials. Address: College of Agriculture, 
Univ. of Illinois, Urbana-Champaign.

641. Bianchini, Gilberto. 1978. Re: Pioneering tofu in Italy. 
Letter to William Shurtleff at New-Age Foods Study Center, 
Nov. 26. 1 p. Handwritten, with signature on letterhead. 
[Eng]
• Summary: “My idea is to start producing good quality 
tofu, supplying the northern part of Italy. I am making at 
the present some small quantity of it, just for our natural 
food store... After talks with other centers, I heard that other 
people would like to receive some of it, regularly. I had some 
experience on large scale production in the macrobiotic 
centers in France and Belgium, and good ideas from the 
producer “Jonathan,” in Antwerp. I am going to diffuse soy 
products in all Italian centers, possibly, and my idea is at 
the moment to set up a 6-8 pages long translation of your 
introductory pages of The Book of Tofu (exactly from p. 15 to 
p. 29), quoting the source.” Address: Centro Macrobiotico ed 
Alimentazione Organica (Community Food), Via Cuoco 9, 
47037 Rimini, Italy. Phone: 0541-33670.

642. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Centro Macrobiotico ed 
Alimentazione Organica (Community Food). Renamed 
Centro Macrobiotico Tofu by Dec. 1981.
Manufacturer’s Address:  Via Cuoco 9, 47037 Rimini, 
Italy.
Date of Introduction:  1978 November.
New Product–Documentation:  Letter from Paolo Gioni? 
(Centro Macrobiotico ed Alimentazione Organica, Via 
Liguria 3, 47037 Rimini, Italy. Phone: 83433). 1976. May 
4. This macrobiotic center opened just 4 months ago. They 
would like to prepare their own miso, tofu, tamari, and 
umeboshi, and they request information on how to do this.
 Letter from Gilberto Bianchini (pronounced bee-
an-KEE-nee) to William Shurtleff. 1978. Nov. 26. His 
address is: Centro Macrobiotico ed Alimentazione Organica 
(Community Food), Via Cuoco 9, 47037 Rimini, Italy. 
Phone: 0541-33670. “My idea is to start producing good 
quality tofu, supplying the northern part of Italy. I am 
making at the present some small quantity of it, just for our 
natural food store... I am going to diffuse soy products in all 
Italian centers, possibly, and my idea is at the moment to set 
up a 6-8 pages long translation of your introductory pages of 
The Book of Tofu (exactly from p. 15 to p. 29), quoting the 
source.”
 On 9 Feb. 1979 Gilberto Bianchini visited William 
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Shurtleff and Akiko Aoyagi at New-Age Foods Study Center 
in Lafayette, California, to talk about making tofu in Italy.
 Soyfoods Center Computerized Mailing List. 1981. Dec. 
8. Owner: Gilberto Bianchini. Shurtleff & Aoyagi. 1982. 
Soyfoods Industry: Directory & Databook. p. 3.
 Letter from Gilberto Bianchini in response to inquiry 
from William Shurtleff of Soyfoods Center. 1994. July 16. 
“I started to make tofu and sell it offi cially in October 1979 
in Rimini, Italy, at Via Cuoco 9 (Community Food). I fi rst 
learned how to make tofu in 1976 or 1977 at the Community 
Health Foundation, Old Street 98, in London.”

643. Product Name:  Granose Ravioli (Vegetarian).
Manufacturer’s Name:  Granose Foods Ltd.
Manufacturer’s Address:  Stanborough Park, Watford, 
Herts., WD2 6JR, England.
Date of Introduction:  1978.
Ingredients:  Durum wheat fl our, tomato paste, vegetable 
oil, bread crumbs, salt, corn starch, spices, textured soya 
protein (textured soy fl our), groats, yeast extract, mushroom, 
egg albumen, carrot, onion fl akes, egg whole powder, 
caramel.
New Product–Documentation:  Manufacturer’s catalog. 
1980. April. “Traditional Italian style pasta fi lled with 
savoury soya protein in a spicy tomato sauce. Serve hot on 
toast or with potatoes or other vegetables.”
 Form fi lled out by Granose Foods Ltd. 1990. June 13. 
States that the product, made by Granose, was introduced in 
1978. But a note says “Not Applicable.”
 Label sent by Granose. 1990. July 11. The soy is 
textured soy fl our.

644. Product Name:  Granose Cannelloni.
Manufacturer’s Name:  Granose Foods Ltd.
Manufacturer’s Address:  Stanborough Park, Watford, 
Herts., WD2 6JR, England.
Date of Introduction:  1978.
Ingredients:  Durum wheat fl our, tomato puree, vegetable 
oil, sugar, textured soya protein (textured soy fl our), onion, 
carrots, salt, celery, oats, cornstarch, mushroom, spices, yeast 
extract, egg albumen, egg whole powder, caramel.
New Product–Documentation:  Manufacturer’s catalog. 
1980. April. “Traditional Italian style Cannelloni fi lled 
with spicy soya protein in a tangy tomato sauce. Heat in 
ovenproof dish topped with grated cheese.”
 Form fi lled out by Granose Foods Ltd. 1990. June 13. 
States that the product, made by Granose, was introduced in 
1978. It has been discontinued.

645. Product Name:  [Tofu].
Foreign Name:  Tofu or Tau-Fu.
Manufacturer’s Name:  Roland A. di Centa.
Manufacturer’s Address:  Via Maffei, Milan, Italy.
Date of Introduction:  1978.

New Product–Documentation:  Letter from Roland A. 
di Centa. 1993. Aug. 9. Roland was one of the fi rst people 
to introduce soyfoods to Italy. He was very interested in 
macrobiotics and was a close friend of Michio Kushi. “My 
interest in food was to heal people with food and I had a 
lot of success using a holistic approach to help people with 
major diseases. For all these cures I used a lot of miso, 
tempeh, and tofu. Good miso was available. However 
tempeh and tofu had to be locally produced. I cured people 
from 1980 until about 1985.” Roland started to make and 
sell tofu in Italy in 1978. He made it by himself out of his 
apartment at Via Maffei, Milan, Italy. For details on how he 
got started, see the 1993 letter cited above.

646. Commission of the European Communities. Agriculture. 
1978. Report of the study group on vegetable proteins in 
foodstuffs for human consumption, in particular in meat 
products. Luxembourg. v + 150 p. (EUR 6026). [20+ ref]
• Summary: Contents: Summary of conclusion and 
recommendations. Introduction: Origin, terms of reference 
and composition of the Study Group, mode of operation 
of the study group and the form of its report, scope of the 
report. Sources of vegetable protein foods: Vegetable protein 
foods and the farming community. Vegetable protein foods 
and the consumer: Nutrition, safety, acceptability. Current 
technology and commercial development: Legislation, type 
(a), (b), (c), and (d) products. Enforcement. Other foods.
 Appendixes. I. Membership of the Study Group and the 
Commission Secretariat. II. Part 1. The nutritional situation 
in the EEC, by A. Ferro-Luzzi and A. Mariani. Part 2. Note 
on the methods for the evaluation of protein quality, by A. 
Ferro-Luzzi and A. Mariani. Part 3. Amino acid composition 
of some traditional foodstuffs and of potential sources of 
proteins for human consumption, by T. Staron. III. Part 1. 
Existing and new sources of plant proteins suitable for use 
in human nutrition, by T. Staron. Part 2. Toxic substances 
contained in potential sources of proteins for human 
consumption, by T. Staron. IV. Commercial development 
of soya bean protein products in the EEC, by A.G. Ward. V. 
Potential vegetable protein sources for human consumption 
from within the EEC, by T. Staron. VI. Summaries of 
existing legislation concerned with the use of vegetable 
protein foods in meat products and the meat product 
regulations of the EEC countries, Canada and USA, by A. 
Brincker.
 Page 102 states that in Luxembourg “The addition 
of vegetable protein products to meat products is not 
permitted.” Address: Luxembourg.

647. FAO Plant Production and Protection Paper. 
1978. Pesticide residues in food: 1977 evaluations. The 
monographs. No. 10. Supplement. 459 p. Report of the 
joint meeting of the FAO panel of experts on pesticide 
residues and environment and the WHO expert committee 
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on pesticide residues. Held 6-15 Dec. 1977 at Geneva, 
Switzerland. Updated annually thereafter. [9 ref]
• Summary: Contents: List of attendees. Introduction. The 
monographs. List of pesticides (in alphabetical order): 
Aldrin//dieldrin. Amitrole. Bromophos, etc. Address: FAO.

648. INTSOY. 1978. The Sri Lanka Soybean Development 
Program. Second Interim Report of Progress, October 1976 
to December 1977. Urbana, Illinois: International Soybean 
Program. 41 p. Contract UNDP/FAO/SRL/ 73-007-1/AGOF 
INTSOY.
• Summary: Submitted to the Foods and Agriculture 
Organization of the United Nations, Rome, Italy. Submitted 
by the International Soybean Program, INTSOY, University 
of Illinois College of Agriculture at Urbana-Champaign, 
Urbana, Illinois.
 Contents: I. Summary statement of accomplishments. 
II. Report of progress: A. General background information. 
B. Project objectives. C. Continued relevance of objectives. 
D. Progress toward meeting objectives. E. Summary of 
consultants’ recommendations: 1. C.N. Hittle–Program 
planning/coordination; soybean production. 2. J.M. Spata–
Food processing of soybeans. 3. M.E. Irwin–Entomology/
pest management. 4. B.B. Singh–Soybean breeding. 
5. M.B. Russell–Soil and water management. 6. S.W. 
Williams–Marketing economics. 7. D.R. Hunt–Agricultural 
engineering/mechanization. 8. R.M. Goodman–Plant 
pathology/virology. 9. E.H. Paschal II–Soybean breeding. 
10. L.M. Wax–Weed control. 11. J.C. Burton–Rhizobium 
microbiology. 12. D.E. Byth–Soybean breeding/agronomic 
practices. F. Administration and budget. Address: INTSOY, 
Urbana, Illinois.

649. Menassé, Vittorio. 1978. Il grande libro della cucina 
vegetariana [The big book of vegetarian cookery]. Milan, 
Italy: Giovanni De Vecchi. 294 p. Illust. 21 cm. [Ita]
• Summary: Pages 1-71 discuss vegetarianism and 
vegetarian nutrition, pages 72-275 contain recipes, and 
pages 277-92 contain tables of nutritional composition. In 
the section on “Legumes” (p. 61), soya is mentioned briefl y. 
Address: Italy.

650. American Soybean Association. 1979. American 
soybean farmers are giving the world an oil change (Ad). 
Soybean Digest. Feb. p. 34.
• Summary: This full-page ad shows many 55-gallon drums 
labeled “U.S. soy oil.” In the USA, “soy oil accounts for 
83 percent of all vegetable oil consumed. And around the 
world, progress is being made to break down centuries-old 
taste preferences. American soy oil is beginning to replace 
rapeseed oil in Germany, olive oil in Spain and Italy, and 
peanut oil in France. Soy oil is the most signifi cant economic 
contributor to our soybean profi ts. More than 40 percent of 
the total value of a bushel of soybeans is derived from the oil 

yield. Without question, soy oil market development is one 
of the keys to American soybean profi tability. Your American 
Soybean Association is conducting intensive market 
development activities in 76 foreign countries...” Address: 
777 Craig Road, St. Louis, Missouri.

651. Brincker, A. 1979. Review of European legislation on 
vegetable protein in meat products. J. of the American Oil 
Chemists’ Society 56(3):211-23. March. [33 ref]
• Summary: Contents: Abstract. Introduction: Comparison of 
compositional requirements for meat products, comparison 
of labeling requirements for meat products, comparison of 
provisions on vegetable proteins in meat products, vegetable 
protein in traditional meat products, vegetable proteins as 
binders, vegetable proteins as substitute for meat, vegetable 
protein in nontraditional meat products, prospects for the 
future (binders, substitutes for meat, limitations on the 
amount of vegetable protein, fortifi cation of vegetable 
proteins, labeling).
 Appendix I discusses the following countries: Austria, 
Belgium, Denmark, Federal Republic of Germany, Finland, 
France, Ireland, Italy, Luxembourg, The Netherlands, 
Norway, Spain, Sweden, Switzerland, United Kingdom. 
Within each country, any or all of the following topics 
are discussed: General compositional and labeling 
requirements, specifi c requirements for vegetable proteins 
in meat products, specifi c requirements for vegetable 
protein products, regulations concerning permitted nonmeat 
ingredients and raw chopped meat products, guidelines on 
analytical composition and raw meat materials, composition 
of traditional meat products, composition of nontraditional 
products, existing provisions concerning vegetable proteins 
in meat products, proposed provisions concerning vegetable 
proteins in meat products.
 Appendix II gives a comparison of the basic approach 
to compositional requirements for meat products in these 
countries.
 Appendix III gives the requirements for cooked Vienna 
sausages (not canned) in these countries.
 Appendix IV gives a comparison of labeling 
requirements for meat products in these countries.
 Appendix V gives a comparison of provisions of 
vegetable proteins in meat products in these countries. A 
photo shows A. Brincker. Address: Danish Meat Products 
Lab., Ministry of Agriculture, Howitzvej 13, DK-2000 
Copenhagen F, Denmark.

652. Product Name:  [Multilac {Soy Isolate-Based Infant 
Formula} (Powder)].
Foreign Name:  Multilac.
Manufacturer’s Name:  Farmitalia Carlo Erbe S.p.A.
Manufacturer’s Address:  Via Imbonati 24, Milano 20159, 
Italy.  Phone: 269-951.
Date of Introduction:  1979 March.
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New Product–Documentation:  Thomson. 1979. Journal 
of the American Oil Chemists’ Society. March. p. 386-88. 
Soyfoods Center Computerized Mailing List. 1982. July 23.

653. Hutchinson, J. 1979. The status of FAO and Codex 
Alimentarius developments on vegetable proteins. J. of the 
American Oil Chemists’ Society 56(3):227-29. March. [9 ref]
• Summary: Contents: Abstract. Introduction. Codex 
alimentarius. Codex committee on vegetable proteins. 
Hosting of the committee. A photo shows Hutchinson. 
Address: Food and Agriculture Organization of the United 
Nations, Via della Terme di Caracalla, 00100 Rome, Italy.

654. Mariani, A.; Spadoni, M.A. 1979. Rat models in protein 
quality evaluation. J. of the American Oil Chemists’ Society 
56(3):154-56. March. [13 ref]
• Summary: Contents: Abstract. Experimental data. Address: 
Istituto Nazionale della Nutrizione, Via Lancisi, 29, Rome, 
Italy.

655. Talignani, A. 1979. Industrial production of caramel 
using soy protein. J. of the American Oil Chemists’ Society 
56(3):354-55. March.
• Summary: Contents: Abstract. Introduction. Materials and 
methods: Caramel preparation, caramel quality evaluation 
methods. Results and discussion. Address: Food Consultant, 
Milan, Italy.

656. Thomson, W.A.B. 1979. Infant formulas and the use of 
vegetable protein. J. of the American Oil Chemists’ Society 
56(3):386-88. March. [15 ref]
• Summary: Contents: Abstract. Infant formulas and the use 
of vegetable protein. A photo shows Thomson. Table 2, titled 
“Soy-based infant formulas,” gives the name, product form 
(P = powder. R = ready to eat. C = concentrated liquid) and 
manufacturer or each. Bon Lact, P, Wakodo Pharmaceuticals, 
Japan. Espelin, P, Med-Nim (PTY) Ltd., South Africa. 
Isomil, R C P, Abbott Laboratories (Ross), USA. Lactopriv, 
P, Topfer, West Germany. Mull-Soy, C, Syntex Laboratories, 
USA. Multilac, P. Carlo Erbe S.p.A., Italy. Neo-Mull-
Soy, R C, Syntex Laboratories, USA. Nursoy, R C, Wyeth 
Laboratories, USA. Nutri-Soja, C P, N.V. Nutricia, The 
Netherlands. Prosobee, R C, Mead Johnson, USA. Sobee, 
P, Mead Johnson, USA. Soja Semp, C, Semper, Sweden. 
Soyalac, R C P, Loma Linda Foods, USA. i-Soyalac, 
C, Loma Linda Foods, USA. Vegebaby, R, Laboratoire 
Sopharga, France. Address: PhD, Ross Laboratories, 625 
Cleveland Ave., Columbus, Ohio.

657. Fragale, M.; Gargano, M.; Gomes, T.; Rossi, M. 1979. 
Catalytic hydrogenation of vegetable oils. I. Hydrogenation 
of soybean oil catalyzed by Rh- and Ir- complexes. J. of the 
American Oil Chemists’ Society 56(4):498-502. April. [26 
ref]

• Summary: “The rate and selectivity found for the 
hydrogenation reaction of soybean oil using a series of 
soluble rhodium and iridium-phosphine complexes can be 
correlated to the number of phosphine ligands coordinated 
to the metal.” The possibility of obtaining a wide range 
of products by varying the reaction time and the catalyst 
composition is now clear. Address: Instituto di Chimica 
Generale ed Inorganica, Bari Univ., Bari, Italy.

658. Bianchini, Gilberto. 1979. Re: Plans to start a tofu shop 
in Rimini, Italy. Letter to Wataru Takai at Takai Seisakusho 
in Japan, June 30. 2 p. Typed, with signature. [Eng]
• Summary: “Ref.: Your letter of March 14, 1979. Dear Sir, 
As I said in my letter from Berkeley, California, I’m starting 
a tofu shop in Rimini, Italy. I do not have any automated 
machinery yet, and I’m working on a small scale, hoping to 
expand.
 “I’ve solved some diffi culties in coping with Italian 
government laws regarding soybean products; my immediate 
need is a hot sealing machine, for a good hygienic standard 
of packing the tofu cakes, and actually this machine is all 
that I can afford to buy from your Company. As I told you, 
my shop will surely be of interest in the future for other 
people from Health Food Centers in Italy.
 “For the diffusion of this product, I’m going to distribute 
in most parts of the country some leafl ets explaining what 
I experienced about soybean products in my visit to tofu 
producers in the USA. I am not in any condition at the 
moment of importing and selling your equipment, but my 
shop, when completely fi nished, will be a good showroom 
for others interested.”
 He then asks for prices of equipment (especially HS-
KYO-300) CIF (if possible) to the Italian port of Livorno 
(preferably) or Genova. He also requests a complete 
chemical analysis of the natural nigari sold by Takai.
 “Post Scriptum: I plan to pay a visit in the future to 
Japan; I am studying Oriental medicine and philosophy, and 
I appreciate very much your country’s culture and tradition.” 
Address: Via Cuoco 9, 47037 Rimini, Italy. Phone: 0541-
33670.

659. Fara, G.M.; Corvo, G. del; Bernuzzi, S.; Bigatello, A.; 
Pietro, C. di; Scaglioni, S.; Chiumello, G. 1979. Epidemic of 
breast enlargement in an Italian school. Lancet ii(8137):295-
97. Aug. 11. [15 ref]
• Summary: Very young boys and girls have developed 
breasts, and little girls have started their menstrual periods 
much too early, probably because of unusually high levels of 
hormones (estrogens) in the poultry and beef they’ve been 
fed. Address: 1-2. Inst. of Hygiene, Univ. of Milan, Italy; 
3-4. School Medicine Service, City Health Dep., Milan.

660. National Soybean Processors Assoc. 1979. Selected 
events, quotes, and highlights in the history of NSPA. 
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Washington, DC. 7 p. Aug. 24. 28 cm. [5 ref]
• Summary: An in-depth chronology of this important 
organization consisting of 64 individual events from 1930 
to 1978. The trade group was named National Soybean Oil 
Manufacturers Association from 1930 to 1936. The fi rst fi ve 
entries read: “1930: First rules to govern the purchase and 
sale of soybean oil adopted; the association offi cially adopts 
the spelling of the word ‘soybean’ as one word, rather than 
‘soya bean.’”
 “1930: First General Meeting of Members. Getting 
involved right away with government matters, it was 
recommended that ‘the association exert its infl uence 
in having an Act of Congress passed providing for the 
marketing of soybeans under the Grain Marketing Act 
instead of under the Seed Division.’
 “1930: From minutes of an Executive Committee 
meeting: ‘A general discussion ensued in connection with 
the recent ruling at Washington permitting colored margarine 
to be sold with a tax of ½ cent per pound when made of 
imported palm oil.’ Dairy interests wanted a tax of 10 cents 
per pound to discourage the import of palm oil, but NSPA 
felt that ‘would be rank discrimination.’ Besides, it would 
also discourage the use of soybean oil.
 “1930: The association published a pamphlet on 
‘soybean oil meal.’ It was agreed that the association’s 
research program was ‘so vast an undertaking that no one 
academic institution was equipped to handle the problem,’ 
thus a number of universities were contacted. It was thought 
advisable to hire an Executive Secretary, and pay for him by 
making an assessment on the basis of the bushels crushed.
 “1932: The association decided to systematically 
support the American Soybean Association, and appealed 
to processors to ‘make a contribution of $5 or $10 or less 
to help meet the defi cit incurred by our sister association on 
account of bank failures.’”
 In 1933 total dues receipts were $659.51, with 
expenditures of $272.12–of which the largest was a $150 
contribution to ASA. Also that year the association fi led a 
protest with the Institute of American Meat Packers, which 
had published a bulletin warning that the feeding of soybean 
meal resulted in soft pork. In 1936 the association offi cially 
changed its name to the National Soybean Processors 
Association. The new Executive Secretary–Edward Dies–
insisted on the name change as a condition of his hiring. In 
1937 total sales of NSPA member fi rms was $32.4 million. 
In 1937 NSPA established a Soybean Nutritional Research 
Council, principally to disseminate proper information about 
the uses of soybean meal. In 1938 NSPA established the 
Crop Development Committee, to bring about larger crops, 
especially in Iowa.
 In 1941 NSPA effectively countered “ugly rumors” that 
feeding soybean meal caused yellow fat and dark colored 
meat in beef cattle. In 1942 NSPA established an Edible 
Soybean Committee, and the government asked for a bid on 

25,000 pounds of “edible soybeans” for use in the tropics. 
“1943: NSPA went or record for the fi rst time deploring 
the ‘wholly inadequate’ commitment of research money 
by USDA to soybeans, and requesting an increase in the 
appropriation from $33,000 to $100,000. (USDA responded 
with an increase to $68,000).”
 “1945: NSPA establishes a Washington offi ce by 
retaining a permanent representative [Jerome Dies] in the 
capital city. 1945: NSPA retains legal counsel for the fi rst 
time... 1947: The U.S. government purchases of soybean oil 
and soybean meal for overseas relief went to Greece, Austria 
and Italy. 1948: The National Soybean Crop Improvement 
Council (NSCIC) is established by NSPA, and Ward Calland 
is named as its Managing Director.”
 In 1951 the annual report of NSPA’s Washington 
representative [Jerome Dies] stated: “Although it is a 
theorem of political science that government regulation 
deadens the urge of private initiative, I question whether 
I have ever seen such a display of the exercise of private 
initiative as was everywhere evident while we were all 
calculating our price ceilings under the General Ceiling 
Price Regulation. If all the man hours and creative energy 
which has been devoted to the calculation of price ceilings 
under GCPR, CPR 6, CPR 7, CPR 22 and the many other 
OPS orders, had been devoted to production, we no doubt 
would be able to feed and arm the world in a lavish style.”
 In 1953 the President’s Report stated: “This year will 
witness the fi rst sizeable carryover of soybeans from the old 
crop into the new crop. Always in the past, as the old year 
ended, we have been plagued by a shortage of soybeans and 
a consequent skyrocketing in soybean and soybean product 
prices.”
 “1954: NSPA begins publishing the Washington Soy 
Letter, a forerunner of the NSPA Weekly Review.
 In 1956 NSPA witnessed the introduction of large-
scale fi nancing of oil and fat exports under P.L. 480, and 
played the prime role in organizing the Soybean Council of 
America, intended to pursue market development.
 In 1960 NSPA fi rst approved direct fi nancial 
contributions for soybean research projects, and fi rst made 
recommendations to the government about the GATT 
negotiations.
 In 1961 NSPA inaugurated its weekly statistical 
reporting service and hired Bob Judd to head NSCIC.
 In 1968 Robert G. Houghtlin retired as NSPA’s 
President, and enumerated the association’s accomplishments 
during his 23 years. Address: Washington, DC.

661. Sirtori, C.R.; Gatti, E.; Mantero, O.; et al. 1979. Clinical 
experience with the soybean protein diet in the treatment 
of hypercholesterolemia. American J. of Clinical Nutrition 
32(8):1645-58. Aug. [26 ref]
• Summary: Soy fl our completely replaced animal protein in 
a diet fed 42 human subjects for 21 days. Total cholesterol 
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was lowered 19.9%, LDL cholesterol was lowered 20.9%, 
and VLDL cholesterol was lowered 9.3%. Address: Milan, 
Italy.

662. Dussaigne, A.; Dronne, Yves. 1979. Les protéines 
nouvelles en alimentation humaine [The new proteins in 
human nutrition]. Rungis, France: Institut National de la 
Recherche Agronomique (INRA). 111 p. Dec. [97 ref. Fre]
• Summary: Contents: Introduction. List of 30 tables. Part 
I: The protein industry. Defi nition and characteristics of 
proteins. The quantitative structure of the protein industry 
(the world protein industry, the French protein industry). 
Qualitative aspects of the protein industry. Energy problems 
in the protein industry.
 Part II: New proteins in human nutrition. Supply and 
demand. Products derived from soya: Powdered products, 
textured products. The domains of utilization: Restaurants, 
the food industry. Regulations that are in force: In the 
USA, in Europe (France, Britain, European Union). The 
structure of the supply: Overview, manufacturers (American, 
European, Japanese, those in other countries). Development 
of consumption in the principal markets: The American 
market, European, Japanese.
 Part III: Perspectives on development of new 
proteins. The nature and present utilization of new 
proteins: Importance of terminology, characteristics of 
the potential markets (Third World countries, developed 
countries). Consumption of new proteins and the economic 
environment. Bibliography (in chronological order). Address: 
France.

663. Judy, W.H.; Hill, H.J. 1979. International soybean 
variety experiment. Fifth report of results, 1977. INTSOY 
Series No. 19. x + 285 p. Dec. (College of Agric., Univ. of 
Illinois at Urbana-Champaign).
• Summary: In the ISVEX trials, soybeans were tested in the 
following regions and countries: Africa: Algeria, Cameroon, 
Egypt, Ethiopia, Ghana, Liberia, Mauritius, Morocco, 
Niger, Rhodesia (Salisbury; in today’s Zimbabwe), Rwanda, 
Senegal, Somalia, Sudan, Swaziland, Tanzania, Togo, Upper 
Volta, Zaire, Zambia.
 Asia: Bangladesh, Indonesia, Malaysia, Nepal, Pakistan, 
Philippines, Sri Lanka, Thailand.
 Europe: Czechoslovakia, Italy, Portugal.
 Mesoamerica: Honduras.
 Middle East: Israel, Saudi Arabia.
 North America: United States.
 Oceania: Fiji, Tahiti.
 South America: Argentina, Bolivia, Brazil, Chile, 
Colombia, Ecuador, French Guiana, Paraguay, Peru, 
Surinam, Uruguay.
 Note: This is the second earliest document seen (Feb. 
2006) concerning soybeans in Liberia, or the cultivation 
of soybeans in Liberia. This document contains the second 

earliest date seen for soybeans in Liberia, or the cultivation 
of soybeans in Liberia (21 Sept. 1977). Sixteen varieties 
were tested at Monrovia. Improved Pelican gave the highest 
yield, 1,603 kg/ha. On 14 Dec. 1977, sixteen varieties were 
tested at Suakoko. Calland gave the highest yield, 1,841 kg/
ha. The source of these soybeans was INTSOY for ISVEX 
trials. Address: Univ. of Illinois, Urbana.

664. Product Name:  [Tofu kit].
Foreign Name:  Tau-fu kit.
Manufacturer’s Name:  Roland A. di Centa.
Manufacturer’s Address:  Via Maffei, Milan, Italy.
Date of Introduction:  1979.
New Product–Documentation:  An undated booklet 
accompanied this tofu kit made in Italy by Roland A. di 
Centa, Italy’s fi rst Caucasian tofu maker. On the white cover 
of the Italian-language booklet the word “Tau-Fu Kit” is 
written in brown outline letters. Contents of the booklet: 
Tofu: What is tofu?, vitality and energy, proteins, easy to 
digest, saturated fats and cholesterol, easy to prepare in 
recipes, make tofu at home using the tofu kit. The tofu kit 
and its contents. Details on the tofu kit and how to use it. 
How to store and press tofu. How to make tofu at home: 
Detailed instructions with illustrations. Ingredients used in 
preparing tofu recipes: Tamari, miso, kuzu, unrefi ned sea 
salt, sesame oil, sesame seeds and gomashio, tahini (most 
sold at macrobiotic food stores). Recipes for using tofu. 
Recipes for using okara. Soymilk.
 Note: This booklet was sent with a letter by Roland A. di 
Centa. 1993. Aug. 9. For details, see that letter.

665. Product Name:  [Tofu kit].
Foreign Name:  Tofu kit.
Manufacturer’s Name:  Roland A. di Centa.
Manufacturer’s Address:  Via Maffei, Milan, Italy.
Date of Introduction:  1979.
New Product–Documentation:  Ad (in French, 2 inches 
square, black and white) in Le Compas (France). 1981. No. 
17. Spring. p. 52. “Tofu kit. Contains everything to prepare 
tofu in your own home, including a 16-page booklet and 
enough nigari for two batches of tofu. Price: 120 francs, 
postpaid. Send a check to De Centa, 12, rue des Patriarches, 
750-05, Paris.”
 An undated booklet accompanied this tofu kit made 
in Italy by Roland A. di Centa, Italy’s fi rst Caucasian tofu 
maker. On the yellow cover of the French-language booklet 
the word “tofu” is also written using Chinese characters. 
Contents of the booklet: Tofu: What is tofu?, vitality 
and energy, proteins, easy to digest, saturated fats and 
cholesterol, easy to prepare in recipes, make tofu at home 
using the tofu kit. The tofu kit and its contents. Details on the 
tofu kit and how to use it. How to store and press tofu. How 
to make tofu at home: Detailed instructions with illustrations. 
Ingredients used in preparing tofu recipes: Tamari, miso, 
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kuzu, unrefi ned sea salt, sesame oil, sesame seeds and 
gomashio, tahini (most sold at macrobiotic food stores). 
Recipes for using tofu. Recipes for using okara. Soymilk.
 Note: This booklet was sent with a letter by Roland A. di 
Centa. 1993. Aug. 9. For details, see that letter.

666. Filer, L.J., Jr.; Garattini, Silvio; Kare, Morley R.; 
Reynolds, W. Ann; Wurtman, Richard J. 1979. Glutamic 
acid: Advances in biochemistry and physiology. New York, 
NY: Raven Press. 400 p. *
• Summary: This book “grew out of the International 
Symposium on Biochemistry and Physiology of Glutamic 
Acid held in Milan in May, 1978 at which 26 important 
scientifi c papers were presented.”

667. Rattazzi, Ilaria; Rivetti, Franz. 1979. La soia. Semi 
e germogli: come coltivarli, prepararli e cuocerli. Gli 
abbinamenti con carne e verdure. Come prepare il go, il 
latte di soia e il tofu [Soybeans. Seeds and sprouts: how to 
grow, prepare, and cook them. Combining with meat and 
vegetables. How to prepare fresh soy puree (gô), soymilk, 
and tofu]. Milano, Italy: Sonzogno. 127 p. [73 ref. Ita]
• Summary: Contains many recipes. Address: Italy.

668. SoyaScan Notes. 1979. Consumption of dairy milk in 
EEC countries in 1979 (Overview). Compiled by William 
Shurtleff of Soyinfo Center.
• Summary: Figures in kg per capita per year. In descending 
order:
 Ireland 190.6.
 Denmark 138.2.
 UK 136.5.
 Netherlands 109.1.
 France 83.5.
 Italy 79.0.
 Belgium / Luxembourg 74.4.
 Germany 73.6.
 Main source: AID–Verbraucherdienst 26(1981), Heft 8.

669. Sirtori, Cesare R.; Descovich, G.C.; Noseda, G. 1980. 
Textured soy protein and serum-cholesterol (Letter to the 
editor). Lancet i(8960):149. Jan. 19. [8 ref]
• Summary: This letter contains critical comments about: 
van Raaij, J.; Katan, M.B.; Hautvast, J.G.A.J. 1979. 
“Casein, soja protein, serum cholesterol.” Lancet. ii:958. 
The latter paper is a negative report on the cholesterol-
lowering properties of soy protein. Sirtori et al. believe 
that the experimental design and the diets chosen by these 
investigators both call for comment. They also believe that 
it is the protein in soybean diets that lowers cholesterol. 
Address: 1. E. Grossi Paoletti Centre, Univ. of Milan, 20129 
Milan, Italy.

670. Lopes, James. 1980. Italy: Imports $395 million of U.S. 

soybeans and products in 1979, market to grow. Foreign 
Agriculture. June. p. 34-35.
• Summary: In 1979, Italy was the third largest world market 
for U.S. soybeans and the second largest market in Europe 
for soybean meal. In 1976, Italy’s imports of oilseeds totaled 
1.48 million tons, of which 1.2 million tons were soybeans. 
Other major soybean suppliers to the Italian market are 
Brazil, Argentina, and Paraguay. Italy’s sizable imports of 
both soybeans and soybean meal are tied to the rapid growth 
in its mixed feed industry. Despite the steady expansion in 
the livestock sector, Italy’s meat consumption continues to 
outpace production, the defi cit in red meat widens. Italy’s 
self-suffi ciency ratio has dropped to less than 60% in 
1978. Address: International Economics Div., Economics, 
Statistics, and Cooperatives Services.

671. Report on the 1980 Consultation on the European 
Cooperative Network on Soyabean. 1980. Rome, Italy: FAO. 
53 p. In various pagings. Held in Padua, Italy 2-5 Sept. 1980. 
*
Address: Rome, Italy.

672. Descovich, G.C.; Ceredi, C.; Gaddi, A.; Benassi, 
M.S.; et al. 1980. Multicentre study of soybean protein 
diet for outpatient hypercholesterolemic patients. Lancet 
ii(8197):709-12. Oct. 4. [21 ref]
• Summary: Textured soy fl our completely replaced animal 
protein in a diet fed to 127 human subjects for 156 days. 
Total cholesterol was lowered 19%. HDL cholesterol was not 
changed. Address: Italy; Switzerland.

673. Boyer, Robert A. 1980. Work with Henry Ford and 
soybeans. III (Interview). Conducted by William Shurtleff of 
Soyfoods Center, Nov. 3. 3 p. transcript.
• Summary: Floyd Radford was head of Ford’s soy farms. At 
the Chicago World’s Fair the Ford exposition was producing 
soybean oil by solvent extraction of soybeans. The soybean 
oil was the sole fuel used to power a diesel engine, which ran 
an electric generator, which produced all of the electricity for 
the exhibit. It was very neat.
 Boyer developed the fi rst plant protein fi ber in about 
1938. That year the Ford Motor Co. had a machine to 
spin soy protein fi bers at the World’s Fair in New York. 
He was aware of work in Italy spinning casein into fi bers 
from reading technical journals prior to 1936. He used 
the term “spinning” because the textile industry uses that 
term to describe how rayon is produced. In both cases, a 
more correct term would be “extruding,” since the dope is 
extruded through spinnerettes.
 Ford’s soybean fi ber spinning pilot plant had a capacity 
of 1,000 pounds of fi ber a day, but they probably produced 
less than that. They would send the fi ber to the mill, where 
1 part of soy fi ber would be blended with 3 parts wool to 
make sidewall (not seat) upholstery, which got less wear and 
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wouldn’t mark like cotton.
 When making soy protein isolates, the fi ber (insoluble 
cellulose) is removed during clarifi cation by centrifugation; 
no one had ever been successful in removing it by fi ltration, 
which would be better. After dissolving the soybean meal 
in alkali, it is clarifi ed by centrifugation, then precipitated. 
Practically the same process is still used to make soy protein 
isolates.
 Just a few plastic trunk lids were ever made, and they 
were used only on demonstration or experimental cars; they 
were never part of commercial Ford vehicles.
 When Boyer left Ford Motor Co. he went to work 
for The Drackett Co., which bought Ford’s soy protein 
operations. Mr. Drackett sold [actually shut down] his soy 
fi ber spinning operation in 1949. Drackett later sold all its 
soybean operations to ADM. After Boyer left Drackett in 
1949 he fi led for his fi rst edible soy fi ber spinning patent the 
same year; it may have been granted in 1951. He applied 
for a new, expanded patent, with much broader claims to a 
food product manufactured form man-made protein fi bers, in 
1951; it was granted in 1954.
 In Aug. or Sept. 1949 Boyer paid his fi rst visit to 
Worthington Foods. Worthington was the fi rst company to 
whom he disclosed what he was doing, and showed a sample 
of a prototype product (pork chops) made from spun soy 
protein fi ber. He did not go to Swift initially because he had 
been advised to keep away from meat companies, which 
might buy then bury his patents. If Worthington hadn’t 
been interested in his spinning process when he fi rst visited 
them, he might have just given up then. He wasn’t sure if it 
was a screwball idea or not. Moreover, he had been out on 
his own for almost a year and was running out of money. 
Worthington was excited with Boyer’s idea but they needed a 
source of fi ber.
 So Boyer went to the Virginia Carolina Chemical Co. 
(VCCC) in Taftville, Connecticut. They were spinning fi bers 
for cloth and they allowed him to use their spinning pilot 
plant in 1949 to produce the fi rst edible spun soy protein 
fi bers for research purposes and prototypes; he was not 
employed by them. VCCC was interested enough to call in 
Corn Products Corp. (CPC), which was interested–but they 
said they wanted to use corn gluten instead of soy protein. 
Boyer said “Fine.” After the fi rst successful run, using the 
VCCC pilot plant, CPC got very interested. Fibers were 
spun from casein, corn gluten, and soy. CPC bought the 
fi rst license to his soy fi ber spinning process for food use 
in 1949. They took an exclusive option on the license for 
9 months. The fi rst sale of edible protein fi ber was made 
by CPC to Worthington Foods; the fi ber was made of corn 
gluten. After working for a year with CPC, everyone in the 
project realized that the fl avor of corn gluten was so horrible 
that it would never work in foods. So CPC converted to a 
non-exclusive license. Boyer, now a bit desperate and against 
the advice he had been given, decided to approached a meat 

company. He chose Swift & Co., which took an option 
immediately; they were the second company to license 
his patent and from 1950 to 1954 they retained exclusive 
rights to his patent. In about 1955 Swift converted to a non-
exclusive, and Boyer immediately went back to Worthington 
to see if they were interested in a license yet. They were.
 So after having waited 7 years, Worthington fi nally 
purchased a spinning license in 1956. At that time, Boyer 
began to spend 50% of his time at Worthington for a year 
after they took the license. Initially Worthington did not spin 
their own soy fi bers since it was too expensive for them and 
they did not have much money at the time. Ralston Purina 
was well equipped to make these fi bers for them. It was not 
until the mid-1960s that Worthington started to spin their 
own fi bers.
 By 1977 seven large food companies had licenses on the 
patent: Swift & Co., Unilever/Lever Brothers in England, 
General Foods, Nabisco, General Mills, Ralston Purina, and 
Worthington.
 The original Bac*O’s were made from spun soy protein 
fi bers. Today he thinks they are made from textured extruded 
soy fl our. General Mills took a license from Boyer. They 
got 25% of his consulting time, Ralston Purina got 25% and 
Worthington got 50%. Bac*O’s came on the market in about 
1965 and were a real sensation. It was the biggest thing that 
had happened with Boyer’s idea to date.
 Loma Linda is now spinning soy protein fi bers, as is 
some company in Japan–or at least they used to be.
 How big is the market for foods made from spun soy 
protein fi bers? Boyer would guess at least $30 million a year. 
Worthington’s total sales was $20 million including gluten. 
Miles got Worthington a new plant shortly after they bought 
Worthington. Now Bayer owns Miles and Worthington. The 
Morningstar Farms line is not making the profi ts they would 
like it to make.
 Note: This is the earliest English-language document 
seen (Dec. 2004) that uses the term “spin soy protein fi bers.” 
Address: 632 Edgewater Dr., Apt. 731, Dunedin, Florida 
33528. Phone: 813-734-2415.

674. Product Name:  [Granix Pizza with Soya and Tomato].
Foreign Name:  Granix Masa Precocida con Soja para Pizza 
con Tomate.
Manufacturer’s Name:  Alimentos Granix.
Manufacturer’s Address:  Av. San Martin 4625 (C.P. 1602), 
1602–Florida, Prov. de Buenos Aires, Argentina.
Date of Introduction:  1980.
Ingredients:  Incl. wheat fl our, soy fl our, tomato.
Wt/Vol., Packaging, Price:  300 gm plastic bag.
How Stored:  Refrigerated.
New Product–Documentation:  Letter and label sent by 
Jorge Manrique of Alimentos Granix. 1990. July 13. This 
product was introduced in 1980. Label. 15 inches square. 
Plastic bag. Red, black. blue, and white on clear plastic. No 
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ingredients are listed. This is masa that is meant to be stored 
refrigerated, then baked for pizza.

675. Product Name:  Tofu Cutlets Marinara.
Manufacturer’s Name:  Quong Hop & Co.
Manufacturer’s Address:  161 Beacon St., South San 
Francisco, CA 94080.  Phone: 415-873-4444.
Date of Introduction:  1980.
Ingredients:  Tofu cutlets (organic tofu, whole wheat fl our, 
wheat germ, soy milk, saffl ower oil), tomato sauce (water, 
tomato paste, onion, spices, salt), cheese.
Wt/Vol., Packaging, Price:  10.5 oz.
How Stored:  Frozen.
New Product–Documentation:  Label. 1981. 3 by 2 inches. 
Self adhesive. Red and brown on white. Shurtleff & Aoyagi. 
“From the Soy Deli. New Leaf Quality Soyfoods.” 1980. 
List of soyfoods products. Frozen entree. Talk with Ben Lee. 
1988. Sept. 30. Introduced in 1980. Frozen.

676. Product Name:  Tofu Eggplant Marinara.
Manufacturer’s Name:  Quong Hop & Co.
Manufacturer’s Address:  161 Beacon St., South San 
Francisco, CA 94080.  Phone: 415-873-4444.
Date of Introduction:  1980.
Ingredients:  Organic tofu, eggplant, breading (whole wheat 
fl our, wheat germ, soymilk), saffl ower oil, tomato sauce 
(water, tomato paste, spices, salt), cheese.
Wt/Vol., Packaging, Price:  10.5 oz.
How Stored:  Frozen.
New Product–Documentation:  Label. 1980. 3 by 2 inches. 
Self adhesive. Red and orange on white. “From the Soy 
Deli.” Baking instructions. Shurtleff & Aoyagi. 1980. List of 
soyfoods products. Frozen entree. Ad in Whole Foods. 1981. 
Sept. Talk with Ben Lee. 1988. Sept. 30. Introduced in 1980.

677. Product Name:  Pizza Italiana (Meatless).
Manufacturer’s Name:  Worthington Foods, Inc. Div. of 
Miles Laboratories, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1980.
Ingredients:  Topping: Water, textured vegetable protein 
(wheat gluten, soy protein concentrate and isolate), calcium 
and sodium caseinate, partially hydrogenated soybean and 
cottonseed oil,...
Wt/Vol., Packaging, Price:  15 oz (424 gm) paperboard 
box.
How Stored:  Frozen.
New Product–Documentation:  Label. 1980, dated. 
“Completely Meatless. Contains Vegetable Protein.”

678. Product Name:  Vegetarian Lasagna.
Manufacturer’s Name:  Worthington Foods, Inc. Div. of 
Miles Laboratories, Inc.

Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1980.
Ingredients:  Water, cooked lasagna noodles, dry curd 
cottage cheese, tomato paste, fl avorings (artifi cial fl avors, 
garlic and onion powder, spices, onion disodium guanylate, 
disodium inosinate), textured soy protein concentrate, 
modifi ed corn starch, corn syrup solids, calcium caseinate, 
partially hydrogenated soybean oil...
Wt/Vol., Packaging, Price:  18 oz (510 gm) paperboard 
box.
How Stored:  Frozen.
New Product–Documentation:  Label. 1980, dated. 
“Deliciously Blended with Vegetable Protein.”

679. Aihara, Herman. 1980. Learning from salmon. Oroville, 
California: George Ohsawa Macrobiotic Foundation. xiii + 
156 p. Illust. No index. 22 cm.
• Summary: This is a collection of Herman Aihara’s 
writings, over the past 20 years, compiled by Sandy 
Rothman, editor of GOMF. Each article or essay is dated. 
Contains a good early history of macrobiotics in the USA, 
and of Chico-San (p. 26-35).
 Herman was born Nobuo Nishiyama on 28 Sept. 1920 in 
Arita, Kyushu, Japan. In about 1940 Herman started to attend 
George Ohsawa’s lecture meetings. He was fascinated by 
the philosophical part of Ohsawa’s teaching (yin and yang) 
but showed little interest in the food, which was cooked by 
Ohsawa’s students. These meals consisted of brown rice, 
hijiki seaweed, carrots, burdock and red beans [azuki beans]. 
Herman was in college where his classmates laughed at him 
for his interest in yin and yang, which were considered old, 
obsolete ideas in Japan. His classmates were busy digesting 
20th century Western science–on their way to becoming the 
future engineers of Sony, Toyota, Datsun, and Toshiba (p. 2).
 During his fi rst year in college, Herman was chosen 
for the crew of a rowboat race representing his class. He 
was the heaviest among the crew, so he was positioned as 
number one. He trained every day during the summer. In the 
hot weather he ate shaved ice with sugar syrup. His stomach 
cramped. Since he thought he understood macrobiotics, he 
ate salt to balance the yin of the ice and sugar. “What a silly 
mentality.”
 After graduating from college, he began to cook for 
himself–but he became weak and skinny. His friend became 
worried, since he was “one of the most athletic students” 
(p. 4). But the real cause of his sickness was arrogance; he 
thought he understood macrobiotics but his practice was 
unwise. During World War II he worked at his father’s 
factory. When the war ended in 1945 he lived at home. Since 
food was very scarce in those days (they had to buy foods 
on the black market) he ate whatever his mother cooked–
including white rice and sugar.
 He started to learn social dancing in the newly opened 
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dance halls. “Social dance was a new fashion after American 
forces occupied Japan. When people were starving to death 
just after the war, I was a playboy, chasing sexy girls at 
various dance halls.
 “My father worried about my behavior and hurried my 
marriage. I married because my parents were agreed, but I 
myself was not much attracted to her. My wife committed 
suicide before our marriage passed one year. It was the end 
of autumn. She climbed a mountain alone, drank poison, 
and died without giving anyone her reasons.” Herman was 
shocked and depressed for a long time. He lost his mind for a 
month. “How pitiful a man I was. My wife could not rely on 
me” (p. 5).
 Herman decided to become an independent man and 
he chose George Ohsawa as his life’s teacher and he asked 
Ohsawa if he could stay at his unique school. Ohsawa’s 
teaching was about how to understand and acquire infi nite 
freedom, absolute justice, and eternal love. He inspired 
his students greatly, and told them it was their own fault if 
they were not happy. The food you eat is one of the most 
important factors that infl uences a person’s health and 
happiness.
 Herman landed in San Francisco in 1952 at age 32 to 
start a new life. His wife was sick, and two of their babies 
died.
 Before March of 1961 Ohsawa visited Europe and 
saw many beautiful macrobiotic restaurants and clinics in 
Belgium, France, Italy, Germany, Switzerland, and England. 
The Lima factory in Belgium produces macrobiotic foods. 
Macrobiotic restaurants include Au Riz Dore, and Longue 
Vie.
 Like the salmon, Ohsawa took his most adventurous trip 
late in his life (p. 77). He held his fi rst American macrobiotic 
lectures in 1960 on Long Island, New York. They lasted 
for 2 months. At that time Herman was manager of the 
fi rst macrobiotic food store in the USA, in New York City 
[Named Ginza, it had been started by Herman in 1960.] In 
1960 Herman went to Europe to solve visa problems, then 
in about late 1960 he returned to New York and started 
publication of Macrobiotic News, a magazine that contained 
mostly Ohsawa’s lectures. In 1961 Ohsawa returned to New 
York for a summer camp in the Catskill Mountains. After 
the camp he said that followers of macrobiotics should leave 
New York because nuclear war was immanent. 36 people, 
including 15 families, decided to move to Chico, California, 
which they had calculated was the safest place from nuclear 
fallout. Arriving in Sept. 1961, they soon founded Chico-
San, which was the fi rst macrobiotic food production and 
distribution company in the USA. The fi rst store was in the 
basement of a small shop. Herman began to import miso, 
tamari, and other traditional, natural foods from Japan (p. 
31).
 Some followers of macrobiotics stayed in New York 
to keep up the Ohsawa Foundation and food store. One 

customer got sick and died [Beth Ann Simon died in Nov. 
1965]. The FDA came in and closed the store. Bob Kennedy 
became president of Chico-San and soon began America’s 
fi rst successful production of Rice Cakes.
 Herman moved to San Francisco in about 1971 (p. 
35). At the end of 1970, John Deming Jr. had given him 
some land in Mendocino. In Sept. 1972 a fi re, started by a 
rice-cake machine, burned down the Chico-San factory (p. 
34) and most of its inventories of food. Chico-San started 
making money in about 1978.
 Western medicine is interested only in treating 
symptoms. Medical professionals are largely ignorant of the 
infl uence of diet on health, and even block the development 
of the dietary approach to healing.
 Page 155: “The author: Herman Aihara was born in 
Arita, a small town in southern Japan, on September 28, 
1920. The town is famous for its production of porcelains 
called Imari-ware or Kakiemon-ware. Imari is the name 
of the port from which Arita porcelains were shipped to 
Europe... His birth family was too poor to support ten 
children, and so at the age of nine Herman was adopted into 
his uncle’s home in Tokyo. His family name was changed 
to Aihara. He grew up without knowing his actual mother... 
His ‘stepfather’ owned a factory that produced iron materials 
for the national railways and telephone companies, and 
Herman chose metallurgical engineering as a life work. He 
was accepted by the school of engineering at the reputable 
Waseda University.” Address: Oroville, California.

680. Noseda, G.; Fragiacomo, C. 1980. Effects of soybean 
protein diet on serum lipids, plasma glucagon and insulin. 
In: G. Noseda, B. Levis, and R. Paoletti, eds. 1980. Diet and 
Drugs in Atherosclerosis. New York: Raven Press. See p. 
61-65. *
• Summary: Failed to confi rm an increased fecal excretion of 
steroids due to feeding soy proteins.

681. Noseda, G.; Fragiacomo, C.; Descovich, G.C.; 
Fumagalli, R.; Bernini, F.; Sirtori, C.R. 1980. Clinical studies 
on the mechanism of action of the soybean protein diet. In: 
R. Fumagalli, D. Kritchevsky, R. Paoletti, eds. 1980. Drugs 
Affecting Lipid Metabolism. Amsterdam: Elsevier/North 
Holland Biomedical Press. x + 394 p. See p. 355-62. [13 ref]
• Summary: Soy protein may stimulate glucagon leading 
to a lower level of cholesterol synthesis. Or animal proteins 
characterized by a high branched chain amino acid content 
and a low arginine content compared to soy protein may 
increase insulin secretion leading to increased cholesterol 
synthesis. Address: 1-2. Beata Vergine Hospital, Mendrisio, 
Switzerland; 3. II Medical Clinic, Univ. of Bologna, Italy.

682. Karten, H. 1981. New benefi t of soyfoods found 
[cholesterol lowering effect]. Vegetarian Times No. 44. 
March. p. 12. [2 ref]
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• Summary: A summary of reports in the Lancet and The 
New York Times, based on studies in Italy. All those in the 
study had a hereditary type of high cholesterol known as 
Type II hyperlipoproteinemia.

683. Bonsembiante, Mario; Rioni, M.; Bittante, G.; Aghina, 
C. 1981. Fonti proteiche alternative all caseina nei sostitutivi 
del latte per vitelli in svezzamento [Protein feedstuffs 
to substitute for casein in milk replacers for weaning]. 
Zootecnica e Nutrizione Animale 7(2):89-108. April. [66 ref. 
Ita]
Address: 1. Professore ordinario, Istituto di Zootecnica, Via 
Gradenigo, 6-35100 Padova [Padua], Italy.

684. Product Name:  Legume Tofu Lasagna.
Manufacturer’s Name:  Legume, Inc.
Manufacturer’s Address:  150 Bloomfi eld Ave., Verona, NJ 
07044.  Phone: (201) 857-9010.
Date of Introduction:  1981 May.
Ingredients:  Feb. 1982: Crushed California tomatoes, 
organic tofu, water, whole soy and peanut oil, pure vegetable 
shortening, whole wheat fl our, arrowroot, garlic, onion, 
oregano, basil, parsley, salt, pepper. Pasta: Fancy durum 
semolina pasta, soy fl our, wheat gluten, wheat germ.
Wt/Vol., Packaging, Price:  1 lb.
How Stored:  Frozen.
Nutrition:  Per 8 oz.: Calories 296, protein 13 gm, 
carbohydrates 38 gm, fat 9 gm, cholesterol 0 mg, sodium 660 
mg.
New Product–Documentation:  Ad in Whole Foods. 1981. 
Sept. p. 56. “What’s 2000 years old and tastes brand new? 
Tofu.” States that Legume Tofu Lasagna is now available.
 Food Report (Lehmann). 1982. Jan. Article in Soyfoods. 
1982. Winter (Feb.), p. 56. Shows original lasagna label 
and lists all ingredients. Spot in Vegetarian Times. 1982. 
Issue #55. March. p. 59. A photo shows the original box 
with the Legume trefoil logo but no food illustration on 
cover. “Legume Inc. has announced the addition of Tofu 
Lasagna to its line of protein meals and snacks. This non-
dairy, cholesterol-free meal is made with DeBole’s Jerusalem 
Artichoke Flour–a specially created blend of organic tofu 
and spices, and an all-natural whole tomato sauce. Also 
available are Tofu Ravioli, Tofu Country Pie, Tofu Muffi ns, 
Tofu “No Creme” Pies and Tofu Cakes.
 Label. 7 by 9 inches. Color boxes. Now it has color 
illustration of lasagna on cover. “A delicious meal by 
Legume. 100% natural. No cholesterol. No artifi cial 
preservatives. No sugar.” The ingredients are now: Crushed 
tomatoes, organic tofu, whole wheat fl our, water, soy and 
peanut oil, garlic, onion, oregano, basil, parsley, salt, pepper. 
Pasta: Unbleached fancy durum semolina, soy fl our, DeBoles 
American (Jerusalem) artichoke fl our, wheat germ, wheat 
gluten. Reprinted in Soyfoods Marketing. Lafayette, CA: 
Soyfoods Center. Article in Soyfoods. 1982. Winter (Feb.), 

p. 56. Shows original label and lists its ingredients. Ad in 
Whole Foods. 1982. March. p. 57. “What’s 2000 years old 
and tastes brand new? Tofu makes the difference!” Same 
ad in Vegetarian Times. 1982. April. p. 27, and Whole Life 
Times. 1982. July/Aug. p. 20.
 S.L. Jacobs. 1983. The Wall Street Journal. Jan. 24. 
“Company fi nds a niche selling frozen foods made with 
tofu.” A large Italian food company [Celentano] went on 
to make Legume’s fi rst tofu lasagna in May 1982, and now 
produces all its products. Eventually the baked goods were 
dropped in favor of the Italian frozen products.

685. Krieger, Verena. 1981. Gestern Steak, Morgen Tofu: 
Oder was man mit einer Bohne so alles machen kann 
[Yesterday steak, tomorrow tofu: Or all the things that can 
be made with one bean]. Tages Anzeiger Magazin No. 34. p. 
6-12. Aug. 22. Also published in English, French, Italian and 
German in Dragoco Bericht (Feb. 1982). [4 ref. Ger; Eng; 
Ita; Fre]
• Summary: A lengthy, pioneering account of the virtues 
of tofu, and its development in the USA and Switzerland 
by the Sunday supplement to Switzerland’s biggest daily 
newspaper. Contains numerous color photos of soyfoods 
from around the world. A sidebar, titled “What are soyfoods 
(Sojaspeisen) defi nes and discusses soymilk, tofu, miso, 
tamari, shoyu, and soy sauce, tempeh, and soy sprouts. 
Discusses the work of Edgar W. Schweizer (underway by 
1977) in attempting to grow soybean varieties suited to 
Switzerland.
 The Geneva restaurant “La Moisson” has had tofu on 
the menu for 5 years. In Bern, in the beginning of July, the 
restaurant “Sesam” was acquired by the fi rst Swiss organic 
food store (Bioladen), the “Lotusbluemli” (Little Lotus 
Blossom). Since Sesam opened, the people of Bern have 
been able to get to know a rich treasure of dishes from 
tofu made at Sesam, as well as many applications of miso 
and shoyu or tamari. The vegetarian restaurant “Bristol” 
in Lucerne is launching tofu as its summer hit this year, 
in the form of Tofu Schnitzels and Burgers... In organic 
food shops, Reform Houses and Oriental specialty shops, 
miso and soy sauce are available. The following places in 
Switzerland sell fresh tofu, which they make on the spot: 
(1) Centre macrobiotique de Lausanne, ruelle de Bourg 
7, 1003 Lausanne. (2) S. Gänterli, Vonmattsrr. 50, 6003 
Lucern. (3) Le Grain d’Or, rue Voltair 27, 1201 Geneva. (4) 
De Lade, Oberaltstadt 8, 6300 Zug. (5) S. Lotusbluemli, 
Gerechtigkeitsgasse 17, 3011 Bern. (6) Madal Bal, 
Kreuzplatz 10, 8032 Zurich. On the last page of the article is 
an ad for Soyana in Zurich.
 Note: The Italian-language edition of this article is 
titled “Ieri bistecca, domani il tofu.” It is the earliest Italian-
language document seen (Sept. 2011) that mentions tempeh, 
which it calls “tempeh.”
 Note: This is the earliest Italian-language document seen 
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(Nov. 2014) that mentions meat alternatives.
 Note: This is the earliest French-language document or 
Italian-language document seen (Nov. 2014) that mentions 
a meatless burger–Tofu Burgers. Address: Lucerne, 
Switzerland.

686. Inkson, Ms.; Mann, E.J. comp. 1981. Thesaurus: 
Food Science and Technology Abstracts. 2nd ed. Shinfi eld, 
Reading, England: IFIS (International Food Information 
Service). 238 p. No index. 30 cm. First edition, 1977. [Eng]
• Summary: The Introduction states: “The original IFIS word 
list, issued in 1970, did not attempt to give more than the 
barest outline of the relations between the terms encountered. 
In 1977, therefore, an FSTA Thesaurus was published, in 
which the basic structuring of the material found in FSTA 
was set out. The Thesaurus was designed to give maximum 
compatibility with the EEC Multilingual (English / French 
/ German / Italian) Food Thesaurus, published in 1979 (and 
itself based largely on the FSTA system for the English 
version), and to take into account the needs of on-line users.”
 The terms are divided into headings (main terms or 
descriptors), which are printed in capital letters, and lead-in 
terms (non-descriptors) printed in lower case. Additional 
information is included in square brackets. The following 
abbreviations show the types of relationship between terms: 
BT = broader terms. NT = narrower terms. RT = related 
terms. UF = used for. lead-in term followed by “see” heading 
(e.g. bean curd see TOFU).
 Soy-related terms: Beverages: UF soy milk. Lecithins: 
BT Emulsifi ers, Phospholipids. UF phosphatidylcholine. 
Legumes: NT Soybeans. Miso: BT Soy Products. natto: see 
Soy Products. Sauces: NT Soy Sauces. soy fl our: see Soy 
Products. soy milk: see Beverages; Soy Products.
 Soy Products: BT Soybeans, Vegetable Products, 
Fermented Products. NT Miso, Soy Proteins, Soy Sauces, 
Soybean Oils. UF natto, nyufu, soy fl our, soy milk, sufu, 
tempeh, tofu, tsukudani, vital.
 Soy Proteins: BT Protein Products, Soy Products, 
Proteins Vegetable. RT Textured Vegetable Proteins. UF 
okara protein, Promine [Central Soya Co.], Supro 620, yuba.
 Soy Sauces: BT Fermented Products, Sauces, Soy 
Products. UF moromi, shoyu.
 Soybean Oils: BT Oils Vegetable, Soy Products. 
Soybeans (Glycine max): BT Legumes, Oilseeds. NT Soy 
Products.
 Note: This is the earliest document seen (Sept. 2003) 
that is a thesaurus containing terms related to soybeans and 
soy products. Address: IFIS (International Food Information 
Service), Lane End House, Shinfi eld, Reading RG2 9BB, 
England.

687. Product Name:  Legume Tofu Ravioli.
Manufacturer’s Name:  Legume, Inc.
Manufacturer’s Address:  150 Bloomfi eld Ave., Verona, NJ 

07044.  Phone: (201) 857-9010.
Date of Introduction:  1981 September.
Ingredients:  Tofu mixture: Tofu, soy oil, garlic, basil, 
parsley, pepper, sea salt. For the pasta: High gluten enriched 
wheat fl our, organic whole wheat pastry fl our, organic soy 
fl our, DeBoles American Jerusalem artichoke fl our, wheat 
germ, wheat gluten, corn fl our.
Wt/Vol., Packaging, Price:  24 ravioli per box.
How Stored:  Frozen.
Nutrition:  Per 4 oz serving: 250 calories, 11 gm protein, 
110 mg sodium, 5 gm fat.
New Product–Documentation:  Ad in Whole Foods. 1981. 
Sept. p. 56. “What’s 2000 years old and tastes brand new? 
Tofu.” States that Legume Tofu Ravioli is now available.
 Label. 7 by 9 inches. Color boxes. Reprinted in 
Soyfoods Marketing. Lafayette, CA: Soyfoods Center. 
Article in Soyfoods. 1982. Winter. p. 56. Ad and spot in 
Soyfoods. 1983. Winter. p. 2 and 48. Spot in Soyfoods. 1984. 
Summer. p. 42. Spot in Soya Newsletter. 1987. March/April. 
p. 6.

688. Product Name:  Living Lightly Tofu Ravioli.
Manufacturer’s Name:  Pacifi c Trading Co.
Manufacturer’s Address:  San Francisco, CA 94110.
Date of Introduction:  1981 September.
Ingredients:  Pasta: Whole wheat fl our, soy oil. Filling: 
Soybeans, spinach, toasted wheat germ, nutritional yeast, 
whole wheat fl our, saffl ower oil, water, tofu, shoyu soy 
sauce, honey, garlic, onion, salt, herbs, spices.
Wt/Vol., Packaging, Price:  6 and 14 oz.
How Stored:  Frozen.
New Product–Documentation:  Price List & Catalog. 1981. 
Sept. 14 oz. Spot in Soyfoods. 1982. Winter. p. 57. 14 oz. 
“Tofu with Pastabilities. No preservatives. No additives.” 
Label. 1982. 3 by 4 inches. Self adhesive. Red and green on 
white. This is the world’s earliest known tofu ravioli.

689. Product Name:  Tofu Ravioli.
Manufacturer’s Name:  Quong Hop & Co.
Manufacturer’s Address:  161 Beacon St., South San 
Francisco, CA 94080.  Phone: 415-873-4444.
Date of Introduction:  1981 September.
Ingredients:  Pasta: Organically grown whole wheat fl our, 
enriched unbleached fl our, water, eggs, sea salt. Filling: 
Organic tofu (water, organically grown soybeans, nigari 
solidifi er), ricotta cheese, eggs, Romano cheese, potato fl our, 
fresh parsley, salt, pepper, spices.
Wt/Vol., Packaging, Price:  6 oz.
How Stored:  Frozen or refrigerated.
New Product–Documentation:  Ad in Whole Foods. 1981. 
Sept. Label. 1982. 4.75 by 2.25 inches. Self adhesive. Red 
and black on white. Soya Bluebook. 1982. p. 78. New Leaf 
Tofu Ravioli.
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690. Judy, W.H.; Jackobs, J.A.; Engelbrecht-Wiggans, E.A. 
1981. International soybean variety experiment: Sixth report 
of results, 1978. INTSOY Series No. 21. Nov. xi + 305 p. 
(College of Agric., Univ. of Illinois at Urbana-Champaign).
• Summary: In the ISVEX trials, soybeans were tested in the 
following regions and countries: Africa: Algeria, Botswana, 
Cameroon, Egypt, Ethiopia, Gabon, Ghana, Malawi, 
Morocco, Rwanda, Senegal, Somalia, Sudan, Tanzania, 
Upper Volta, Zaire, Zambia, Zimbabwe.
 Asia: Bangladesh, Taiwan, India, Indonesia, Korea, 
Malaysia, Nepal, Pakistan, Sri Lanka, Thailand.
 Europe: Italy, Poland, Portugal.
 Mesoamerica: Costa Rica, Dominican Republic, 
Guatemala, Honduras.
 Middle East: Iran, Iraq, Saudi Arabia, Turkey.
 North America: United States.
 Oceania: Fiji, Tahiti.
 South America: Argentina, Bolivia, Brazil, Chile, 
Colombia, Ecuador, French Guiana, Paraguay, Peru, 
Venezuela.
 Results of the fi rst ISVEX trials in Morocco are 
reported. Soybeans were grown at three sites: (1) Berkane. 
Date planted: 22 May 1978. Cooperator: M.A. Yacoubi. Best 
yield: Harcor 3,724 kg/ha. (2) Gharb. Date planted: 13 May 
1978. Cooperator: M.A. Yacoubi. Best yield: Elf 3,046 kg/
ha. (3) Tadla. Date planted: 12 June 1978. Cooperator: Nadah 
Driss. Best yield: Crawford 3,370 kg/ha. Address: Univ. of 
Illinois, Urbana.

691. Product Name:  Tofu Lasagna.
Manufacturer’s Name:  K. Tanaka & Company.
Manufacturer’s Address:  326 Amsterdam Ave., New York, 
NY (Manhattan’s West Side).
Date of Introduction:  1981 November.
New Product–Documentation:  Sugawara. 1981. Living 
Book magazine. Nov. 11. p. 82.

692. Product Name:  Cedarlane Tofu Marinara.
Manufacturer’s Name:  Cedarlane Foods.
Manufacturer’s Address:  4928 Hollywood Blvd., Los 
Angeles, CA 90027.
Date of Introduction:  1981.
Ingredients:  Incl. tofu, brown rice, Italian marinara sauce.
New Product–Documentation:  Leafl et. Talk with Robert 
Atallah, president of Cedarlane. 1988. Feb. 5. Tofu Luau and 
Marinara, which he made, were discontinued because they 
were not feasible. Retailing for $1.99, they did not sell. Yet 
everybody who tasted them liked them.
 Ad in Whole Foods. 1991. July. p. 76. “Soypreme. 
Substituting without sacrifi cing.” This product is now part of 
the “Tofu Dinners” line, consisting of Tofu Marinara, Tofu 
Luau, and Tofu Stroganoff.

693. Product Name:  [Lecithin].

Manufacturer’s Name:  Giacomo Costa Fu Andrea S.p.A.
Manufacturer’s Address:  Via Gabriele d’Annunzio 2, 
Genova, Italy. Plant at Vignole Borbera (Allesandria).
Date of Introduction:  1981.
New Product–Documentation:  Soya Bluebook. 1981. p. 
56.

694. Product Name:  [Lecitoil Soy Lecithin].
Manufacturer’s Name:  Italiana Olii e Risi S.p.A.
Manufacturer’s Address:  Via Romolo Gessi, 20, Ravenna, 
Italy.
Date of Introduction:  1981.
New Product–Documentation:  Soya Bluebook. 1981. p. 
56.

695. Toniolo, L.; Mosca, G. 1981. Yield stability in soya 
bean in north-eastern Italy. In: E.S. Bunting, ed. 1981. 
Production and Utilization of Protein in Oilseed Crops. 
Boston and the Hague: Martinus Nijhoff Publishers. See p. 
227-37. [2 ref. Eng]
• Summary: “Introduction: For various reasons, the 
cultivation of soya beans may be of future interest in 
different parts of Italy, and especially in the North-Eastern 
regions.
 “This species has never been cultivated in the past in 
Italy; there are no indigenous types and all the material has 
to be introduced from abroad.
 “To improve our knowledge of the behaviour of soya 
bean, the Institute of Agronomy at the University of Padua 
has started a series of experiments to evaluate the adaptation 
of foreign commercial varieties in our region.
 “This paper presents some conclusions on grain yield 
and its stability.” Address: Inst. of Agronomy, Univ. of 
Padua, Via Gradenigo, 35100 Padua, Italy.

696. Agnoli, A.; Ceci, E. 1981. Soya lecithin and metabolism 
of brain phospholipids: Physiopathological and therapeutic 
basis. In: M. Cairella and D. Lekim, eds. 1981. Soya 
Lecithin: Nutritional and Clinical Aspects. Proceedings 
of the First International Colloquium on Soya Lecithin 
in Nutrition and Dietetics. Rome, Italy: Società Editrice 
Universo. 123 p. See p. 75-90. [85 ref]
• Summary: Contents: Summary. Introduction. 1. What 
are the neurochemical alteration in the dementia of the 
Alzheimer type? 2. Clinical application of lecithin or of 
choline in the treatment of patients with dementia of the 
Alzheimer type. Address: 1. Neurologic Clinic I, Dep. of 
Medicine and Surgery, Univ. of Rome; 2. Neurologic Clinic, 
Dep. of Medicine and Surgery, Univ. of L’Aquila. Both: 
Italy.

697. Borromei, A. 1981. The use of soya lecithin in the 
combined treatment of psycho-organic syndromes. In: M. 
Cairella and D. Lekim, eds. 1981. Soya Lecithin: Nutritional 
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and Clinical Aspects. Proceedings of the First International 
Colloquium on Soya Lecithin in Nutrition and Dietetics. 
Rome, Italy: Società Editrice Universo. 123 p. See p. 99-118. 
[65 ref]
• Summary: Contents: Summary. Foreword. Methods. 
Results. Conclusions. Address: Inst. of Clinical Neurology, 
Dep. of Medicine and Surgery, Univ. of Bologna, Italy.

698. Bunting, E.S. ed. 1981. Production and utilization of 
protein in oilseed crops. Boston and the Hague: Martinus 
Nijhoff Publishers. 382 p. Proceedings of a seminar in 
the EEC Programme of Coordination of Research on the 
Improvement of the Production of Plant Proteins organized 
by the Institut fuer Pfl anzenbau und Pfl anzenzuechtung at 
Braunschweig, West Germany, 8-10 July 1980. [15 soy ref. 
Eng]
• Summary: In Volume 5 (p. 227-37) is a chapter titled 
“Yield stability in soybean in northeastern Italy,” by L. 
Toniolo and G. Mosca. Address: Plant Breeding Inst., Maris 
Lane, Trumpington, Cambridge, UK CB2 2LQ.

699. Cairella, M.; Lekim, D. eds. 1981. Soya lecithin: 
Nutritional and clinical aspects. Proceedings of the First 
International Colloquium on Soya Lecithin in Nutrition and 
Dietetics. Rome, Italy: Società Editrice Universo. 123 p. 
Held 22 Nov. 1980 at Rome, Italy. No index. 24 cm.
• Summary: The colloquium was sponsored by Associazione 
Italia di Terapia. The chairpersons were R. Paoletti of 
the University of Milano, and G. Ricci of the University 
of Roma. Individual chapters are cited separately. The 
Foreword by the editors notes: “Although being a normal 
constituent of the diet, the amount of lecithin consumed has 
been largely reduced in the last few decades due to changing 
food technology and eating habits... We wish to extend our 
sincere thanks to the Lucas Meyer Company of Hamburg, 
Germany, for their generous support without which this 
publication would not have been possible.”

700. Cristofolini, Giovanni. 1981. Serological systematics 
of the Leguminosae. In: R.M. Polhill and P.H. Raven, eds. 
1981. Advances in Legume Systematics. Royal Botanic 
Gardens, Kew, Richmond, Surrey TW9 3AR, England. xvi + 
1049 p. 2 parts. See p. 513-31. Part 2. [57 ref]
• Summary: Contents: Introduction. Protein extraction. 
Immunological reaction: Quantitative methods, qualitative 
methods–immunoelectrophoresis, qualitative methods–
immunodiffusion. Data handling. Acknowledgments. 
Address: Istituto ed Orto Botanico, Università di Trieste, 
Italy.

701. Del Balzo, V.; Godi, R.; Scatena, R.; Cairella, M. 1981. 
Clinical use of soya lecithin. In: M. Cairella and D. Lekim, 
eds. 1981. Soya Lecithin: Nutritional and Clinical Aspects. 
Proceedings of the First International Colloquium on Soya 

Lecithin in Nutrition and Dietetics. Rome, Italy: Società 
Editrice Universo. 123 p. See p. 119-123. [10 ref]
• Summary: “Summary: The authors examine essential 
phospholipids, i.e. basic components of soya lecithin, which 
have been shown by a large number of clinical investigations 
to be the natural substances most active in the prevention and 
treatment of a variety of lipid disorders.
 “Another important fi eld of application for soya 
lecithin is the management of cerebral disorders secondary 
to inadequate cholinergic transmission; its use has also 
been contemplated in the management of cholelithiasis in 
combination with chenodeoxycholic acid.” Address: 1-3. 
Centro Documentazione Lecitina de Soia; 4. Inst. per lo 
Studio dell’Obesita. All: Rome.

702. Descovich, G.C.; Ceredi, C.; Copparoni, G.; et al. 1981. 
Treatment of hyperlipoproteinemias with soybean proteins 
(Cholsoy). In: M. Cairella and D. Lekim, eds. 1981. Soya 
Lecithin: Nutritional and Clinical Aspects. Proceedings 
of the First International Colloquium on Soya Lecithin 
in Nutrition and Dietetics. Rome, Italy: Società Editrice 
Universo. 123 p. See p. 91-97. [13 ref]
• Summary: Contents: Summary. Introduction. Material 
and methods. Results. Discussion. Address: Inst. of General 
Clinical Medicine and Medical Therapy II, Dep. of Medicine 
and Surgery, Univ. of Bologna, Italy.

703. Guggenheim, Karl Y. 1981. Nutrition and nutritional 
diseases: The evolution of concepts. Lexington, 
Massachusetts: D.C. Heath and Co. 378 p. Illust. Name 
index. Subject index. [897* ref]
• Summary: This book focuses on selected basic nutritional 
concepts. In 1873 Wilbur Olin Atwater embarked on 
a comprehensive research program on the chemical 
composition of American foods. He was the fi rst in the U.S. 
to perform extensive studies on the chemical composition of 
foods. In 1875 he established the fi rst agricultural experiment 
station in the United States. Muscular work failed to increase 
protein catabolism [destructive metabolism, involving the 
release of energy and resulting in the breakdown of complex 
materials within the organism; opposite of anabolism].
 Note: “Wilbur Olin Atwater (May 3, 1844, Johnsburg, 
New York–September 22, 1907, Middletown, Connecticut) 
was an American chemist known for his studies of human 
nutrition and metabolism.
 “Atwater grew up in the New England area. He opted 
not to fi ght in the American Civil War and instead to 
pursue an undergraduate degree at Wesleyan University in 
Connecticut. In 1868, Atwater’s interest in civil engineering 
and agricultural chemistry led him to enroll in Yale 
University’s Sheffi eld Scientifi c School, where he analyzed 
agricultural fertilizers for specifi c mineral content. Atwater 
received his doctorate in 1869 in agricultural chemistry, his 
thesis being entitled ‘The Proximate Composition of Several 
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Types of American Maize.’ Afterwards, he spent two years in 
Leipzig and Berlin, where he visited agricultural experiment 
stations. Atwater also spent time traveling throughout 
Scotland, Rome, and Naples, where he reported his fi ndings 
in local newspapers distributed where he lived back in the 
United States. Atwater later returned to the United States to 
teach at East Tennessee University and later Wesleyan as its 
fi rst Professor of Chemistry” (Source: Wikipedia, at Wilbur 
Olin Atwater, Oct. 2011).
 The discovery of the four elemental substances of living 
matter (carbon, hydrogen, oxygen, and nitrogen) in the mid-
1700s initiated a revolution in chemical thinking. Lavoisier, 
who did his main work at this time, found that respiration 
was a form of combustion.
 The main contribution of William Prout (1785-1850) to 
nutrition was the classifi cation of foodstuffs into four kinds 
of compounds, saccharine, oleaginous, and albuminous, 
corresponding to our current classes of carbohydrates, fats, 
and proteins. An English chemist and physician, he was the 
fi rst to distinguish between nutrients in foods.
 Liebig made calculations rather than experiments.
 By the 1840s animal experiments were recognized as 
a suitable means for studying specifi c questions in nutrition 
and metabolism.
 By 1906 much evidence had accumulated pointing 
to the existence of dietary components other than protein, 
carbohydrates, fats, and mineral salts. By 1912 F.G. Hopkins 
and others had clearly that natural foods contain minute 
amounts of organic substances essential for animal growth. 
In 1912 Casimir Funk (1884-1967; born in Warsaw, Poland) 
propounded the theory of the need for certain organic 
nutrients which he called “vital amines” or “vitamines” 
which were essential for the preservation of health and the 
prevention of certain diseases [such as scurvy]. He was the 
fi rst to isolate and characterize these substances.
 In 1605 Lancaster had been the fi rst to deliberately use 
lemon juice to prevent scurvy. In 1753 James Lind wrote 
his treatise on scurvy; yet his work was forgotten and his 
views ignored, while thousands of sailors died from scurvy. 
Doctors and nutritionists dragged their feet.
 The Native American diet was based on corn, beans, and 
squash.
 In 1918 Robert McCarrison started the famous Nutrition 
Research Labs. at Coonoor, southern India; in 1927 they 
became part of the Pasteur Institute.
 Von Noorden was famous for his studies of diabetes in 
Germany.
 Presently iron-defi ciency anemia is the most common 
nutritional defi ciency worldwide. Iron kitchen utensils are 
a major source of iron. There are two types of anemia; 
pernicious and iron-defi ciency (or chlorosis).
 In 1948 vitamin B-12 was identifi ed, later called 
cobalamin. Address: Emeritus Prof. of Nutrition, Hebrew 
Univ.–Hadassah medical School, Jerusalem, Israel.

704. Lai, F.S.; Pomeranz, Y.; Miller, B.S.; Martin, C.R.; 
Aldis, D.R.; Chang, C.S. 1981. Status of research on grain 
dust. Advances in Cereal Science and Technology 4:237-337. 
Chapter 5. [311* ref]
• Summary: This was the fi rst research on the concept of 
using vegetable oils for suppressing dust in grain elevators. 
Of the various treatments, only soybean oil and lecithin, and 
combinations of these two, showed long range residual dust 
suppressing effects. This is understandable since they do not 
evaporate.
 The fi rst recorded agricultural dust explosion occurred 
in a fl our mill at Turin, Italy, in 1785. It was believed at the 
time that the explosion resulted from ignition of fl ammable 
gas produced by the fl our dust. It was not understood until 
100 years later that ignition of dust alone could start an 
explosion. The fi rst recorded agricultural dust explosion 
in the USA took place in 1864. Nationwide attention was 
fi rst drawn to the problem in 1878 when a dust explosion 
in Minneapolis, Minnesota, killed 18 people and destroyed 
fl our mills owned by 3 companies. From 1958 through 1975, 
an average of 8 grain elevator dust explosions occurred each 
year in the USA, killing a total of 36 people and injuring 211 
more. Many more fi res occur than explosions. Address: U.S. 
Grain Marketing Research Lab., USDA, Manhattan, Kansas.

705. Porcellati, G.; Arienti, G. 1981. Biochemical bases for 
the therapeutic use of phospholipids. In: M. Cairella and D. 
Lekim, eds. 1981. Soya Lecithin: Nutritional and Clinical 
Aspects. Proceedings of the First International Colloquium 
on Soya Lecithin in Nutrition and Dietetics. Rome, Italy: 
Società Editrice Universo. 123 p. See p. 51-66. [27 ref]
• Summary: Contents: Summary. Introduction. Metabolism 
of phospholipids. Functional aspects of lipid metabolism 
in the brain. Conclusion. Address: Inst. of Biological 
Chemistry, Dep. of Medicine and Surgery, Univ. of Perugia, 
Italy.

706. SoyaScan Notes. 1981. Italy: Soybean production, 
1981-2014 (Overview).
• Summary:  See next page. After the Nixon administration 
imposed an embargo on all exports of soybeans from 
the United States in June 1973, Italy (like so many other 
countries that were major buyers of U.S. soybeans) realized 
its vulnerability; in 1981 Italy began to experiment seriously 
with soybean production. That production skyrocketed from 
only 9,000 metric tons in 1981/82, to 1,751,000 metric tons 
in 1990/91. It then began a long, slow decline to 346,000 
metric tons in 2008/09, but has been rising for the last 7 
years.
 Another impetus to domestic production was European 
consumers’ dislike of genetically engineered (GE) soybeans.
 The other big soybean producer in Europe was France, 
which started about 7 years earlier than Italy but had much 
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smaller soybean production–only about one-sixth as much at 
Italy’s peak. The two countries had similar yields–about 3.4 
tons/ha.
 Data compiled by USDA Foreign Agricultural Service. 
With special thanks to Bryan Purcell of FAS.

707. SoyaScan Notes. 1981. Italy & France: Graph of 
soybean production, 1973-2014 (Overview).
• Summary: After the Nixon administration imposed an 
embargo on all exports of soybeans from the United States 
in June 1973, Italy (like so many other countries that were 
major buyers of U.S. soybeans) realized its vulnerability; 
in 1981 Italy began to experiment seriously with soybean 
production. That production skyrocketed from only 9,000 
metric tons in 1981/82, to 1,751,000 metric tons in 1990/91. 
It then began a long, slow decline to 346,000 metric tons in 
2008/09, but has been rising for the last 7 years.
 Another impetus to domestic production was European 
consumers’ dislike of genetically engineered (GE) soybeans.
 The other big soybean producer in Europe was France, 
which started about 7 years earlier than Italy but had much 
smaller soybean production–only about one-sixth as much at 
Italy’s peak. The two countries had similar yields–about 3.4 
tons/ha.

 Data compiled by USDA Foreign Agricultural Service. 
With special thanks to Bryan Purcell of FAS.

1,000 Ha Tons/Ha 1,000 Tons
Year Area Harvested Yield Production
1981 3 3.00 9
1982 3 3.00 9
1983 25 2.48 62
1984 36 3.06 110
1985 94 3.04 286
1986 232 3.47 806
1987 481 3.30 1589
1988 432 3.26 1408
1989 477 3.40 1624
1990 521 3.36 1751
1991 413 3.20 1320
1992 355 3.00 1065
1993 170 3.18 541
1994 198 3.29 652
1995 172 3.71 638
1996 231 3.77 871
1997 338 3.68 1243
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708. Soyfoods company business cards. 1981. 1 p.
• Summary:  See next page.
 1. Maison Tofu (Montreal, Quebec).
 2. Sooke Soy Foods (Sooke, British Columbia, Canada).
 3. Surata Soyfoods (Eugene, Oregon).
 4. Soyfoods Unlimited (San Leandro, California).
 5. Community Food (Rimini, Italy).
 6. Nature’s Touch Soyfoods (Encinitas, California). 7. 
Bud, Inc. (Baltimore, Maryland).

709. Turchetto, E. 1981. Biochemical bases for a nutritional 
interest of phospholipids. In: M. Cairella and D. Lekim, 
eds. 1981. Soya Lecithin: Nutritional and Clinical Aspects. 
Proceedings of the First International Colloquium on Soya 
Lecithin in Nutrition and Dietetics. Rome, Italy: Società 
Editrice Universo. 123 p. See p. 35-49. [15 ref]
• Summary: Contents: Summary. Introduction. Function 
and characteristics of phospholipids. Phospholipid 
dependance of enzymes. Phospholipid and the nervous 
system: neurotransmission. Plasma and liver phospholipids. 
Conclusion. Address: Inst. of Nutritional and Dietetic 
Sciences, Dep. of Medicine and Surgery, Univ. of Bologna, 
Italy.

710. [Japan miso export statistics]. 1981. In: 1981. Okura-
sho Yushutsu Tsukan Tokei-hyo. Tokyo, Japan.
• Summary: Gives miso export statistics for 15 countries. 
For each country gives: 1980 weight and 1981 weight 
(in kg). Percentage increase. 1980 and 1981 price in yen. 
Percentage price increase. The top countries, in descending 
order of amount exported are (with the 1981 weight in kg for 
each): USA 834,303. Singapore 94,988. Netherlands 67,767. 
Canada 46,178. England 40,371. West Germany 39,966. 
Australia 39,432. Iraq 34,509. Indonesia 30,620. Hong Kong 
28,940. France 27,959. Belgium 26,625. Taiwan 25,238. 
Italy 18,755. Saudi Arabia 18,627. Total for all miso exports 
to all countries 1,524,008. Address: Tokyo, Japan.

711. Fangauf, K.W. 1981? Soy oil in Germany: Success in 
marketing a good product. Paper presented at a Symposium. 
7 p. Undated. [Eng]
• Summary: This speech covers the period 1977-1980. “The 
efforts to concentrate on soy oil are bearing excellent fruits... 
During the four years of promotional activities the total 
consumption of soy oil rose from 367,000 MT [metric tons] 
in CY [calendar year] 1977 to 550,000 MT in CY 1980,” 
an increaser of 50%. “Regarding the EC, the four countries 
Germany, Italy, UK, and the Netherlands consumed 83% of 
the total EC soy oil consumption in 1980.” “This increase 
is due partly to the growing number of identifi ed soy oil 
products which are now sold on the German market.” In 
1977 only 3 identifi ed soy oil products were for retail and 
wholesale customers; that number has now increased to 10. 
Tables show:

 (1) EC: Changes in consumption of soy oil by countries, 
1977-80. The countries, in descending order of soy oil 
consumption in 1980 are: Germany, Italy, UK, Netherlands, 
France, Belgium/Luxembourg, Denmark, Ireland, total.
 (2) EC: Total consumption of soy oil by countries, 1977-
80.
 (3) Northern European Countries: Changes in 
consumption of soy oil, 1977-80.
 (4) Germany: Identifi ed soy oil products in the retail 
and wholesale trade. In 1970–Retail: Blauband, Delio. 
Wholesale: Delio. In 1981–Retail: Blauband, Delio, Sojola, 
Salador, 3x Gold. Wholesale: Delio, Sedina, Sojador, Brölio, 
Delikatess. Wholesale margarine: Velveta, Velva. Address: 
PhD, American Soybean Assoc., Pelzerstrasse 13, 2000 
Hamburg 1, West Germany.

712. Wood, Brian J.B. 1982. Soy sauce and miso. Economic 
Microbiology 7:39-86. Jan. A.H. Rose, ed. Fermented Foods. 
[50 ref]
• Summary: Contents: 1. Introduction. 2. The preparation 
of soy sauce: Introduction, preparation of raw materials (the 
beans, wheat), mixing, koji, moromi. 3. Of beans, microbes, 
and miso: Beans, microbes, miso. 4. Trade in soy sauce: 
Introduction, statistics. Table 1 (p. 64-66) shows exports of 
soy sauce in 1978, in tonnes (metric tons) from Hong Kong, 
Korean Republic, Singapore, Japan, and total, to almost 
every country in the world (with each country’s population in 
millions), grouped by region as follows:
 1. North America: Canada, USA (#1)–Regional total 
imports: 6,052.3 tonnes.
 2. South and Central America [and Caribbean]: 
Argentina (#3 in region), Bolivia, Brazil, Chile, Costa 
Rica, Ecuador, El Salvador, Guatemala, Guyana, Honduras, 
Mexico (#2), Nicaragua, Panama, Paraguay, Surinam, 
Venezuela (#1), Granada, Jamaica, Trinidad and Tobago, 
total. Former Dutch West Indies–Regional total imports: 
1,046.4 tonnes.
 3. Europe: Austria, Belgium, Czechoslovakia, Denmark, 
Finland, France (#4 in region), Germany (West #3), Greece, 
Italy, Netherlands (#2), Norway, Portugal, Spain, Sweden, 
Switzerland, UK (#1), USSR–Regional total imports: 3,017.7 
tonnes.
 4. Near and Middle East: Bahrain (#3), Egypt, India, 
Iran (#2), Iraq, Jordan, Kuwait, Oman, Qatar, Saudi Arabia 
(#1), United Arab Emirates, Yemen Arab Republic–Regional 
total imports: 1,193.5 tonnes.
 5. Far East and Western Pacifi c: Brunei, Hong Kong 
(#3 in region), Indonesia, Japan, Korea (South), Macao, 
Malaysia (#2), Philippines, Sabah (#1; A state of Malaysia 
from 1963; Formerly British North Borneo), Sarawak (A 
state of Malaysia from 1963), Singapore, Taiwan, Thailand–
Regional total imports: 3,139.4.
 6. Pacifi c and Australasia: Australia (#1 in region), Cook 
Islands, Christmas Islands, Fiji, Guam (#2), Nauru, New 
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Caledonia, New Hebrides, New Zealand, Oceania n.c.s. (#3), 
Papua New Guinea, Portuguese Timor, Samoa and Tonga, 
Solomon Islands, Tuvalu (Ellis Island), U.S. Oceania–
Regional total imports: 1,647.5 tonnes.
 Note: This is the earliest document seen (March 
2010) concerning soybean products (soy sauce) in Kiribati 
(Christmas Islands), in Nauru, in Qatar, in Portuguese Timor 
(later renamed Timor-Leste [East Timor]) or in Tuvalu. 
This document contains the earliest date seen for soybean 
products in Kiribati (Christmas Islands), in Nauru, in Qatar, 
Portuguese Timor, or in Tuvalu (1978); soybeans as such 
have not yet been reported.
 7. Africa: Algeria, Canary Islands, Ethiopia, Gambia, 
Ghana, Kenya, Libya, Malagasy, Malawi, Mauritius (#2 
in region), Nigeria, South Africa (Republic of, #1), Sudan, 
Réunion Islands (#3), Tanzania, Zaire. Other African 
countries–Regional total imports: 365.7 tonnes. World total 
imports: 15,731.5 tonnes, of which 6,192.8 tonnes from 
Hong Kong, 1,233.5 tonnes from South Korea, 1,713.6 
tonnes from Singapore, 6,591.6 tonnes from Japan. The 
value in pounds sterling and in pounds sterling per tons of 
soy sauce is given for each exporter.
 Other tables show: (2) Soy sauce exports (in tonnes 
and value) each year from 1976 to 1976 from Hong Kong, 
South Korea, Singapore, and Japan. A large percentage of 
Hong Kong’s exports are re-exports (probably from China). 
(3) Total soy sauce exports from Japan, 1976-1978, by 
container type, with amount and value. (4) Soy sauce and 
miso production in Japan every 5 years from 1965 to 1978 
(in tonnes). (5) Soy sauce and miso production in Japan for 
export in 1976, 1977, and 1978. Miso production (in tonnes) 
averaged about 40% of soy sauce production, and miso 
exports (in tonnes) averaged about 13% of soy sauce exports. 
(6) Imports of soy sauce into Hong Kong, Singapore, and 
the USA from exporting countries in 1978 (with fi gures for 
exports from China in 1976 and 1977). (7) Re-exports of soy 
sauce (made in China) from Hong Kong and Singapore in 
1978 to major importing countries worldwide, by region, by 
country. Small countries that are the destination of this soy 
sauce include: Honduras, Nicaragua, Panama, Venezuela, 
Trinidad and Tobago, Former Dutch West Indies [also called 
Netherlands Antilles; they are part of the Lesser Antilles 
and consist of two groups of islands in the Caribbean Sea: 
Curaçao and Bonaire, just off the Venezuelan coast, and 
Sint Eustatius, Saba and Sint Maarten, located southeast of 
the Virgin Islands. The islands form an autonomous part of 
the Kingdom of the Netherlands], Pakistan, Saudi Arabia, 
United Arab Emirates, Brunei, Sabah, Sarawak, Fiji, Nauru, 
Oceanea (non-U.S.), Oceanea (U.S.), Papua, Samoa and 
Tonga, Solomon Islands, Ghana, Malagasy Republic, Togo. 
Total from Hong Kong: 2,945.3 tonnes, and from Singapore 
109.5 tonnes.
 (8) Exports of miso (in tonnes) from South Korea and 
Japan in 1978 to major importing countries worldwide, 

by region, by country. The leading importers are: USA 
(622), Saudi Arabia (353), Singapore (66), Bahrain (64), 
Netherlands (38), Iran (29), Iraq (29) France (28), German 
Federal Republic (23), Smaller importers include: Chile, 
Guyana, Surinam, Bangladesh, Iran, Iraq, Jordan, Kuwait, 
Quatar, Saudi Arabia, United Arab Emirates, Yemen Arab 
Republic, Sabah, Fiji, Guam, New Hebrides, Papua New 
Guinea, Samoa, Solomon Islands, Algeria, Canary Islands, 
Ghana, Kenya, Libya, Mozambique, South Africa Republic, 
Zaire.
 Note: This is the earliest document seen (June 2007) 
concerning soybean products (miso) in Quatar. This 
document contains the earliest date seen for soybean 
products in Quatar (1978); soybeans as such have not yet 
been reported.
 (9) Exports of miso from South Korea and Japan in 
1976, 1977, and 1978 (quantity and value each year; no 
importing country names are given).
 5. Tour of South East Asia: Technical and scientifi c 
aspects, trade aspects. 6. Acknowledgments. References
 The chapter on Trade states: Soy sauce and soy paste 
(miso) are traded between all countries of South East 
Asia. The Korean Republic’s exports nearly quadrupled 
in tonnage. The Kikkoman Company’s production facility 
in Wisconsin produced 21,6000 tonnes of soy sauce in 
1978. This was equal to 3 times the total exports from 
Japan in the same year. Japan’s total share of the world soy 
sauce market remains very healthy. Miso exports are still 
small in comparison with soy sauce. On a rising market 
Japan’s exports still only represent 0.2% of its annual miso 
production; “clearly there is considerable room for expansion 
here.”
 Miso is of greater relative importance to Korea than it 
is to Japan. Among the European countries, Belgium and 
Holland import the greatest amount of miso on a per capita 
basis. Spain imports a fair amount of miso. The U.S.A. and 
Canada had total miso imports totaling about 10% of their 
soy sauce imports.
 “In Thailand, there are about 50 soy sauce factories, 
the majority of which are small, producing less than 100 
kilolitres per year, although it should be noted that most 
of them also produce soybean paste and soybean cheese 
[probably tofu]. The total annual consumption of soy sauce 
in Thailand is estimated at about 6,000 kilolitres (about 7,200 
tonnes).
 “In Malaysia, there are about 140 soy sauce factories 
producing in total an estimated 5.5 million gallons of soy 
sauce per year according to the proprietor of a leading 
brewery in Kuala Lumpur. This is about 21,000 tonnes per 
annum” (p. 84). Address: Dep. of Applied Microbiology, 
Univ., of Strathclyde, Glasgow [Scotland], U.K.

713. Hillyard, Roger. 1982. History of Erewhon, natural 
foods, and macrobiotics in America. Part II (Interview). 
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Conducted by William Shurtleff of Soyfoods Center, Feb. 7. 
2 p. transcript.
• Summary: While Roger was in Boston, no tofu was sold at 
the Erewhon retail store at 342 Newbury St.–since there was 
no refrigeration and no room. He thinks tofu was introduced 
after Erewhon got 33 Farnsworth St.
 The trickiest question, which has no place in this book, 
is about work as a disciple / discipline vs. for money / as 
business. Work can be a spiritual practice (karma yoga), and 
that is how many of the early workers at Erewhon viewed it.
 Roger does not know why so many people left Erewhon. 
Maybe Michio Kushi planned it that way. He does not know 
why Erewhon went bankrupt; maybe it was because the 
company was undercapitalized, there was no worker equity, 
and Michio did not know American business. “Maybe 
Michio did not care so much. Distributing foods was always 
a minor focus for Michio.”
 Other macrobiotic food distributors outside the U.S. 
were Lima in Belgium (by far the earliest), Harmony and 
Sunwheel in England, and some company in Italy. Address: 
California.

714. Product Name:  Living Lightly Tempehroni Pizza.
Manufacturer’s Name:  Pacifi c Trading Co.
Manufacturer’s Address:  P.O. Box 40429, San Francisco, 
CA 94110.
Date of Introduction:  1982 February.
Ingredients:  Crust: Whole wheat fl our, water, yeast, sesame 
seeds, salt. Sauce: Tomatoes, onions, carrots, parsley, soy oil, 
garlic, green pepper, spices. Rennetless mozzarella cheese, 
Tempehroni (Soybeans, brown rice, water, tempeh culture), 
shoyu soy sauce, herbs, spices.
Wt/Vol., Packaging, Price:  8 oz.
How Stored:  Frozen.
New Product–Documentation:  Label. “No Preservatives.”

715. Product Name:  Living Lightly Tofu Lasagna.
Manufacturer’s Name:  Pacifi c Trading Co.
Manufacturer’s Address:  San Francisco, California.
Date of Introduction:  1982 February.
Ingredients:  Rennetless ricotta cheese, tofu, tomatoes, 
rennetless mozzarella and Romano cheese, whole wheat 
fl our, green onions, carrots, eggplant, soy oil, garlic, herbs 
and spices.
Wt/Vol., Packaging, Price:  18 oz.
How Stored:  Frozen.
New Product–Documentation:  Label. 1982. 4 by 2.75 
inches. Self adhesive. Green and red on white. “Tofu with 
pastabilities... For more about tofu see The Book of Tofu...” 
Spot in Soyfoods. 1982. Winter. p. 57. 18 oz.

716. Soyfoods. 1982. What’s 200 years old and tastes brand 
new? Legume Tofu Lasagna. Winter. p. 56.
• Summary: “Legume, Inc. of Verona, New Jersey, now uses 

this slogan to market a line of frozen tofu convenience foods 
to 22 natural foods distributors covering 30 states. Legume’s 
line, which includes tofu snacks and tofu entrees, is sold in 
20 New Jersey supermarkets.”
 Tofu Ravioli appeared in January 1982. Robert Shapiro, 
Legume’s Sales Director, remarks: “Our Lasagna is a 
smash success, while the introduction of Ravioli should 
substantially increase sales of our Italian line.” Address: 
Verona, New Jersey.

717. Soyfoods. 1982. Soyfoods marketer. Winter. p. 57.
• Summary: “Mark Brawerman’s Pacifi c Trading Co. 
distributes a diverse line of frozen and refrigerated soyfoods 
around the greater San Francisco area. Besides his stock 
of yogurt, cheeses, juices, eggless honey dairy ice cream, 
and middle eastern specialty foods, Brawerman distributes 
soyfoods from three West coast producers including Island 
Spring (Smoked Soyloaf, Steamed Tofu), Redwood Valley 
(Almond Creamie, Berry Creamie, Soysage, Tofumous, 
Missing Egg), and Soyfoods Unlimited (Tempeh, Tempeh 
Burger). Brawerman also handles two brand name lines of 
his own, Jolly Licks Non-Dairy Frozen Desserts and Living 
Lightly. The Jolly Licks line of soymilk ice creams was 
introduced in July 1980 and includes these fl avors: Toasted 
Almond, Strawberry, Coffee, Carob, Orange, Carob Mint, 
Vanilla, Chocolate, (in pints and 5 oz cups). The Living 
Lightly line includes soft and fi rm tofu (water-packed and 
vacuum packed), tofu cutlets, SoyMoo beverage (plain, 
vanilla-cinnamon, in pints and quarts), two fl avors of Tofu 
No-Cheese Cake (Hawaiian, Strawberry, at 12 oz), and 
six frozen tofu entrees, (Tofu Tamale, 7 and 12 oz; Tofu 
Enchilada, 12 oz; Tofu Lasagna, 18 oz; Tofu Ravioli, 14 oz; 
Tofu Italian Salad, 8 oz; and Tofu No Egg Salad, 8 oz).”

718. Product Name:  [Tofu Pizza].
Foreign Name:  Tofu Pizza.
Manufacturer’s Name:  Auenland Tofu und Soja Produkte.
Manufacturer’s Address:  Hub 2, D-8210 Prien-Chiemsee, 
West Germany.
Date of Introduction:  1982 March.
New Product–Documentation:  Letter from Peter Wiegand. 
1982. June 22. Followed by phone talk. Talk with Peter 
Wiegand. 1987. Nov. 11. He introduced 7 tofu products on 
the day he started.

719. INTSOY Series. 1982. Conference participants. No. 22. 
p. ix-xiii. J.B. Sinclair and J.A. Jackobs, eds. Soybean Seed 
Quality and Stand Establishment (College of Agric., Univ. of 
Illinois at Urbana-Champaign).
• Summary: The following number of participants came 
from the following countries: Austria (1; Gretzmacher 
of Inst. for Agronomy and Plant Breeding). Bangladesh 
(2; Auch of Mennonite Central Committee, Khaleque of 
BARC). China and Taiwan (2 each). Ecuador (1). Egypt 



HISTORY OF SOY IN ITALY (1597-2015)   308

© Copyright Soyinfo Center 2015

(2). India (4); Italy (1; Al-Jibouri of FAO). Malaysia (5). 
Mozambique (1). Nepal (1). Nigeria (3). Pakistan (2). 
Panama (1). The Philippines (3). Puerto Rico (1). Senegal 
(1; Larcher of IRAT, Institute Senegalais de Recherches 
Agricoles). Sri Lanka (22). Tanzania (2). Thailand (7). 
Uganda (2). United States of America (13). Uruguay (1). 
Venezuela (2). Zambia (3; Javaheri).

720. Legume, Inc. 1982. Tofu makes the difference! 
Legume 100% Natural Tofu Lasagna (Ad). Natural Foods 
Merchandiser. March. p. 26. Also in Vegetarian Times, May 
1982, p. 16. No. 55.
• Summary: “The 2,000 year old miracle food of the Orient 
is now available in convenient, heat & serve entrees and 
ready-to-eat snacks.
 “Legume has created a full line of convenience foods 
based on the outstanding nutritional benefi ts of tofu. In 
today’s high-pressure world of deadlines and responsibilities, 
we are dedicated to bringing you delicious, protein-packed 
foods that will meet both your busy schedule and your 
demand for high-quality nutrition. And it’s all based on tofu.
 “Try out other delicious tofu meals & snacks: whole 
wheat pizza, country pie, muffi ns, no-creme pies & cakes.
 “Institutional pack available. A non-dairy product.” 
Address: 150 Bloomfi eld Ave., Verona, New Jersey 07044.

721. Product Name:  Meatless Frozen Entrees with Soy 
Pepperoni [Ranch Barbecue, Texas Tamale, Texas Burrito, or 
Pizza Royale].
Manufacturer’s Name:  Tumaro’s Inc.
Manufacturer’s Address:  Los Angeles, California.
Date of Introduction:  1982 March.
Ingredients:  Textured soy protein. Sauce: Tomato paste, 
honey, apple cider vinegar, water, tamari, arrowroot starch, 
spices, natural distilled wood smoke.
New Product–Documentation:  Food Report (Lehmann). 
1982. March. Spot in Soyfoods. 1982. Summer. p. 56. 
“Hottest Meal on the Range.” Frozen entrees using tender, 
beefl ike textured soy protein strips, smothered in a tangy 
Texas-style sauce.

722. Halsey, Marty. 1982. Re: Recent developments 
with soyfoods Switzerland. Letter to William Shurtleff at 
Soyfoods Center, May 18. 1 p. Handwritten, with signature.
• Summary: Marty encloses a business card for Eric 
Dougoud, who will be starting a soyfood business in 
September in Geneva. Marty visited Eric’s plant today 
and saw his tofu making machines. “He has a large, very 
professional space, and the Takai W-30B whole system. He 
has a large vacuum packager that he plans to use for various 
tofu related products. He is working in unison with a group 
in Milan, Italy, and plans to export his products there as well. 
I showed him all the information that you sent me.” Address: 
Switzerland.

723. Product Name:  Legume Tofu Pizza.
Manufacturer’s Name:  Legume, Inc.
Manufacturer’s Address:  150 Bloomfi eld Ave., Verona, NJ 
07044.  Phone: (201) 857-9010.
Date of Introduction:  1982 May.
Ingredients:  Organic tofu, crushed tomatoes, peanut and 
soy oil, salt, oregano, onion, garlic, parsley, basil, pepper. 
Crust: Whole wheat pastry fl our, high gluten enriched fl our, 
DeBoles American (Jerusalem) artichoke fl our, water, 
vegetable shortening, yeast.
Wt/Vol., Packaging, Price:  1 lb.
How Stored:  Frozen.
Nutrition:  Per 4 oz.: Calories 220, protein 8 gm, 
carbohydrates 33 gm, fat 7 gm.
New Product–Documentation:  Label. 7 by 9 inches. Color 
boxes. “A delicious meal by Legume. 100% natural. No 
cholesterol. No artifi cial preservatives. No sugar.” The pizza 
crust contains whole wheat pastry fl our as a major ingredient. 
Reprinted in Soyfoods Marketing. Lafayette, CA: Soyfoods 
Center. Article in Soyfoods. 1982. Winter. p. 56. Ad in 
Whole Life Times. 1982. July/Aug. p. 20. “Tofu Makes the 
Difference.” Spot in Soyfoods. 1982. Summer. p. 54. “The 
Legume Food System. Tofu Makes the Difference.”

724. Product Name:  A. Vogel’s Soja Mix (Burger, 
Bolognese, Curry), and Soja Italian Dinners (Cannelloni, 
Lasagne, Ravioli).
Manufacturer’s Name:  Bioforce of America Ltd. 
(Importer). Made in Roggwil, Switzerland by Bioforce AG.
Manufacturer’s Address:  21 West Mall, Plainview, NY 
11803.  Phone: 516-420-1600.
Date of Introduction:  1982 June.
New Product–Documentation:  Ad in Whole Foods. 1982. 
June. p. 45, and 1983. Jan. p. 39. “A Vogel’s Meat-free 
soy mixes and soy dinners: Simple and quick to prepare, 
fewer calories, nothing artifi cial.” A black-and-white photo 
shows six packages. The soja mixes are available in Burger, 
Bolognese, and Curry fl avors. The soja Italian dinners come 
in Lasagne, Ravioli, and Cannelloni fl avors.
 Letter and color 8½ by 11 inch ad sent by manufacturer 
in response to enquiry. These 2 new lines of products are 
made by Bioforce AG, 9325 Roggwil TG, Switzerland. 
Bioforce of American Ltd. has the exclusive distribution 
rights in the U.S. and Caribbean.
 Ad in Health Foods Business. 1982. Aug. p. 90. “A. 
Vogel’s meat-free soy mixes and soy dinners.”
 Ad in Whole Foods. 1983. April. p. 21. Same as June 
1982.
 Color German-language leafl et sent in about 1985. “A. 
Vogel’s Soja Produkte.” Bioforce logo at bottom.

725. Ponz de Leon, M.; Iori, R.; Barbolini, G.; Pompei, G.; 
Zaniol, P.; Carulli, N. 1982. Infl uence of small-bowel transit 
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time on dietary cholesterol absorption in human beings. New 
England J. of Medicine 307(2):102-03. July 8. *
• Summary: A high-fi ber diet of whole grains, vegetables, 
and fruits may lower levels of blood cholesterol and thereby 
reduce the risk of a heart attack.
 The high-fi ber diet apparently helps to speed the passage 
of food through the small intestine so that there is less time 
for cholesterol to be absorbed into the blood stream. Address: 
Italy.

726. Product Name:  Vegetarian Tofu Pizza.
Manufacturer’s Name:  Pizza Naturally.
Manufacturer’s Address:  Blenheim, New Jersey.
Date of Introduction:  1982 July.
Ingredients:  Stone ground whole wheat fl our, tomatoes, 
SoyDairy tofu, mushrooms, peppers, shoyu, honey, yeast 
onion, garlic, oregano, basil, pepper.
Wt/Vol., Packaging, Price:  9-inch pizza weighing 16 oz. 
Retails for $2.39.
How Stored:  Frozen.
New Product–Documentation:  Spot in Soyfoods. 1982. 
Summer. p. 55. “Frozen Tofu Pizza Introduced.”

727. Product Name:  The Soy Deli Starter Kit: Tofu Cutlets 
Marinara, Tofu Eggplant Marinara, Tofu Cacciatore, Tofu 
Quiche, Tofu Ravioli, Tofu Burgers-in-a-Bun, Tofu Wholly 
Cannoli.
Manufacturer’s Name:  Quong Hop & Co.
Manufacturer’s Address:  161 Beacon St., South San 
Francisco, CA 94080.  Phone: 415-873-4444.
Date of Introduction:  1982 July.
New Product–Documentation:  2-page leafl et. 1982. Each 
of these is a separate commercial soy product. Each label is 4 
by 2.75 inches.

728. Shurtleff, William. 1982. Re: Leaders of the soyfoods 
movement in Europe. Letter to Wolfgang Furth-Kuby at 
Sojaquelle, Soyen, West Germany, July. 1 p. Typed, without 
signature on letterhead.
• Summary: The name, address, and phone number of the 
following people are given: Wolfgang Furth-Kuby in West 
Germany, Verena Krieger in Switzerland, Sjon Welters in 
the Netherlands, Ted Nordquist and Tim Ohlund in Sweden, 
Bernard Storup and Alexander Nabben in France, and 
Gilberto Bianchini in Italy. As of July 1982 there are 609 
European names and addresses on the Soyfoods Center 
Mailing List. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 415-283-2991.

729. Lucas Meyer GmbH. 1982. Re: Lecithin. Form fi lled 
out and returned to William Shurtleff at Soyfoods Center; 
undated. 1 p. Questions are numbered and typed. But 
answers are handwritten and unsigned.
• Summary: To answer your questions: “1. Lecithin was fi rst 

used in commercial margarine in 1925/26, experimentally 
by small margarine manufacturers in Hamburg, Germany. 
4. Approximately 6% lecithin is found in egg yolk. 7. The 3 
largest manufacturers of lecithin in Europe, in order of size, 
are: By quantity, Unimills, Div. of Unilever N.V., is largest. 
Lucas Meyer is second. And N.V. Vamo Mills is third.
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 “Lucas Meyer is number 1 by product range and 
worldwide sales. Lucas Meyer is producing lecithin in 
Germany, Italy, the Netherlands, France, Spain, the U.K., 
and in Decatur, Illinois.” Address: Ausschlaeger Elbdeich 62, 
D-2000 Hamburg 28, West Germany. Phone: 78-1701.

730. Product Name:  [Tofu].
Manufacturer’s Name:  Circolo L’Aratro.
Manufacturer’s Address:  V Cavour 35, 46100 Mantova, 
Italy.  Phone: 037-636-8760.
Date of Introduction:  1982 September.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1982. Sept. 17. Owner: Sergio 
Mambrini.

731. Product Name:  [Tofu].
Manufacturer’s Name:  Ohnichi Intl. Foods Co., 
Lottizzazione Industries.
Manufacturer’s Address:  V Salaria KM 25, Rome, Italy.
Date of Introduction:  1982 September.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1982. Sept. 17.

732. Product Name:  [Tofu].
Manufacturer’s Name:  Small Tofu Shop.
Manufacturer’s Address:  Rome, Italy.
Date of Introduction:  1982 September.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1982. Sept. 17.

733. East West Journal. 1982. Fiber and cholesterol. Nov. p. 
13.
• Summary: A recent study conducted in Italy shows that a 
high-fi ber diet of whole grains, vegetables, and fruits may 
lower levels of blood cholesterol and thereby reduce the risk 
of a heart attack.
 “The high-fi ber diet apparently helps to speed the 
passage of food through the small intestine so that there 
is less time for cholesterol to be absorbed into the blood 
stream.
 The study, directed by Maurizio Ponz de Leon 
(University of Modena, Italy) appeared in the New England 
Journal of Medicine (Vol. 37. No. 2) [July 8, p. 102-03, title: 
“Infl uence of small-bowel transit time on dietary cholesterol 
absorption in human beings”].

734. SoyaScan Notes. 1982. Chronology of soybeans, 
soyfoods and natural foods in the United States 1982 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Jan. White Wave in Colorado is the fi rst 
company to get its tofu placed in the yogurt / dairy case in 
supermarkets.
 Jan. Legume, Inc. launches Tofu Lasagna, frozen in a 

box. It is soon followed by Tofu Ravioli.
 Jan. The Incredible Tofu Cookbook, California Style, by 
Immegart and Dansby self published.
 Jan. New England Soy Dairy launches “Year of the 
Dog” Chinese New Year tofu promotion and nets 47% 
immediate sales increase.
 Jan. Island Spring survives industry’s fi rst publicized 
tofu recall and the discovery of new tofu spoilage 
microorganism, Yersinia enterolitica.
 Jan. ADM becomes sponsor of “This Week with David 
Brinkley” on Sunday ABC TV, with 4.4 million viewers.
 Jan. Soyfoods Unlimited in California introduces 
tempeh burgers and ships them air freight to East Coast 
markets; Pacifi c Tempeh in California follows suit.
 Feb. Yuba is fi rst produced and sold commercially in 
the Western world by Ken Lee of Soyfoods of America, in 
Duarte, southern California. Trial production had begun in 
Nov. 1981.
 Feb. Soyfoods magazine No. 6 (yellow cover) published.
 Feb. Many large ads run by San-J (tamari), New 
England Soy Dairy, and Legume in major national trade 
journals.
 Feb. Unicorn Restaurant in Miami has $15,000 gourmet, 
soy / natural foods banquet to welcome chef Ron Pikarski, 
who makes elegant tofu dishes and carves a swan from soy 
butter.
 Feb. Nasoya buys $50,000 Kutter vacuum-packaging 
machine, which helps to popularize this packaging style for 
tofu.
 March. Tofu Fantasies, by Juel Andersen published by 
Creative Arts.
 March. USDA issues new school lunch regulations, fails 
to approve tofu for use.
 March. Inaccurate, damaging article on iron binding by 
soy proteins appears in San Francisco Chronicle and Los 
Angeles Times.
 March. Fifteen soyfoods companies exhibit at Natural 
Foods Expo, Anaheim, CA. Richard Leviton gives key 
speech. 5,000 visitors see expo. Pacifi c Tempeh unveils new 
full-color tempeh burger poster.
 March. Big increase in European soyfoods companies; 
there are now 11.
 March. Name of The Beanfi eld newsletter changed to 
Soyfoods Monthly.
 March. Great Eastern Sun trading company founded in 
North Carolina by Barry Evans.
 April. At New York’s International Food Show, Quong 
Hop, Yeo’s, and President brand soymilks, and Veda’s Bayou 
Delights (tofu / tempeh pot pies) exhibit. ADM serves soy 
isolate ice cream and soymilk.
 April. Quong Hop unveils its new Soy Deli marketing 
concept for retail using posters and tofu entrees sold frozen.
 April. Jack’s Beanstalk in Utah does creative work at 
introducing tofu to institutions. Develops 30 bulk recipe 
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cards scaled to 100 servings.
 April. ADM unveils work with glucono delta-lactone 
(GDL) and soy isolates in making tofu.
 April. Toyo Shimpo, Japan’s tofu newspaper, gives 
extensive coverage to upcoming Soyfoods Come West 
conference in Seattle.
 May. Island Spring releases two 5-minute color 
video tapes demonstrating tofu cooking for showing in 
supermarkets.
 May. Public schools in Hawaii are granted permission to 
use tofu in meals.
 May. Soyfoods Directory and Databook. by Shurtleff 
and Aoyagi published by Soyfoods Center, the fi rst book 
of its type listing all soyfoods companies and industry and 
market statistics, 21 pages. Second edition published in June 
as Soyfoods Industry: Directory and Databook, 52 p.
 May. William Shurtleff and Mark Fruin receive a grant 
from Kikkoman to write a book on soy sauce.
 May. Cook with Tofu, by Christina Clarke is 2nd runner-
up in R.T. French’s Tastemaker awards for cookbooks.
 May. Clearway Tofu sponsors the fi rst Mother’s 
Day Tofu Fair in Santa Cruz, California, with tofu recipe 
competition, music, and prizes.
 June. Vitasoy USA runs color display ads for soymilk on 
San Francisco buses.
 June. Kibun of Japan exhibits four fl avors of soymilk in 
Tetra Pak cartons at National Restaurant Show in Chicago.
 June 16. The New York Times runs an article on Dieter 
Hannig, Director of Food Research for Hilton Hotels. His 
many tofu recipes on microfi che are sent to 86 Hiltons 
worldwide.
 June. Bestways magazine begins 3-part series on 
soyfoods by Bonnie Mandoe.
 June. The Soy Dairy: A Way to Save the Small Farm, by 
MacCormack published by Sunbow Farm.
 June. The Book of Nigari Technique (in English) 
published by Yoshikawa Kagaku in Japan.
 June. Metta Tofu Products in Denman Island, B.C., 
Canada, introduces Frozen Buddha soymilk ice cream.
 June. Haarmann & Reimer debuts fl avors for tofu and 
okara at IFT convention in Las Vegas.
 June. Royal American Foods is launched in Kansas City 
with $1 million startup capital to sell TVP entrees, tofu-like 
products via multi-level marketing system.
 June. Granny Goose Potato Chips does extensive radio 
advertising in California for a new potato chip. Ad makes 
frequent, positive reference to tofu. First national radio ads 
mentioning tofu.
 June. Farm Foods presents Ice Bean at American 
Booksellers Convention at Anaheim, California, along with 
previews of their new tofu cookbook.
 July. “Discover Tofu” published by Cosmopolitan 
magazine.
 July. Farm Foods receives a U.S. trademark for “Ice 

Bean” as a soy ice cream.
 July. Light Foods excites NNFA convention in New 
Orleans with debut of Light Links, the world’s fi rst tofu hot 
dogs.
 July. Eden’s Orchard tofu / soymilk ice cream 
introduced in New York by Heller Enterprises.
 July. Richard Jennings announces a new formula for 
okara / barley tempeh; later purchases Southwest Soyfoods, 
relocates company in Santa Fe, New Mexico. Continued.

735. Product Name:  [Tofu, and Seitan].
Foreign Name:  Tofu, Seitan.
Manufacturer’s Name:  C.D.S. Pianeta Terra Soc. Coop. 
A.R.L.
Manufacturer’s Address:  Via de’ Serragli 4, 50124 
Florence, Italy.  Phone: 055-298804.
Date of Introduction:  1982 December.
New Product–Documentation:  Letter from Giorgio Rosso, 
Import Manager. 1984. Dec. 14. “We have been producing 
tofu and seitan now for 2 years and would like to increase 
this production to supply other Italian macrobiotic centers 
with books and foods. Could you please send information 
and the application forms for becoming a Soyfoods Center 
member and to receive all your materials.”

736. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Bilkis S.c.r.l.
Manufacturer’s Address:  S.S. 186 Ponte Catena, 90040 
Pioppo (Palermo), Italy.
Date of Introduction:  1982.
New Product–Documentation:  Talk with then letter from 
Mr. Suresh Nath (his spiritual name; His birth name is 
Giampiero Spadafora). 1990. June 18 and 19. They have 
been making tofu for their small restaurant near Palermo 
since 1982. Now they want to expand their operation. For 
details see Nath, June 1992 (letter).

737. Product Name:  [Lecithin].
Manufacturer’s Name:  Liquifarm-Gruppo. Industrie 
Alimentari S.p.A. in Amministrazione Straordinaria.
Manufacturer’s Address:  Via L da Vinci 19, Livorno, Italy.
Date of Introduction:  1982.
New Product–Documentation:  Soya Bluebook. 1982. p. 
59.

738. Product Name:  [Soy Flour, Soy Protein Concentrates, 
Soy Protein Isolates, Whipping Agents].
Manufacturer’s Name:  Lucas Meyer S.R.L.
Manufacturer’s Address:  Via Venezia 34, Vigonza (PD), 
Italy.
Date of Introduction:  1982.
New Product–Documentation:  Soya Bluebook. 1982. p. 
66, 78.
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739. Product Name:  [Lecithin].
Manufacturer’s Name:  Lucas Meyer S.R.L.
Manufacturer’s Address:  Via Venezia 34, Vigonza (PD), 
35010, Italy.
Date of Introduction:  1982.
New Product–Documentation:  Soya Bluebook. 1982. p. 
59.

740. Product Name:  [Lecithin].
Manufacturer’s Name:  S.I.O. Modena S.p.A.
Manufacturer’s Address:  Via Farini, N. 56, Modena, 4110, 
Italy.
Date of Introduction:  1982.
New Product–Documentation:  Soya Bluebook. 1982. p. 
59.

741. Aykroyd, Wallace R.; Doughty, Joyce. 1982. Legumes 
in human nutrition. 2nd ed. Revised by Joyce Doughty and 
Ann Walker. Rome, Italy: Food and Agriculture Organization 
of the United Nations (FAO). viii + 152 p. Illust. 28 cm. The 
original edition was 1964. [293* ref. Eng]
• Summary: Contents: Preface. Introduction. History of 
legumes. Production and consumption. Composition and 
nutritive value. Methods of processing and cooking. Effects 
of processing on nutritive value. Toxic substances. Legume 
proteins. Observations on the value of legumes in human 
feeding. The place of legumes in human diets. Appendixes. 
References.
 On pages 49-51 are sub-sections on: Traditional 
fermented soybean products (methods of home preparation 
are detailed in Appendix 5, p. 120-22): Soy sauce (shoyu), 
soy paste (miso), tempeh, natto, Hammanatto. Protein 
separation and other extraction techniques. Soy-milk. 
Soybean curd (tofu). Modern products from soybeans. 
Soy fl our and grits. Soy protein concentrates. Isolated soy 
protein.
 Under tofu (p. 50): “The curd may also be fermented to 
make soy-cheeses, which resemble the more highly fl avoured 
European cheeses. These are known in China as chou tofu, 
which means stinking bean curd.” See also p. 120, where 
yuba is mentioned.
 Note: This 1982 edition was made by revising the 
original 1964 edition. Ann Walker is from the Dep. of Food 
Science, University of Reading. Dr. Wallace Aykroyd died 
in Feb. 1979 just as he was taking the fi rst steps toward this 
revision. Address: 1. Dep. of Human Nutrition, London 
School of Hygiene and Tropical Medicine; Former Director, 
Nutrition Div., FAO, Rome, Italy.

742. Barbara, L.; Mazzella, G.; Cornia, G.L.; Testoni, S.; 
Pironi, L.; Roda, E. 1982. Hepatobiliary effects of soybean 
protein diet. In: G.C. Descovich and S. Lenzi, eds. 1982. 
Soy Protein in the Prevention of Atherosclerosis. Lancaster 

[Lancashire], Boston, The Hague: MTP Press. 110 p. See p. 
39-44. Chap. 5. [18 ref]
• Summary: “Lithogenic” refers to promoting or 
undergoing the formation of calculi, or little stones in the 
body. “Litholytic” means: Tending to dissolve calculi. 
Textured vegetable proteins (TVP) appear to exert a 
hypocholesterolaemic effect in man (Sirtori et al. 1977; 
Carroll et al. 1978; Descovich et al. 1980) and animals 
(Kritchevsky et al. 1981; Huff et al. 1980), although the 
mechanism of their action is still unknown.
 “Furthermore, the substitution of vegetable for animal 
proteins in lithogenic diets signifi cantly inhibits the 
formation of gallstones in hamsters (Kritchevsky et al. 1979) 
and a soy-protein enriched diet, after 40 days of lithogenic 
diet, has an apparent litholytic effect in hamsters” (Angelin 
et al. 1979). Address: Univ. Bologna, Via Massarenti 9, 
40138 Bologna, Italy.

743. Benassi, M.S.; Ceredi, C.; Copparoni, G.; et al. 1982. 
Modifi cation of plasma fatty acid levels during soybean 
protein (Cholsoy L) treatment. In: G.C. Descovich and 
S. Lenzi, eds. 1982. Soy Protein in the Prevention of 
Atherosclerosis. Lancaster [Lancashire], Boston, The Hague: 
MTP Press. 110 p. See p. 63-71. Chap. 7. [35 ref]
• Summary: Cholsoy is a lecithinated soy protein product 
which contains 50% protein, 27% carbohydrates, 10% fats 
(6% lecithin), 4% fi bres, 6% minerals, and 3% water.
 Research has shown that the amount and kind of fat in 
the diet can considerably affect the serum lipid concentration 
and thus the risk of cardiovascular disease. Keys (1970) has 
reported a strong positive relationship between the dietary 
cholesterol, saturated fat, animal protein, and morbidity and 
mortality from coronary heart disease (CHD). In addition, 
Connor (1979) showed that saturated fatty acids had an effect 
on raising plasma cholesterol levels that was twice as strong 
as polyunsaturated fatty acids lowering them.
 After two weeks, all patients taking Cholsoy had 
improved blood lipid levels. Address: Univ. Bologna, Italy.

744. Cordaro, C.I.; Benassi, M.S.; Dormi, A.; et al. 1982. 
Red blood cell fi lterability and soybean protein diet (TVP) 
in hyperlipidaemic outpatients. In: G.C. Descovich and 
S. Lenzi, eds. 1982. Soy Protein in the Prevention of 
Atherosclerosis. Lancaster [Lancashire], Boston, The Hague: 
MTP Press. 110 p. See p. 73-81. Chap. 8. [45 ref]
• Summary: Atherosclerotic heart disease is the single 
biggest cause of premature cardiovascular deaths. Blood 
viscosity (a rheological property) is part of the problem. 
Cholsoy I, a lecithinated compound, provides clues to 
a better understanding of the problem. Address: Univ. 
Bologna, Italy.

745. Descovich, G.C.; Benassi, M.S.; Cappelli, M.; 
Gaddi, A.; Grossi, G.; Piazzi, S.; Sangiorgi, Z.; Mannino, 
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G.; Lenzi, S. 1982. Metabolic effects of lecithinated 
and non-lecithinated textured soy protein treatment in 
hypercholesterolaemia. In: G. Noseda, C. Fragiacomo, R. 
Fumagalli, and R. Paoletti, eds. 1982. Lipoproteins and 
Coronary Atherosclerosis. Amsterdam & New York: Elsevier 
Biomedical Press. 110 p. See p. 279-88. [20 ref]
• Summary: “The substitution of animal protein with 
textured soy bean protein signifi cantly reduces the plasma 
total and LDL cholesterol levels in stable type IIa and IIb 
hyperlipoproteinemia.” Address: 1,2,4,7&9. Instituto di 
Clinica Medica Generale e Terapia Medica II, Universita di 
Bologna, Italy; 3,5-6. Laboratorio Centralizzato–Stabilmento 
S. Orsola–USL.28–Bologna, Italy.

746. Descovich, G.C.; Lenzi, S. eds. 1982. Soy protein in 
the prevention of atherosclerosis. Lancaster [Lancashire], 
Boston, The Hague: MTP Press. xii + 110 p. From the 
Proceedings of the Fourth International Symposium [on 
Atherosclerosis] held Nov. 1981 at Bologna, Italy. Index. 24 
cm. [325 ref. Eng]
• Summary: Contains 11 chapters by various authors, each 
cited separately. Address: Istituto di Clinica Medica Generale 
e Terapia Medica II, Universita degli Studi di Bologna, 
Bologna, Italy.

747. Descovich, G.C.; Mannino, G.; Benassi, M.S.; et al. 
1982. Treatment of hypercholesterolaemic patients with 
soybean protein. In: G.C. Descovich and S. Lenzi, eds. 1982. 
Soy Protein in the Prevention of Atherosclerosis. Lancaster 
[Lancashire], Boston, The Hague: MTP Press. 110 p. See p. 
45-61. Chap. 6. [64 ref]
• Summary: “The total replacement of animal protein by 
soybean protein (Cholsoy) induced a drop in plasma total 
and LDL-cholesterol (-27.7 and -33.7%) in the fi rst month 
and another reduction was noted at the end of the second 
month” (Table 3). Address: Univ. of Bologna, Italy.

748. Dunn, John R.; Reynolds, B.J.; Eversull, E.E.; Skinner, 
R.A.; Thurston, S.K. 1982. Cooperative involvement and 
opportunities in oilseeds. ACS Research Report No. 13. v + 
47 p. 28 cm. [28 ref]
• Summary: A very important and original report showing 
the relationship between all aspects of soybeans and other 
oilseed crops in the USA, and between cooperative and 
noncooperative soybean processors. Contents: Highlights 
and recommendations. Oilseed crop production: Soybeans, 
cottonseed, peanuts, fl axseed, sunfl owerseed. Overview 
of cooperative oilseed system: Cooperative oilseed fl ows, 
cooperative organizational approaches, vertical integration 
by individual cooperatives, horizontal coordination by 
groups of cooperatives, vertical coordination by groups 
of cooperatives. Oilseed crushing: Soybeans, cottonseed, 
sunfl owerseed / fl axseed, peanuts, potential new locations 
for cooperative crushing, parts inventory for processing 

cooperatives. Processing plant output: Soybean plant 
output, cottonseed mill output. Processing plant costs: 
Soybean plant costs, cottonseed plant costs, economies 
of scale. Raw product marketing. Oilseed pricing 
mechanisms. Transportation of oilseeds and oilseed products: 
Cooperative control of transportation modes, transportation 
by cooperative soybean processors. Refi ning, product 
manufacturing, and marketing: Demand for vegetable oil 
products, vegetable oil refi ning, increasing cooperative 
refi ning activity, marketing of vegetable oil products, 
manufacturing and marketing meal products, cooperative 
brand name oilseed products, retail product quality assurance 
association. The export markets for U.S. oilseeds: Global 
demand for oilseeds, global oilseed processing, world oilseed 
trade fl ows. Cooperative involvement in oilseed exporting: 
cooperative export fl ows, level of cooperative involvement, 
considerations for expansion of cooperative exporting, 
advantages and risks for cooperatives in oilseed exporting, 
the need for unifi ed cooperative export efforts. Challenges 
for oilseed cooperatives: Rail transportation, energy, growth, 
competitive pressures and the need for coordination. Selected 
oilseeds references. Appendix tables.
 Tables related to soy: (1) Regional shares of U.S. 
regional soybean production; Averages for 1959-69, 1970-79, 
1976-79. (6) Soybean crushing capacity; total cooperative 
and noncooperative. Cooperative share of crushing capacity, 
1971-1979 crop years. (7) Number of soybean crushing 
mills, U.S. total, co-op, and non-coop. Average mill capacity; 
U.S., co-op and non-co-op, 1971-1979 crop years. (8) 
Soybean crushed, U.S. total, cooperative crush, nonco-op 
crush, cooperative share of total crush, 1971-1979 crop 
years. (9) Utilization of soybean crushing capacity; U.S. 
overall average, noncooperative average, 1971-1979 crop 
years.
 (10) Soybean crushing capacity shares and cooperative 
shares of crushing capacity, by region, 1979. (11) Soybean 
crushing capacity and proportion of soybean production 
which may be crushed within each region, 1979. (12) 
Structural characteristics of the domestic soybean processing 
industry in terms of plant numbers and capacities, 1979. (16) 
Production of soybean oil and oil products by cooperatives, 
1971-1979 crop years (Million pounds and percentage; 
Crude oil, degummed oil, lecithin and by-products, refi ned 
oil, hydrogenated oil). (17) Soybean meal production by 
cooperatives, 1971-1979 marketing years (Thousand tons 
and percentage; Total, high protein meal, low protein meal, 
mill feed production).
 (20) Processing costs for cooperative soybean 
processing plants, 1971-1979, alternative years. (24) 
Soybean receiving methods by cooperative plants, 1971-
1979 crop years (by rail, cooperative owned truck, other 
truck). (25) Soybean meal shipment methods by cooperative 
plants, 1971-1979 (by rail, co-op truck, other truck, barge). 
(26) Soybean oil shipment methods by cooperative plants, 
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1971-1979 (by rail, truck, barge). (27) U.S. utilization 
of soybean oil, by products, by crop years, 1964-1979 
(million lb): Shortening, salad and cooking oil, margarine, 
other edible, total food, total non-food, total domestic 
disappearance.
 (30) Total and per capita consumption of fats and oils, 
food and industrial products, USA, 1963-1979 (million 
lb and per capita) (butter, lard, margarine, shortening, 
edible oils, all [oleaginous] food products, all industrial 
products, all products). (31) Margarine: Fats and oils used 
in manufacture, United States, 1965-1979 (incl. soybean, 
cottonseed, peanut, corn, coconut, saffl ower, other vegetable, 
lard, beef tallow). (32) Shortening: Fats and oils used in 
manufacture, United States, 1965-1979 (incl. soybean, 
cottonseed, peanut, etc.). (34) Selected oilseeds, vegetable 
oils, and oilseed cakes and meals: value of U.S. exports, 
annual 1973-1979. (35) Major U.S. oilseed and products 
exports, 1973-1979 (Soybeans, sunfl owerseed, cottonseed, 
peanut). (36) Global soybean annual crushing capacities of 
major markets, 1979 (Soybean importing countries: Belgium 
& Luxembourg, Denmark, France, Italy, Netherlands, UK, 
West Germany, Spain, Poland, Yugoslavia, Soviet Union, 
Japan, Korea {Rep. of = South}, China {PRC}, Taiwan, 
Mexico, subtotal 42%. Soybean exporting countries: USA, 
Brazil, Argentina, subtotal 58%). (37) U.S. soybean exports 
by region or country of destination, 1973-1979.
 (40) Volumes of soybeans handled by regional and 
interregional cooperatives and regional cooperative share of 
total farm soybean sales, 1972-1979 marketing years. (41) 
Soybean shipments to cooperative and noncooperative port 
elevators, 1973-1979. (42) Soybean shipments to ports by 
port area, by regional cooperatives, 1973-1979 (Atlantic, 
Gulf, Great Lakes, Pacifi c, total). (43) Percent of regional 
cooperatives’ soybean sales shipped to port areas 1972-1979. 
(44) Cooperative port elevator capacities and share of total 
capacity, by port area, 1980.
 Figures: (1) Bar chart: Oilseed production by 
commodity for selected years, 1959, 1969, 1979. (2) Map 
of oilseed production areas, USA, 1979. (3) Cooperative 
export channels for raw oilseeds. (4) Cooperative channels 
for oilseed products. (5) Cooperative coordination paths 
(Complete integration, vertical integration, single activity, 
intercooperative coordination). (6) Bar chart: Oilseed 
crush shares by commodity for selected years (1959, 1969, 
1979). (7) Bar chart: Oilseed production percentage crushed 
domestically by commodity for selected years. (8) Map: 
Cooperative oilseed processing plants, 1979. (9) Soybean 
products. (10) Flow chart: Vegetable oil refi ning process. 
(11) Map: Edible fats and oils refi ning plants, with maximum 
capacity by region, 1975. Continued. Address: USDA 
Agricultural Cooperative Service (ACS). Phone: 202-475-
4929.

749. Gaddi, A.; Descovich, G.C.; Benassi, M.S.; et al. 

1982. Dietary modifi cation of serum free amino acids 
in hypercholesterolaemic patients. In: G.C. Descovich 
and S. Lenzi, eds. 1982. Soy Protein in the Prevention of 
Atherosclerosis. Lancaster [Lancashire], Boston, The Hague: 
MTP Press. 110 p. See p. 89-98. Chap. 10. [35 ref]
• Summary: The L/A ratio refers to the ratio of lysine to 
arginine. Kritchevsky et al. (1979) demonstrated, in animals, 
that a diet high in casein protein increases total plasma 
cholesterol, while with a diet high in soybean protein, 
cholesterol lowers. These differences were attributed to the 
low L/A ratio, specifi c of soybean protein (Kritchevsky et al. 
1981; Kritchevsky et al. 1977).
 A linear correlation between the L/A ratio of different 
vegetable or animal proteins and their atherogenic actions 
was also found (Kritchevsky et al. 1981). Address: Univ. 
Bologna, Italy.

750. Hagler, Louise. 1982. Soja Total: Das vegetarische 
Kochbuch der Tennessee-Farm [Total soya: The vegetarian 
cookbook of the Tennessee-Farm]. Hamburg, West Germany: 
Papyrus Verlag. 200 p. Translation by Elizabeth Leihs of The 
Farm Vegetarian Cookbook (1978, English). Illust. 21 cm. 
[Ger]
• Summary: This interesting vegan cookbook book is loaded 
with creative recipes, illustrations (line drawings), and 
black-and-white photos. Contents: Beans. Soyameat (TVP). 
Italian dishes. Chili rellenos, nixatamal and masa. Nutritional 
yeast. Knishes. Soups. Uncle Bill’s recipes. Gluten. Tempeh. 
Miso. Soymilk. Ice Bean (Soymilk ice cream, p. 4, 96-98). 
Soy yogurt. Tofu. Pureed tofu. Yuba. Soy coffee. Soynuts. 
Soya pulp (okara). Soy fl our. Vegetables. Bread. Cereal grain 
recipes. Breakfast breads and pancakes. Desserts. Nutritional 
advice.
 Note: This is the earliest German-language document 
seen (Sept. 2013) that mentions soy ice cream, which it calls 
Soja-Eiskrem, Eis-Bohnen, or Schokoladen-Bohnen-Eiskrem. 
Address: Summertown, Tennessee.

751. Horrocks, Lloyd A.; Ansell, G. Brian; Porcellati, 
Giuseppe. eds. 1982. Phospholipids in the nervous system. 
Vol. I. Metabolism. New York, NY: Raven Press. 378 p. 
Illust. Index. 27 cm.
• Summary: A comprehensive treatment of the subject, with 
focus on phospholipids and neurochemistry. Address: 1. Dep. 
of Physiological Chemistry, College of Medicine, Ohio State 
Univ., Columbus, Ohio; 2. Dep. of Pharmacology, Univ. of 
Birmingham Medical School, Birmingham B15 2TJ, United 
Kingdom; 3. Istituto di Biochimica, Universitá di Perugia 
Policlinico, Perugia, Italy.

752. Horrocks, Lloyd A.; Ansell, G. Brian; Porcellati, 
Giuseppe. eds. 1982. Phospholipids in the nervous system. 
Vol. II. Physiological roles. New York, NY: Raven Press. 
Illust. Index. 27 cm. *
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• Summary: A comprehensive treatment of the subject. 
Address: 1. Dep. of Physiological Chemistry, College of 
Medicine, Ohio State Univ., Columbus, Ohio; 2. Dep. of 
Pharmacology, Univ. of Birmingham Medical School, 
Birmingham B15 2TJ, United Kingdom; 3. Istituto di 
Biochimica, Universitá di Perugia Policlinico, Perugia, Italy.

753. Noseda, G.; Fragiacomo, R.; Cairoli, R.; Sirtori, C.R. 
1982. Hormonal effects of soybean protein diet. In: G.C. 
Descovich and S. Lenzi, eds. 1982. Soy Protein in the 
Prevention of Atherosclerosis. Lancaster [Lancashire], 
Boston, The Hague: MTP Press. 110 p. See p. 27-38. Chap. 
4. [15 ref]
• Summary: “The substitution of animal proteins with 
textured soybean proteins in the diet elicits signifi cant 
hypocholesterolaemic [cholesterol-lowering] effects 
in patients with type II hyperlipoproteinaemia, both in 
metabolic ward and outpatient studies.” However the 
mechanism of this dietary treatment has remained unclear.
 This study examines the possibility that a change 
in glucagon and insulin secretion may contribute to this 
cholesterol-lowering activity. Address: 1. Mendrisio, 
Switzerland.

754. Noseda, G.; Fragiacomo, C.; Fumagalli, R.; Paoletti, 
R. eds. 1982. Lipoproteins and coronary atherosclerosis. 
Amsterdam & New York: Elsevier Biomedical Press. xi 
+ 450 p. Proceedings of the International Symposium on 
Lipoproteins and Coronary Atherosclerosis held in Lugano, 
Switzerland, Oct. 1-3, 1981. Index. 25 cm.
• Summary: The 7 soy-related chapters (cited separately) 
are in the section titled “Hypolipidaemic drugs and diets.” 
Address: Mendrisio, Switzerland; Milan, Italy.

755. Sangiorgi, Z.; Benassi, M.S.; Copparoni, G.; et al. 
1982. Total and thin-layer chromatography fractionated 
phospholipids in hypercholesterolaemic patients during 
lecithinated textured soybean protein diet. In: G.C. 
Descovich and S. Lenzi, eds. 1982. Soy Protein in the 
Prevention of Atherosclerosis. Lancaster [Lancashire], 
Boston, The Hague: MTP Press. 110 p. See p. 83-87. Chap. 
9. [14 ref]
• Summary: Blood phospholipids are important building-
blocks for the plasma lipoproteins (Vikrot 1965) and play 
an important role in lipid metabolism. “In fact, lipoprotein 
lipase (LPL) shows an improvement in its enzymatic activity 
in the presence of unsaturated lecithin, more so than of 
saturated lecithin. Therefore, it may be assumed that essential 
phospholipids (i.e. the phospholipids with essential fatty acid 
chains such as linoleic acid) are important in triglyceride 
metabolism.” Address: Univ. Bologna, Italy.

756. Sirtori, C.R. 1982. Experimental and clinical studies on 
the cholesterol lowering activity of the soybean protein diet. 

In: G.C. Descovich and S. Lenzi, eds. 1982. Soy Protein in 
the Prevention of Atherosclerosis. Lancaster [Lancashire], 
Boston, The Hague: MTP Press. 110 p. See p. 13-20. Chap. 
2. [32 ref]
• Summary: “Introduction: The fi rst studies on the 
hypocholesterolaemic activity of the soybean protein 
diet were carried out in our laboratories about 10 years 
ago. Replacing animal proteins with a textured soybean 
product in a few type II patients, we noted a prompt and 
sustained lowering of plasma cholesterol concentration. 
Further studies, in a more rigorous clinical research 
setting, confi rmed that the dietary substitution exerted a 
remarkable effect on cholesterolaemia, which was apparently 
independent of or only partially dependent on the dietary fat 
content” (Sirtori et al. 1977; Sirtori et al. 1979). Address: 
Milan, Italy.

757. Sirtori, Cesare R. 1982. Studies on the mechanism of 
the hypocholesterolemic activity of the soybean protein diet. 
In: G. Noseda, C. Fragiacomo, R. Fumagalli, and R. Paoletti, 
eds. 1982. Lipoproteins and Coronary Atherosclerosis. 
Amsterdam & New York: Elsevier Biomedical Press. 110 p. 
See p. 289-98. [31 ref]
• Summary: Many experiments have shown, beyond any 
reasonable doubt, that the protein component of the diet 
effects the plasma cholesterol level. “A change in the 
prevalent protein in the diet, i.e. from animal to soybean, 
can markedly reduce plasma cholesterol levels in type II 
hyperlipidemic patients, as well as in hypercholesterolemic 
animals.” The mechanism(s) of plasma cholesterol reduction 
have, however, remained elusive. Address: Chemotherapy 
Chair and Center E. Grossi Paoletti, Univ. of Milano, 20129 
Milan, Italy.

758. Shurtleff, William; Aoyagi, Akiko. 1983. History of 
soybeans and soyfoods in Europe, including the USSR. 
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 109 
p. Jan. 21. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: A comprehensive history of the subject. 
Contents: Historical overview. History of soybeans and 
soyfoods: 1597 to 1960, 1960-1980’s: Imports and tariffs, 
oil, meal and meat consumption increase, exports, 1973 
embargo, new interest in soybean production, modern soy 
protein products (Munich 1973), soyfoods movement. 
Austria. Belgium-Luxembourg. Denmark. France. Germany. 
Greece. Ireland (including N. Ireland). Italy. Netherlands. 
Portugal. Spain. Sweden. Switzerland. United Kingdom 
(England, Scotland, Wales, N. Ireland). Eastern Europe. 
USSR. Address: Lafayette, California. Phone: 415-283-2991.

759. Jacobs, Sanford L. 1983. Company fi nds a niche selling 
frozen foods made with tofu. Wall Street Journal. Jan. 24. p. 
23 or 27.
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• Summary: Chandri and Gary Barat assume that they can 
get Americans to eat bean curd and like it. They envision 
frozen products made of the white, cheesy, nearly tasteless 
ingredient–properly known as tofu–selling briskly in 
supermarkets across the country.
 “Many businesses are started with such visions. Seldom 
do they succeed. Three out of four new frozen food products 
don’t make it in the marketplace and disappear...
 “The Barats’ company, three-year-old Legume Inc., 
can’t be counted a success yet. A private sale of stock last 
year raised $100,000 that saved it from bankruptcy. But 
the Bloomfi eld, N.J., concern has succeeded in placing its 
products in health-food stores across the country and in a few 
supermarket chains on both coasts...
 “Legume’s success doesn’t depend on people eating 
plain tofu. ‘Our idea,’ says the 40-year-old Mr. Barat, ‘was to 
put it in fi nished products in ways that Mr. and Mrs. Average 
American can understand.’
 “... In Legume’s frozen lasagna, ravioli and pizza, tofu 
replaces cheese. The result is convenience food that is low in 
fat and calories...
 “The Barats had something to do with it, too. ‘These 
people are totally committed to what they are doing,’ says 
Mr. Bloom. Both vegetarians, they worked together before 
they were married in researching tofu and the food industry. 
By early 1980 they had a 100-page business plan but little 
money. Legume was created when the couple began making 
quiches, muffi ns and desserts of tofu in their New York City 
apartment and selling them with mixed success at local street 
fairs.
 “A break moved the Barats quickly beyond the cottage-
industry stage. A friend introduced them to a baker in New 
Jersey. He was impressed by their business plan and put 
$19,500 into the company and let them use his bakery after 
his daily baking was done. The professional facilities enabled 
the Barats to develop new products and produce more tofu 
baked goods, which they were able to sell to health-food 
stores.
 “Another fortuitous move was plucking Ira Shapiro’s 
name from a list of food distributors and asking him to 
represent Legume. Mr. Shapiro is a veteran distributor who 
represents major low-calorie frozen food lines–something the 
Barats didn’t know when they picked him out. He thought 
tofu-baked products could be big, but Legume was too small 
for his company then. However his son, Robert, put $10,000 
into Legume and became sales manager.
 “As luck would have it, a large Italian food company 
is near the bakery used by the Barats. Its owner was 
introduced to the couple by the baker, and they found that 
his philosophy of food coincided with theirs... From that 
start, the food company went on to make Legume’s fi rst tofu 
lasagna in May 1982, and now produces all its products. 
Eventually, the baked goods were dropped in favor of the 
Italian frozen products, which have gained supermarket 

acceptance quicker than quiches, muffi ns and desserts could 
have...
 “Legume’s sales are only $40,000 a month, $20,000 
less than the breakeven point. But the company will survive, 
Mr. Barat says, even if it doesn’t get the money he is after. 
There’s enough left from last year’s fi nancing to see it 
through to profi tability.” Address: Staff reporter.

760. Johnson, L.A.; Lusas, E.W. 1983. Comparison of 
alternative solvents for oils extraction. J. of the American Oil 
Chemists’ Society 60(2):181A-192A. Feb. [33 ref]
• Summary: The ideal solvent can be easily removed from 
the meal; is non-fl ammable; stable; non-reactive with oil, 
meal, or equipment; pure; only slightly soluble in water; and 
readily available at low prices.
 Today hexane is the solvent of choice for most oilseed 
crushers. “Recent research on alternative solvents has 
focused on ethanol, isopropanol, methylene chloride, 
aqueous acetone, and hexane/acetone/water mixtures.”
 The section on “History of solvents used in oilseed 
extraction” states that the fi rst patent for solvent extraction 
of oilseeds was issued to E. Deiss in 1856 in France. A 
few years later, Deiss constructed a plant at Marseille for 
extracting oil from olive presscake, and the process quickly 
expanded across France and Italy.
 By 1870 batch solvent extraction was well established 
in Europe for commercial oilseed processing. Early solvents 
used in oilseed extraction included carbon disulfi de, 
petroleum naphthas, trichloroethylene and ethanol.
 Before 1920 solvent extraction was done mostly 
in batches. But in the early 1920s continuous and 
countercurrent extractors were developed in Germany by 
Bollmann and Hildebrandt to extract the oil from soybean 
imported from Manchuria. By 1928 Hansa-Muehle in 
Hamburg, Germany was extracting 1,000 tons of seed per 
day in four Hildebrandt extractors (MacGee 1947).
 In the United States, Henry Ford did pioneering work 
developing solvent extraction equipment that farmers could 
use in their barns to process soybeans. “In 1934, the Archer-
Daniels-Midland Co. and the Glidden Co. each opened plants 
in Chicago using Hildebrandt U-tube extractors and hexane-
type petroleum naphthas for solvent.” These were the fi rst 
large-scale solvent extraction plants in the USA, and each 
processed about 100 tons/day of soybeans. Address: Food 
Protein R&D Center, Texas A&M Univ., College Station, TX 
77843.

761. Legume, Inc. 1983. Now...Frozen prepared tofu entrees 
for institutional kitchens: Tofu Lasagna, Tofu Pizza, Tofu 
Ravioli, Tofu Manicotti (Ad). Soyfoods. Winter. p. 2.
• Summary: A half-page, horizontal, black and white ad. 
“Legume Inc. is proud to announce that its line of fully 
prepared, all natural tofu entrees are now packed for 
institutional use.” Photos show the cover of the a box of Tofu 
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Lasagna, Tofu Pizza, and Tofu Ravioli, and beneath each 
photo is a brief description of the product.
 “It’s time the Legume food system became part of your 
institutional meal planning. Good health and convenience, 
fi nally.” Address: 91 Roseland Ave., Caldwell, New Jersey 
07006.

762. Product Name:  Legume Tofu Manicotti.
Manufacturer’s Name:  Legume, Inc.
Manufacturer’s Address:  91 Roseland Ave., Caldwell, 
New Jersey.
Date of Introduction:  1983 February.
Ingredients:  Sauce: Crushed tomatoes, organic tofu, water, 
peanut oil, soy oil, garlic, onion, oregano, basil, parsley, 
pepper, San-J miso; For the pasta: high gluten enriched 
wheat fl our, whole wheat fl our, soy fl our, DeBoles Jerusalem 
artichoke fl our, wheat germ.
Wt/Vol., Packaging, Price:  16 oz carton.
How Stored:  Frozen.
Nutrition:  Per 8 oz.: 240 calories, 12 gm protein, 11 gm fat, 
24 gm carbohydrates, 390 mg sodium.
New Product–Documentation:  Ad in Soyfoods. 1983. 
Winter. p. 2. Spot in Soyfoods. 1983. Summer. p. 53, and 
1984. Summer. p. 42.

763. Product Name:  Cooked Raviolis.
Manufacturer’s Name:  Northern Soy.
Manufacturer’s Address:  30 Somerton St., Rochester, NY 
14607.
Date of Introduction:  1983 February.
New Product–Documentation:  Spot in Soyfoods. 1983. 
Winter. p. 50. The 16-ounce frozen bags contain 10 large 
shells fi lled with tofu.

764. Product Name:  Northern Soy Tofu Raviolis. Renamed 
Soyboy Tofu Ravioli in Jan. 1987.
Manufacturer’s Name:  Northern Soy.
Manufacturer’s Address:  30 Somerton St., Rochester, NY 
14607.  Phone: 716-442-1213.
Date of Introduction:  1983 February.
Ingredients:  Pasta: Durum fl our, unbleached wheat fl our, 
water. Filling: Tofu, herbs & spices, lemon juice, fresh onion, 
honey, sea salt.
Wt/Vol., Packaging, Price:  16 oz package (without sauce).
How Stored:  Frozen.
Nutrition:  Per 4.5 oz. (4 ravioli): Calories 169, protein 9 
gm, carbohydrates 29 gm, fat 1.5 gm, sodium 75 mg.
New Product–Documentation:  Label. 1983, undated. 8.5 
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by 6 inches. Plastic. Green and orange on yellow. “Filled 
with Soyboy Tofu. All natural. No cholesterol. Pre-cooked. 
Takes only minutes to prepare.” Manufacturer’s catalog. 
1987. Lists ingredients. Label. 1987, undated. Prepare by 
boiling, baking, deep-frying, or microwaving. Richard Rose 
review. 1987. Oct. 28. “Very good.” Label. 1987. 9.5 by 7 
inch plastic bag. Black, red, yellow, and green on white. 
“SoyBoy all natural meatless entrees.” Talk with Andy 
Schecter. 1988. Feb. 17. The product was renamed in Jan. 
1987. The plural of ravioli is ravioli, not raviolis.

765. Soyfoods. 1983. Soyfoods mini-boom underway in 
Europe. Winter. p. 8-9.
• Summary: “’This year we became aware that the kind 
of developments that took place in the U.S. in 1977-78 are 
now taking place in Europe with the sudden increase in the 
number of soyfoods companies,’ reports Bill Shurtleff of The 
Soyfoods Center. ‘Historically speaking, this will probably 
be the most important event for the soyfoods industry in 
1982. Europe is coming on strong and it’s a tradition of 
soyfoods that goes back 130 years that is now being revived.’
 “Most of the impetus for soyfoods in Europe apparently 
stems from the vigor of the macrobiotic community. 
Per Fruergaard started Tofu Denmark in Valby and has 
encountered legal problems regarding the use of nigari. 
In Paris, France, Bernard Storup purchased a Takai tofu 
system; Ab and Paulien Schaft are setting up a small plant 
in Baillestavy to make miso, shoyu, natto, and koji; in Ivry, 
Jean Luc Alonso’s macrobiotic center, Traditions du Grain, 
prepares for tempeh production.
 “In the British Isles, Paul Jones’ Tofu Shop in London, 
England, has been active since 1981 while Community 
Health Foundation, also in London, promotes homescale 
tofu, tempeh, and misomaking. In Dublin, Ireland, Jane 
O’Brien gives tofu cooking classes, has published a tofu 
cookbook and is considering commercial production.
 “The macrobiotic movement is strong in Belgium where 
de Brandnetel, a large Antwerp-based distributor of natural 
foods, operates a tofu shop in the rear of their retail store. 
Jonathan Company in Ekeren makes 3000 pounds of tofu 
weekly, along with seitan, mochi, soups, canned foods, and 
soymilk. Seven Arrows in Leuven is another small tofu shop 
in operation in Belgium.
 “In the Netherlands Manna was the fi rst company to 
introduce soyfoods to the public and is now an important 
promoter. Manna’s John Welters (who provided much of 
this information) lectures on homescale soy processing and 
reports interest and sales are rising as are the number of 
magazine articles on soyfoods. Manna itself markets tofu 
spreads and distributes a joint equipment price list with Takai 
Company of Japan. Witte Wonder in The Hague makes tofu, 
as does De Morgenstond in Bakkeveen, while Peter Dekker’s 
Jakso produces tempeh. In Portugal, Unimave promotes soy 
as part of the macrobiotic diet and makes small amounts of 

tofu and soymilk; Jose Parracho in Setubal is starting a self-
suffi cient center involving tofu and tempeh production.
 “In Soyen, West Germany, Wolfgang Furth-Kuby, who 
published Das Tofu Buch (by William Shurtleff) in German, 
is interested in tofu production at his Sojaquelle. Tofu 
producers are Swame [sic, Swami] Anand Svadesha in Furth-
im-Wald, Thomas Kasas [sic, Karas] who installed a tofu 
system last summer at his Bittersuess [later Soyastern] in 
Cologne, and Alexander Nabben in Munich.
 “In Sweden Tim Ohlund and Ted Nordquist have 
been operating Aros Sojaprodukter since early 1981 in 
Örsundsbro using a Takai pressure cooker system and 
vacuum packaging. In Rimini, Italy, Gilberto Bianchini 
makes tofu at Community Foods. And Switzerland is the 
home of four soy companies including Restaurant Sesam 
in Bern, an active macrobiotic center with homescale tofu 
and seitan production; Marty Halsey makes tofu in Nyon; 
Hans Opplinger produces tofu in Chan; and Verena Krieger 
operates Sojalade in Luzern (Lucerne).
 “Sojalade, whose tofu output at mid-summer 1982 was 
1000 pounds weekly, is a company launched mainly on the 
results of an article Ms. Krieger published (‘Yesterday Steak, 
Tomorrow Tofu’) in a Swiss Sunday magazine. Krieger 
then established her shop to meet the expected tofu demand 
stirred up by her article. Swiss national television ran a 30 
minute feature on soybeans this year in which Krieger made 
a brief demonstration of 5 tofu dishes. ‘Since then tofu has 
been a favorite child of the media,’ she says, adding that tofu 
appeared in the pages of Blick, a mass market newspaper.”
 Photos show: (1) European representatives at the 
international Soyfoods Come West conference in Seattle, 
Washington: Gilberto Bianchini, Marina Casazza (Italy); 
Joanna White (Switzerland); Kym Olsen (England); 
Wolfgang Furth-Kuby (W. Germany); Tim Ohlund (Sweden); 
Roger Kayes (England). (2) Ted Nordquist and Tim Ohlund 
of Aros Sojaprodukter, Sweden’s fi rst tofu company.

766. Hankin, Lester; Hanna, J. Gordon. 1983. Quality of tofu 
and other soy products. Connecticut Agricultural Experiment 
Station, Bulletin No. 810. 4 p. March. [8 ref]
• Summary: This cooperative study by the Connecticut 
Agric. Exp. Station and the Connecticut Department of 
Consumer Protection analyzed the microbial and nutrient 
content of 17 soy products: 5 tofu products made by New 
England Soy Dairy (Greenfi eld, Massachusetts), Firm 
Organic Tofu, and Tofu Slices (Marinated and Broiled) made 
by Nasoya Foods (Leominster, MA), Soy-Moo soymilk sold 
by Health Valley Natural Foods (Montebello, California), 
Tempeh Burgers made by Soyfoods Unlimited (San Leandro, 
CA), Tempeh Burger made by Pacifi c Tempeh (Emeryville, 
CA), Tofu Lasagna with Sauce marketed by Legume, Inc. 
(Bloomfi eld, New Jersey), Tempeh made by Tempeh Works 
(Cambridge, MA), Genmai Miso distributed by Erewhon, 
Inc. (Cambridge, MA), Kome Miso distributed by Tree of 
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Life (St. Augustine, Florida), and 3 tofu products made by 
The Bridge (Middletown, Connecticut). Ingredients of each 
product are given.
 The study showed high levels of bacterial contamination 
in many of the products, much higher than for dairy 
products. Only 41% met the coliform bacteria standard of 
less than 10 per gram of product, 29% met yeast standard 
of less than 10/gm, 41% met the 10 mold standard of less 
than 10/gm, and only 12% met the standard for total aerobic 
bacterial count (less than 25,000/gm). In addition, soyfoods 
generally contained more fat than claimed.
 This report had widespread repercussions for the 
soyfoods industry, which (in the short term) were negative. 
The authors had previously published studies on the 
microbiological quality of numerous dairy products. Address: 
P.O. Box 1106, New Haven, CT 06504. Phone: 203-789-
7272.

767. Arnoux, Maurice. 1983. 1981 [European soybean] 
breeders’ meeting at Novi Sad (Yugoslavia) and Iregszemcse 
(Hungary). Eurosoya No. 1. p. 57-58.
• Summary: “This informal meeting was attended by 
soyabean breeders representing institutions from 9 countries 
in Southern Europe, cooperating in the FAO network.”
 “Doctors Bogdan Belic (Novi Sad) and Erno Kurnik 
(Iregszemcse) had prepared a comprehensive programme for 
the 4-day meeting. The participants were thus able to take 
the utmost advantage of the excellent organization of their 
meetings and visits, which, moreover, took place in a very 
cordial atmosphere.
 The following people attended the meeting: Drs. 
Bogdan Belic (Yugoslavia). M. Hrustic (Yugoslavia). D. 
Jockovic (Yugoslavia). M. Vidic. (Yugoslavia). A. Fossati 
(Switzerland). F. Borrero (Spain). P. Parrini (Italy). A. 
Vidal (France). R. Ecochard (France). R. Szyrmer (Poland). 
J. Bohm (Federal Republic of Germany). S. Dencescu 
(Romania). E. Kurnik (Hungary). Address: France.

768. Product Name:  [A. Vogel’s Soja Mix (Burger, 
Bolognese, Curry), and Soja Italian Dinners (Cannelloni, 
Lasagne, Ravioli)].
Foreign Name:  A. Vogel’s Soja Mix (Burger, Bolognese, 
Curry), and Soja Italian Dinners (Cannelloni, Lasagne, 
Ravioli).
Manufacturer’s Name:  Bioforce A.G.
Manufacturer’s Address:  CH-9325 Roggwil TG, 
Switzerland.
Date of Introduction:  1983 April.
Ingredients:  Bolognese (10/91): Defatted soybean meal 
[probably TVP], whole wheat fl our, tomato powder, 
vegetable oil, yeast extract, cornmeal, fructose, onion 
powder, wheat germ, wheat bran, herbed sea salt, garlic 
powder, herbs, spices.
Wt/Vol., Packaging, Price:  200 gm box retails for 20 Swiss 

Franks (10/83), and for DM 5.92 (Bremen, Germany 10/91).
How Stored:  Shelf stable.
Nutrition:  Per 100 gm.: Protein 21 gm, vegetable oil 12 gm, 
carbohydrates 41 gm, calories (kcal) 363 (1520 kJoules).
New Product–Documentation:  Ad in Whole Foods. 1983. 
Jan. p. 39 and April. p. 21. “A Vogel’s Meat-free soy mixes 
and soy dinners: Simple and quick to prepare, fewer calories, 
nothing artifi cial.” A black-and-white photo shows six 
packages. The soja mixes are available in Burger, Bolognese, 
and Curry fl avors. The soja Italian dinners come in Lasagne, 
Ravioli, and Cannelloni fl avors. This ad also appeared in 
Vegetarian Times (May 1983, p. 8).
 R. Leviton. 1983. Report on trip to Europe with 
American Soybean Assoc. Oct-Nov. p. 17. Product seen in 
Reformhaus health food store in Zurich, Switzerland.
 Manufacturer’s catalog. 1985. Full color, 6 panels. “A. 
Vogel’s Soja Produkte.” A color photo shows the labels of all 
the boxes. Contains 5 recipes.
 Label for Bolognese sent by Anthony Marrese of 
Bremen, Germany. 1991. Oct. 7. 4.75 by 6.5 by 1.5 inches. 
Heavy paperboard box. Black and yellow on grayish-tan. 
Color photo of a white bowl of the Bolognese sauce next to 
a dish of noodles, surrounded by tomatoes, an onion, and 
parsley. 100 gm of the dry mix yield 500 gm of the fi nished 
dish. A leafl et in the box contains 5 recipes in French and 
German.

769. Cejudo-Fernandez, Jeronimo. 1983. Futuro de la soja 
en Europa [The future of soya in Europe]. Eurosoya No. 1. 
p. 7-8. Presentation to FAO Consultation on the European 
Cooperative Network on Soybean, Seville, Spain, 5-8 Oct. 
1982. [Spa]
• Summary: Spain, with more than 3 million tonnes of 
imports and subsequent consumption of corresponding 
fl ours, presents in this aspect a record which is diffi cult to 
surpass, close to 85 kg per inhabitant and a sustained growth 
of 65% during the last ten years.”
 “With respect to Spain, during the years 1965 to 1980 
the consumption of total protein per capita per day grew 
from 79 grams to 95 grams, an increase of 20%, but of these 
proteins, animal proteins increased from 29 grams to 53 
grams, an increase of 83%.
 “The consumption of meat increased from 25 kg per 
capita per year to 70 kg, an increase of 145%. That of 
eggs increased 60% and that of milk 70%. This signifi es a 
substantial change in the dietary habits of the population, a 
change which brings us closer to the consumption level of 
the western countries but with a very different structure in 
regard to the types of meats consumed.”
 “Two thirds of France’s meat consumption comes from 
beef and pork and only 14% from chicken. In Italy nearly 
25% of meat consumption is in the form of chicken, making 
Italy, after Spain the country which consumes the most 
chicken.”
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 “In 1969 a commission was created to promote the 
cultivation of soybeans under the direction of Puerta Romero 
who at that time was already involved with the subject.” 
Address: Seville, Spain.

770. Toniolo, L.; Mosca, G.; Voltan, R.; Sattin, M. 1983. 
Soybean production in north-eastern Italy. Eurosoya No. 1. 
p. 43-45. [4 ref]
• Summary: “Since 1974 the Institute of Agronomy of 
Padua has begun its evaluation with the aim of discovering 
the more adapted and productive varieties. The trials were 
undertaken at the experimental farm of Agriculture Faculty 
in Legnaro (Padua).” Address: Inst. of Agronomy, Univ. of 
Padua, Italy.

771. Toniolo, L. 1983. Soybean situation in Italy. Eurosoya 
No. 1. p. 51.
• Summary: “The most important news about soybean in 
Italy at an offi cial level, seems to be the interest which our 
Ministry of Agriculture has started to show in the problem... 
It is worth pointing out that the cultivations undertaken 
in our region in 1982 gave, in several cases, satisfactory 
results, with yields which can sometimes be compared, on 
an economic basis, with those of corn.” Address: Inst. of 
Agronomy, Padua, Italy.

772. Toniolo, L. 1983. Soybean activities at Institute of 
Agronomy of Padua (Italy). Eurosoya No. 1. p. 53-54.
• Summary: Contents: Evaluation of new varieties. 
Plant density. Growth analysis. Rhizobium Japonicum 
strains evaluation. Crop rotation and mineral fertilization. 
Traditional tillage and sod seeding in double soybean 
crop. Nitrogen mineral nutrition and symbiotic fi xation. 
Intercropping soybean-maize. Address: Inst. of Agronomy, 
Padua, Italy.

773. Coudert, Guy. 1983. Re: The soyfoods industry in the 
U.S. and Europe. Letter to William Shurtleff at Soyfoods 
Center, May 6. 1 p. Typed, with signature on letterhead.
• Summary: “Dear Mr. Shurtleff, The Brussels offi ce of the 
American Soybean Association has close contacts with the 
soy protein industry. We assisted them in organizing the 
European Vegetable Protein Association (EUVEPRO) and 
due to our very good relationship, Euvepro asked me to edit 
their quarterly Newsletter.
 “I have been following the progress of the soyfood 
industry in the US and more recently in Europe with a great 
interest.
 “At the occasion of the Euvepro Annual meeting to be 
organised in Italy in October 1983, I am thinking to invite 
a US speaker to present the development of this industry in 
the US and I have been thinking of Dr. Hwa L. Wang, from 
the USDA Northern Regional Research Center in Peoria, 
Illinois.

 “I am also very interested in assisting the soyfood 
movement in Europe in editing a Soyfood Newsletter and 
later on a European Soyfood Conference.
 “I would appreciate to receive your comments on 
the above suggestions. In the meantime, I remain, Yours 
Faithfully,...”
 Note: Shurtleff typed a 3-page, single-spaced reply. 
Address: Protein Market Development Manager, American 
Soybean Assoc., Centre Intl. Rogier, Box 521, 1000 Brussels, 
Belgium. Phone: 217 20 75 / 217 96 61.

774. Soybean Update. 1983. Demand focus–Where the big 
bean markets are (Special feature). June 13. p. 3-6.
• Summary: “In the fi rst of a two-part series Update looks 
at major U.S. soybean importers throughout the world and 
potential growth areas for U.S. soybeans.
 “The European Economic Community and Japan buy 
over 64 percent of all U.S. soybean exports. The EEC alone 
takes nearly 65 percent of all U.S. bean meal exports. These 
traditional markets will continue to grow, but countries 
with young, developing livestock industries will take the 
lion’s share of future growth in soybean exports. The U.S. 
export market will shift to more developing and communist 
countries whose commodity needs are purchased through 
state controlled agencies.
 “EEC: The European Economic Community is the 
world’s largest user of soybean meal. EEC meal consumption 
of 16.5 million tonnes outpaced that of the U.S. (16.1 million 
consumption) for the fi rst time last year.
 “Rotterdam is the hub of soybean and bean product trade 
for all of Europe and the surrounding areas, and is a major 
processing center as well, with an estimated yearly crush of 
2.6 million tonnes. Such is the importance of soybeans in 
the EEC that it is one of the few commodities that enter the 
community duty-free.
 “Protein meal has increasingly replaced feed grain 
in European animal feed rations. Since 1976, feed grain 
consumption in the EEC has increased only 4.3 percent, 
while meal consumption has jumped 49.1 percent.
 “West Germany is the largest single country importer of 
U.S. bean meal and of soybeans and meal combined, with 
1982 imports from the U.S. totalling 4.83 million tonnes for 
the two commodities.
 A table shows EEC soybean (SB) and meal imports from 
the U.S. in fi scal year 1982 (000 metric tons) (* = adjusted 
for transshipments through Rotterdam).
 Germany*, 3583 SB and 4830 total
 Netherlands*, 2782 SB and 3482 total
 Italy, 906 SB and 1938 total
 Belgium, 1406 SB and 1423 total
 France, 848 SB and 886 total
 UK, 640 SB and 741 total
 Also Greece, Denmark, and Ireland.
 “Other West European countries outside the EEC buy 
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large amounts of U.S. beans. In 1982, Spain was the fourth 
largest importer of U.S. soybeans with 2.960 million tonnes. 
Portugal bought 469,504 tonnes.
 Asia: Asian soybean users range from industrialized 
countries such as Japan, Taiwan and Korea, to developing 
countries with huge potential such as the Philippines, 
Indonesia, Thailand, Malaysia and Singapore. There are 
also communist countries with state-controlled importing 
agencies such as China.
 “Japan is the largest single country buyer of U.S. 
soybeans with 1982 purchases of 4.199 million tonnes, 
nearly 97 percent of Japan’s total soybean imports.
 “Food grain imports are controlled by the Japanese 
Food Agency, and sales are handled by a few large Japanese 
trading companies, such as Zen Noh, Mitsui, Mitsubishi, 
Marubeni, C-Itoh and Sumitomo. The big Japanese grain 
companies have now moved into foreign countries, including 
the U.S., and they now transact from 15-20 percent of all 
U.S. grain exporting business.
 “Due to a slowdown in economic growth, continuous 
weakness in the yen, and an emerging policy of increased 
food self-suffi ciency, Japanese imports of soybean products 
are projected to increase less than 1 percent annually for the 
short term.
 “The Southeast Asian countries of Indonesia, Malaysia, 
Philippines, Singapore and Thailand comprise the fastest 
growing market areas in the world.
 “Southeast Asia has 270 million consumers, more than 
double the population of Japan. Future growth potential is 
tremendous. Reasons: rapidly developing textile and leather 
industries, a bountiful supply of natural resources, a shifting 
of their economic base from agriculture to industry and a 
growing livestock-poultry sector.
 A table shows U.S. Soybean & Product Exports to S.E. 
Asia. MY 1981/82 (000 Metric Tons)
 Indonesia 305 SB and 82 meal
 Malaysia 139 SB and 0 meal
 Philippines 48 SB and 74 meal
 Also Singapore (1 oil) and Thailand (4 meal and 1 oil).
 “The fi nal Asian country with potential for market 
growth is the PRC [China], the most populous nation in the 
world with over 980 million people. Increased domestic 
production soybeans, decreased hog numbers and trade 
disputes over textile imports have virtually eliminated the 
market for U.S. beans in China for the near term.
 China bought 883,300 tonnes of soybeans from the 
U.S. in 1279/80, sixth largest customer that year. China’s 
agriculture is not expected to be able to keep pace with the 
growing population’s food needs in the long run, making 
soybeans important not only for use in China’s livestock, but 
also as an edible food source.
 “USSR: The Russian grain deal of 1972, in which 
the Soviets bought 17.5 million tonnes of grain including 
1 million tonnes of soybeans, triggered a boom in U.S. 

exports that changed the complexion of U.S. agriculture 
dramatically.
 “However, political tensions and a series of U.S. 
embargoes have sent the USSR looking elsewhere for more 
reliable sources of supply.
 “A recent development in the USSR has been a shift 
toward more protein meal in livestock rations. USDA 
estimates that USSR will import 2.6 million tons of bean 
meal this year, most coming from South America and West 
Europe.
 “Future increases in U.S. trade with USSR are uncertain. 
Although U.S. efforts such as contract sanctity legislation 
and a desire to negotiate a new LTA have been made, 
the damage done by previous embargoes will be hard to 
overcome.”

775. Leviton, Richard. 1983. Re: Japan, King Arthur, and 
trip to Italy. Letter to William Shurtleff and Akiko Aoyagi 
at Soyfoods Center, June 20. 1 p. Typed, with signature on 
letterhead.
• Summary: “Dear World Travelling Panda & Associate: 
Thanks for your letter from Japan... I leave for King Arthur 
land [England] in less than 2 weeks, and return August 21. 
The next magazine goes to the printer this Friday, after a lot 
of work.
 “Tell Bill thank you very much for getting me the 
invitation to Italy, which came through this week. The 2nd 
week of October I go to Italy, Netherlands, France to give 
three speeches for those guys. I’ll meet Guy Coudert in 
London next month. So I arrive in California about Sept. 
15, then head for Europe the 8th of October, maybe up to 
the Bay Area the end of September... I’m fi nally beginning 
to get a little excited about moving to California. My roots 
here go deep and it hurts to pull them up.” Address: Editor 
and publisher, Soyfoods magazine, 100 Heath Rd., Colrain, 
Massachusetts 01340. Phone: 413-624-5591.

776. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Aldo Fortis Tofu.
Manufacturer’s Address:  Turin (Torino), Italy.  Phone: 
017-263-503.
Date of Introduction:  1983 June.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1983. June 20. Owner: Aldo 
Fortis.

777. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Fondazione Est-Ouest.
Manufacturer’s Address:  Via de Serragli #4, 50123 
Florence, Italy.
Date of Introduction:  1983 June.
New Product–Documentation:  Soyfoods Center 
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Computerized Mailing List. 1983. June 20. Owner: Ferro 
Ledvinka.

778. Mazzieri, Giovanna Fosso. 1983. Tempeh [Tempeh]. 
Milan, Italy: Published by the author. 7 p. June. 21 cm. [2 
ref. Ita]
• Summary: This saddle-stitched booklet, which contains 
the earliest detailed information about tempeh and tempeh 
recipes available in Italian, was written and published in a 
limited edition by the author in June 1983. Page 3 notes that 
in Milan, tempeh can be ordered from the author, whose 
phone number is given. She can prepare it on request and 
can also teach others how to make it. (Note: She made it 
in her home kitchen, and did not have a commercial shop.) 
Page 4 gives a nutritional comparison of tempeh and whole 
soybeans. Pages 5-7 contain 14 Italian-style tempeh recipes.
 Letter from Giovanna Mazzieri. 1993. Dec. 20. Two 
articles encouraged her to write this booklet: (1) Hélène 
Magarinos. 1982. Le Tempeh: “Usine” à protéines et 
vitamines. En provenance d’Indonésie [Tempeh: A protein 
and vitamin factory from Indonesia]. Compas (Le) (France). 
No. 21. p. 23-29. Spring. (2) P. Langley-Danysz. 1982. Une 
technique séculaire de fermentation du soja [An ancient 
technique for fermentation of soya]. Biofutur. March. p. 33-
35. Address: Via Santa Tecla 3, 20122 Milan, Italy. Phone: 
806272.

779. Soyfoods. 1983. The soyfoods industry on display [at 
Natural Foods Merchandiser Expo in Anaheim, California 
and Whole Life Times Expo in San Francisco]. Summer. p. 
7.
• Summary: Sixteen soyfoods companies exhibited at 
Anaheim to 7,600 paying visitors. “Six soyfoods companies 
shared an offi cial Soyfoods Association booth, where they 
retailed their own products and provided liberal tasting 
samples as well. Participants included Legume Inc. (tofu 
pizza, tofu lasagna), Farm Foods (Ice Bean, in cones), Quong 
Hop (tofu burgers, tofu canolli, soymilk), Sonoma Specialty 
Foods (tofu salads, tofu cheesecakes), Laughing Moon 
(vegetable tofu turnovers), and San-Jirushi International 
(samples of San-J Real Tamari). The Association booth, 
one of 10 food catering booths at the Expo, was ‘packed 
solid through the whole show,’ reports Farm Foods’ Robert 
Tepper.”
 “William Shurtleff gave a one hour speech and slide 
presentation on soyfoods to an enthusiastic audience.”
 Other interesting companies include: Pacifi c Tempeh, 
Light Foods, Essential Foods, Garden of Eatin’, Living 
Lightly, Kibun, Westbrae Natural Foods, Edward & Sons, 
Cedarlane Foods, Morinaga, Worthington Foods.
 Interesting products: Light Links tofu “hotdogs,” 
Ravioli, Tofumale Tamale, Tempehroni Pizza, Chili Con 
Tempeh, Tempeh Enchilada.
 Photos (without captions) show: (1) Danielle Lin of 

Laughing Moon. (2) Steve Snyder of Hinode. (3) The 
Morinaga booth, with Mr. Seishiro Ikegami.

780. Product Name:  [Tofu Balls (Ganmo), Tofu Pizza, 
Seitan Burger].
Manufacturer’s Name:  De Vuurdoop.
Manufacturer’s Address:  Warder 108, 1473 PG Warder, 
Den Haag, Netherlands.
Date of Introduction:  1983 July.
New Product–Documentation:  Richard Leviton. 1983. 
Trip to Europe with American Soybean Assoc. Oct/Nov. 
Unpublished manuscript. p. 25. “She started in July 1983. 
The pizza is baked with a layer of smooth tofu on top, with 
tomato, olive, green pepper. Sells for 1.40 guilder/slice. 
Makes 800 units of tofu balls and pizza a week.” Letter from 
Sjon Welters. 1989. July 24. Vuurdoop is the company name. 
Lita Hoogervorst is the name of the woman who founded it 
and still runs it. The company sells other products now too 
(seitan and a lentil-based product; maybe no soyfoods), and 
has moved to Groningen or Friesland in the north of Holland.

781. United Soya Products Ltd. 1983. Display ad: We are a 
fast and growing company with a diversifi ed industrial base. 
Times of India (The) (Bombay). Aug. 5. p. 17.
• Summary: “We are setting up a 300 TPD [tonnes {metric 
tons} per day] Solvent Extraction Plant & Refi nery, based on 
Soyabean and minor oil seeds at Mandideep (20 kms. from 
Bhopal) in Madhya Pradesh. For the plant and process, based 
on the advanced technology of CMB, Italy, we require the 
following personnel: Project manager. Production manager. 
Maintenance manager. Finance manager. Commercial 
manager. Chief chemist. A brief description of each job is 
given.
 The company’s logo is shown in white above the word 
“United” against a black background at top of ad.
 Note: This is the earliest of 93 articles, ads or stock 
quotes seen (Sept. 2010) in The Times of India that contains 
the term “United Soya.” Most of these are stock quotes. 
Address: E-1/177, Arera Colony, Bhopal 462 104, Madhya 
Pradesh, India.

782. Product Name:  [Soja Tartex Ravioli {Canned}].
Manufacturer’s Name:  Dyna S.A.
Manufacturer’s Address:  Fribourg, Switzerland.
Date of Introduction:  1983 October
Wt/Vol., Packaging, Price:  500 gm can.
New Product–Documentation:  R. Leviton. 1983. Report 
on trip to Europe with American Soybean Assoc. Oct-Nov. 
p. 17. Product seen in a Reform House health food store in 
Zurich, Switzerland.

783. IBPGR. 1983. Genetic resources of soyabean. Rome, 
Italy: International Board for Plant Genetic Resources, 
Secretariat. 19 p. 30 x 21 cm. Oct. IBPGR Working Group 
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on the Genetic Resources of Glycine Species, held at the 
International Soybean Program (INTSOY) at the University 
of Illinois, Urbana, 9-11 Aug. 1982. [2 ref]
• Summary: This report, distributed free to developing 
countries but with restricted distribution to developed 
countries, was written after an ad hoc Working Group on the 
Genetic Resources of Glycine was held. A minimum list of 
descriptors is included. Address: Crop Genetic Resources 
Centre, Plant Production & Protection Div., FAO, Via delle 
Terme di Caracalla, 00100, Italy.

784. Leviton, Richard. 1983. Short summary of trip to 
Europe sponsored by the American Soybean Association 
(Interview). SoyaScan Notes. Nov. 19. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: The trip was very good, and Richard feels 
ASA was favorably impressed with his work. Richard did 
6 programs, including 5 for ASA in Paris (France), Milan 
(Italy), Budapest (Hungary, with Tom Brennan from Vienna), 
and the Netherlands (small seminar for 10 people). He 
delivered a speech before 150 people at the Euvepro General 
Assembly in Parma, Italy. In Switzerland he visited Soyana 
and Verena Krieger.
 ASA says they want to sponsor a conference and a 
newsletter. Richard will be chair of the conference, which 
will be held in late Sept. 1984 in Amsterdam. They will get 
more sponsors, put up all up-front costs, and ensure plenty 
of media coverage. Richard can keep all the profi ts. The 
newsletter on soyfoods, funded by ASA, will be sent to 200 
people 3-4 times a year.
 The most interesting general concept was that virtually 
all tofu in Europe is vacuum packed; he saw no water-
packed tofu. Lima Foods packs their tofu in glass jars. Witte 
Wonder, Soyana, Manna, and Cauldron Foods (Bristol) sell 
pasteurized, unrefrigerated tofu dips and spreads in jars. 
They have a good shelf life without preservatives, and no 
spongy consistency. Some are quite amazing (like sweet 
curry)–far better than any products we have in the USA. 
Nutana has 3 tofu entrees (noodles, chili, in cans like Loma 
Linda); the word “Tofu” appears on the label. Address: 
Colrain, Massachusetts.

785. Leviton, Richard. 1983. Long summary of trip to 
Europe sponsored by the American Soybean Association 
(Interview). SoyaScan Notes. Nov. 29. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Discusses: Euvepro in Italy, ASA in Italy, Alpro 
/ Vandemoortele, British Arkady, the confusion of mung 
beans and soybeans, tofu made from soy protein isolates that 
doesn’t develop a spongy texture when frozen, regulatory 
restrictions, Bernard Storup, tofu burgers, Prolait, Le Bol en 
Bois, ASA soybean program in England, desire in Eastern 
Europe for more meat, the many small private businesses 
in Hungary, Soyana’s excellent products (Daenzer makes 

5,000 lb/week of tofu in Switzerland), the Reformhaus 
chain, Vietnamese tofu shop in Dornach, less refrigeration 
at the distribution and retail levels in Europe has led to 
new packaging, soyfoods have started to appear in the big 
international food trade shows in Europe (e.g. ANUGA). 
Witte Wonder opened in 1981, now makes 1,000 lb/week 
of seitan. Cauldron Foods (UK) makes mostly tofu burgers, 
and has a lot of good technical innovations such as control 
panels. Cauldron also makes a fermented tofu spread. 
Dragon & Phoenix (UK) makes several tons of tofu a day. In 
July Wolfgang Furth-Kuby and Lucas Kelterborn (Germany) 
published the fi rst issue of a European soyfoods newsletter 
titled Rundbrief. Paul Jones (UK) has 2 plants and makes 
5,000 lb/week of tofu. One man from Cauldron Foods was 
Paul Jones’ original partner. Full of Beans also makes miso.
 Oct. 28. “I have an all morning meeting at ASA’s 
headquarters in Brussels, Belgium, with Dennis Blankenship, 
Rita Batens, Roger Leysen, and Michael Martin. It is 
proposed that I chair the 1984 First European Soyfoods 
Conference to be held in late September, probably in 
Amsterdam. ASA agrees to be a sponsor and to help secure 
another 6 or so sponsors. ASA also agreed to fi nance the 
production and mailing of a bi-monthly European Soyfoods 
Newsletter.” Address: Colrain, Massachusetts.

786. Leviton, Richard. 1983. Report of soyfoods research 
and speaking trip to Europe with American Soybean 
Assoc., Oct. 8–Nov. 15, 1983. Colrain, Massachusetts. 82 p. 
Unpublished typescript. 28 cm.
• Summary: Describes visits to or discusses: ASA Belgium 
(Dennis Blankenship, Rita Batens, Michael Martin), Parma, 
Euvepro Conference, Parmalat, Guy Coudert and Dr. Sabin 
president of ONIDOL, Anuga, Jonathan, Société Soy 
(Bernard Storup, Jean de Preneuf), Le Bol en Bois, Budapest 
(Hungary), Agrimpex (Hungary), Migros, Sojalade / Die 
Genossenschafts Tofurei (Verena Krieger), Galactina, Soyana 
(Walter Daenzer), Alpro (Belgium; Philip Vandemoortele 
and Christian Daems), Aarhus (Denmark), Witte Wonder, 
Manna, Cauldron Foods Ltd. (Phillip Marshall, Peter Fagan). 
Contains a directory of principal people contacted, listed by 
country. Those not mentioned above are: England: Wild Oats 
Wholefoods (Mike & Loes Abrahams), British Arkady Co. 
(Bill Pringle), Sunworld Inc. (David White), Health Foods 
Manufacturers’ Association (Britain). Belgium: ASA, Le 
Paradoxe (Dota Figuera). China Trading, Ralston Purina 
(A.G. van der Horn), Premier Foods (Pauline Six Chan). 
Italy: Cargill SpA (Claudio Rocchietta), Parmalat SpA (Dr. 
Alberto Rota, Mr. Barilla), ASA (Sergio Monari). France: 
Robert Bonneterre, Aux Rayons Verts. Germany: European 
Federation of Health Products Manufacturers (Wolfgang 
Reinsch, Bad Homburg). Hungary: Central Food Research 
Inst. (Balint Czukor), Agrimpex (Potori Karoly). Denmark: 
Danish Turnkey Dairies, Det Gronne Kokken. Netherlands: 
Witte Wonder Products (Niko van Hagen), Manna (Hans den 
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Hoed), Albert Heijn Supermarkets, Dutch Seed Crushers & 
Oil Processors Assoc. (Dr. C.J.M. Meershoek). Switzerland: 
Sojalade (Verena Krieger), Soyana (Walter Daenzer). 
Austria: Tom Brennan.
 Bound in the back of the report are photocopies of 
labels and promotional materials (graphics) from the 
following companies: Witte Wonder, Société Soy (Cerny), 
Cauldron Foods, Manna, Dansk Tofu (Sdr. Vinge Gl. 
Mejeri, 8860 Ulstrup), Sojalade, Bonneterre, Mutter Erde, 
Genossenschaftstofurei Engel (Dorfplatz, Ottenbach).
 Note: This is the earliest document seen (May 2005) that 
mentions Parmalat in connection with soy.
 Migros (p. 18-19) is Switzerland’s biggest supermarket 
/ department store; it sells some whole wheat products. 
Consumers oppose them for their size, but they attract 
foreign customers. Natural foods people are very political; 
they are opposed to Third World imports. Migros is expected 
to start selling tofu soon. Address: 100 Heath Rd., Colrain, 
Massachusetts 01340. Phone: 413-624-5591.

787. Product Name:  [Tofu Ravioli].
Manufacturer’s Name:  Pasticcio.
Manufacturer’s Address:  CH-8910 Affoltern, Switzerland.
Date of Introduction:  1983 November.
Ingredients:  Incl. frozen tofu.
New Product–Documentation:  R. Leviton. 1983. Report 
on trip to Europe with American Soybean Assoc. Oct-Nov. 
p. 18. A friend of Verena Krieger’s makes about 10 kg/week 
of tofu ravioli in Amfoltern [sic, Affoltern]. They use frozen 
tofu. It is packaged fresh like pasta with a 5-day shelf life.
 Letter from Verena Krieger of Switzerland. 1990. July 5. 
This company has been out of business since about 1985.

788. SoyaScan Notes. 1983. Chronology of soybeans, 
soyfoods and natural foods in the United States 1983 
(Continued) (Overview). Dec. 31. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: Continued. Oct. 9 to Nov. 14. Richard Leviton 
travels to Europe as a consultant for the American Soybean 
Association. Gives six speeches on soyfoods in Italy, 
Belgium, Denmark, France, Netherlands, and Hungary. The 
50-minute speech in Italy is about the soyfoods industry 
in the USA, presented to 150 members of EUVEPRO, the 
European Vegetable Protein Association. Leviton studies 
soyfoods throughout Europe, the fi rst representative of the 
American soyfoods movement to do so. He reports that 
virtually all tofu in Europe is vacuum packaged. On Oct. 
28, ASA Belgium Offi ce expresses interest in sponsoring a 
European Soyfoods Conference and a European Soyfoods 
Newsletter. Leviton writes a 56-page report on the trip.
 Oct. New England Soy Dairy starts to sell its tofu under 
the Tomsun brand.
 Oct. The world’s fi rst spray-dried tofu is introduced by 
Clofi ne Dairy & Food Products of Linwood, New Jersey. St. 

Peter Creamery fi rst began spray-drying soymilk powder in 
late 1984, and tofu in the summer of 1985, under the Oberg 
patent.
 Oct. Kikkoman: Company, Clan, and Community, by W. 
Mark Fruin (358 p.) published by Harvard University Press 
as part of their series Studies in Business History.
 Oct. Major reorganization of The Farm in Tennessee. It 
is no longer a cooperative. Every participant must pay his/
her own way. All workers earn wages. The soy dairy sells its 
tofu and soymilk to Farm residents. Farm Foods becomes an 
independent, for-profi t corporation.
 Nov. Hymowitz and Harlan’s “The Introduction of 
the Soybean to North America by Samuel Bowen in 1765” 
published in Economic Botany. This brilliant piece of 
historical research pushes the introduction date back 39 
years, and shows that by the late 1760s Bowen, in Georgia, 
was making soy sauce and exporting it to England. It also 
credits Benjamin Franklin with the earliest known reference 
by an American to tofu, in 1770.
 Nov. 11. Wm. Shurtleff and Gordon Bennett (Westbrae 
Natural Foods) mail out a packet including proposed U.S. 
soy sauce standards, English translation of Japanese Shoyu 
Standards, and proposal for formation of a Soy Sauce 
Council to 60 companies connected with soy sauce in the 
USA.
 Nov. Soyfoods Assoc. offi cers meet with David Mintz 
of Tofu Time (maker of Tofutti) asking him to either use tofu 
as an ingredient in Tofutti or drop the term “tofu” from his 
product name and stop stating or insinuating that his product 
contains tofu.
 Nov. 11. William Shurtleff writes a strongly worded 
letter to Mintz threatening to report the matter to the 
Securities and Exchange Commission and the FDA if Mintz 
fails to stop deceptive practices. Mintz quickly re-adds tofu 
to Tofutti.
 Nov. 19. House Shokuhin Kogyo, a major Japanese food 
company, invests $2.5 million in Hinode Tofu Co. in Los 
Angeles as part of a joint venture to expand tofu production.
 Nov. 25. Dr. Clifford W. Hesseltine of the USDA NRRC 
receives the award of the Third Class of the Order of the 
Rising Sun from the Emperor of Japan in recognition of 
the meritorious services he has rendered: proving the safety 
of Japan’s traditional fermented foods, training Japanese 
scientists, and promoting technical cooperation in the fi eld of 
food fermentation between the United States and Japan.
 Dec. New England Soy Dairy, in a half-page article in 
Inc. magazine, is named as one of America’s 500 fastest 
growing small private companies.
 Dec. Inari Trading Co. in Michigan develops a delicious 
Christmas Soynut Sampler with seven fl avors of Super Soys, 
including yogurt-coated, carob-coated, and butter-toffee. 
Runs full page color ad in Soybean Digest.
 Dec. International Bibliography of Soybeans (3 
volumes, 2,500 pages) published in Brazil. 19,571 references 
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total, under 75 subject headings, all published during 1970-
1982. Volume III contains author and subject indexes. Mostly 
soybean agronomy, but 1,584 references on soyfoods.
 Dec. 1. The title of Soyfoods Monthly is changed to 
Soyfoods Newsletter.
 Dec. 5-7. Symposium on Soybean Utilization held at 
Ibadan, Nigeria, Sponsored by IITA. First event of this type 
in Africa.
 Dec. 8. Tofu Time Inc. in New York raises $3.2 million 
($2.4 million net) in their fi rst public stock offering, to 
fi nance national marketing of Tofutti soy-based ice cream.
 Dec. 10. Doug Fiske becomes majority owner (55%) 
of Soyfoods magazine, Leviton owns 45%. Fiske will take 
over most publishing responsibilities. Leviton moves to San 
Francisco Bay Area.
 Dec. Soyastern starts to make tofu in West Germany. 
By 1987 they are the country’s largest tofu manufacturer, 
making 4,000 kg/week.
 * Eurosoya, the annual publication of the European 
Cooperative Network on Soybean, begins.
 * Soymilk production peaks in Japan at 116,724 kl. By 
1986 it has fallen to 43,392 kl, which is only 37% of the 
peak.
 1983 New Trends:
 New Capital and Expertise are Flowing into the 
Soyfoods Industry, leading to many exciting new ideas 
and products and marketing programs. A dozen or so large 
companies with nationwide marketing are emerging.
 New Emphasis on Soyfoods Marketing, now that 
production techniques have been fairly well mastered, is seen 
throughout the industry, and is refl ected in new editorial and 
advertising policies of Soyfoods magazine.
 Brand-Name Promotion by larger companies is 
surpassing generic or commodity promotion.
 Stylish Second-Generation Products, prepared 
convenience soyfoods, are appearing with better product 
quality, better marketing and promotional programs, and 
better packaging and graphics. These are the fastest growing 
component of the soyfoods industry.
 Extensive Professional Advertising of Soyfoods in 
natural and health food consumer magazines, as by Legume, 
Eden Foods, San-J, Hinode, Edward & Sons, and Pure 
& Simple. Each of these companies run very attractive, 
professional ads. Brightsong Light Foods has top graphics 
for a small company.
 Exhibits at National Trade Shows are now a matter of 
course: The Natural Food Merchandiser show, followed by 
the National Nutritional Foods Association (NNFA) show are 
most popular.
 Tofu Market Control is Increasingly Concentrated in the 
hands of large manufacturers, who distribute nationally and 
have professional marketing. Most companies are getting 
much more professional, but many small tofu companies 
are going out of business. The total number of companies is 

stabilizing.
 Soymilk Makes its First Big Splash in the American 
Caucasian Market, led by Eden Foods’ Edensoy. Vitasoy has 
big plans for early 1984. Vitasoy had the largest total imports 
in 1983, but mostly sold to the Asian-American market. 
Large new soymilk plants are planned to open in 1985.
 East Asian Soymilk Sales are Skyrocketing, leading 
to a general soyfoods Renaissance, and reevaluation of 
traditional soyfoods staples. Production of soymilk in Japan 
tops 100,000 metric tons (tones) for the fi rst time, reaching 
116,724 tonnes, up 71% over last year. The per capita 
consumption of soybeans in Japan is 5.8 kg/year, up 3.6% 
from last year.
 Soy Ice Cream is becoming fashionable. Made with 
tofu, soymilk, and/or isolated soy protein, it is emerging as a 
major way that Americans are discovering soyfoods.
 Tofu industry is vulnerable to sanitation and credibility 
problems as vividly demonstrated by the Connecticut quality 
/ contamination report in March and subsequent adverse 
publicity, and by a Tofutti mislabeling incident in November. 
The industry urgently needs standards and better sanitation. 
Tofu souring and spoilage is the tofu industry’s number one 
problem.
 The Soy Deli Concept: Defunct or Ready for Takeoff? 
No new openings and some closings. But more and more 
natural food and vegetarian restaurants are starting to 
use soyfoods, and Chinese and Japanese restaurants are 
increasing their traditional use. In Soyfoods No. 9, Leviton 
calculated that as much as 16% of all tofu made in the U.S. is 
being served in restaurants, but this fi gure is probably far too 
high. Most promising, plans by Tofu Time/Tofutti to open a 
chain of natural, fast food restaurants featuring tofu, soymilk 
and other soyfoods could bring the Soy Deli concept new 
life and widespread publicity as a healthful alternative to 
McDonald’s, Burger King, and the like.
 European Soyfoods Industry is Flourishing, with lots of 
innovation. Large producers of tofu and tempeh are emerging 
in the Netherlands.
 Tempeh is Starting to Take Off in Japan and interest is 
rising rapidly: 13 articles were published on tempeh in Japan 
this year, followed by 20 in both 1984 and 1986.

789. Product Name:  Legume Light & Natural Tofu Entrees: 
Tofu Tetrazzini.
Manufacturer’s Name:  Legume, Inc.
Manufacturer’s Address:  91 Roseland Ave., Caldwell, 
New Jersey.
Date of Introduction:  1983 December.
Wt/Vol., Packaging, Price:  10.25 oz.
How Stored:  Frozen.
New Product–Documentation:  See next page. Label. 1983. 
10.5 by 7.5 inches. Paper. Red, green and black on white. 
Color photo of Tofu Tetrazzini surrounded by vegetables. 
“All Natural. Cholesterol Free. 280 calories.” Contents 
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includes whole wheat noodles. Reprinted in Soyfoods 
Marketing. Lafayette, CA: Soyfoods Center; Quick Frozen 
Foods. 1985. May. p. 92. Spot in Soyfoods. 1984. Summer. 
p. 42.

790. Product Name:  Legume Light & Natural Tofu Entrees: 
Vegetable Lasagna.
Manufacturer’s Name:  Legume, Inc.
Manufacturer’s Address:  91 Roseland Ave., Caldwell, 
New Jersey.
Date of Introduction:  1983 December.
Wt/Vol., Packaging, Price:  12 oz.
How Stored:  Frozen.
New Product–Documentation:  Label. 1983. 8.5 by 10.5 
inches. Paper. Green, red and black on white. Color photo 
of Vegetable Lasagna surrounded by vegetables. Contents 
includes sauce. Reprinted in Soyfoods Marketing. Lafayette, 
CA: Soyfoods Center. Spot in Soyfoods. 1984. Summer. p. 
42. Poster. 1987. “Forbidden Foods (aren’t forbidden any 
more). Legume Frozen Entrees have less than 300 calories, 
are all natural–and have no cholesterol at all!” At some point 
this product was renamed Classic Lasagna. In March 1988 
that 16 oz product retailed for about $4.29 while Stouffer’s 

Lean Cuisine veal lasagna (10 oz) sold for $2.59 (equivalent 
to $4.14 for 16 oz), and Celentano Lasagna (16 oz) cost 
$2.49 (Record [Hackensack, New Jersey], March 7).

791. Product Name:  Legume Light & Natural Tofu Entrees: 
Cannelloni Florentine.
Manufacturer’s Name:  Legume, Inc.
Manufacturer’s Address:  P.O. Box 288, Caldwell, New 
Jersey 07006.
Date of Introduction:  1983 December.
Wt/Vol., Packaging, Price:  11 oz.
How Stored:  Frozen.
New Product–Documentation:  Label. 1983. 10.5 by 7.5 
inches. Paper. Red, green and black on white. Color photo 
of Cannelloni Florentine surrounded by vegetables. “All 
Natural. Cholesterol Free. 270 calories.” Contents includes 
sauce. Reprinted in Soyfoods Marketing. Lafayette, CA: 
Soyfoods Center. Spot in Soyfoods. 1984. Summer. p. 
42. Spot with label in Quick Frozen Foods International. 
1985. Oct. “Enlightened Entrees with Tofu. Legume Tofu 
Cannelloni Florentine with Sauce.” Ad in Natural Foods 
Merchandiser. 1987. March. p. 58. “Forbidden Foods. (aren’t 
forbidden any more). Legume Frozen Entrees have less than 
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300 calories, are all natural–and have no cholesterol at all!”

792. Product Name:  [Soybean Oil (In a Tetra Brik Aseptic 
Carton, identifi ed with ASA’s SoyaSign)].
Foreign Name:  Crivellaro Oilio di Semi di Soia (Tutto 
Vegetale).
Manufacturer’s Name:  Crivellaro S.p.A.
Manufacturer’s Address:  Via Mazzini, 30, 35030 
Sarmeola di Rubano, Padova, Italy.  Phone: 049/63.14.55.
Date of Introduction:  1983.
New Product–Documentation:  ASA Member Letter. 1986. 
Nov/Dec. In 1983 the American Soybean Assoc. and Italy’s 
Crivellaro Company began promoting soybean oil in Italy. 
The company used ASA’s Soyasign on its soy oil product 
label to designate high quality. Sales are up 35% to more 
than 15 million liters for 1986. Now other Italian companies 
which market soy oil are also looking toward promotion to 
increase their sales. Crivellaro is now marketing its identifi ed 
soy oil in the UK.
 Talk with Joseph Maranelli. 1988. Oct. 7. He is an ASA 
consultant in Italy. Their identifi ed soy oil sells 22 million 
liters a year, which is number one in Italy for an identifi ed 
soy oil. ASA and Crivellaro are trying to improve the image 
of soy. Crivellaro puts in twice as much as TEA (Targeted 
Export Assistance) gives them and still fi nds it worth their 
while.
 Brochure, undated. In Italian and English. Shows close-
up color photos of the Carton/Label, which is green, yellow, 
and gold on white.
 Leafl et. 1990? Soia e salute [Soya and health]. Photos 
show top of package, dated June 1986 and Dec. 1987.

793. EUVEPRO. 1983. Vegetable proteins survey of 
legislation in European countries. Brussels, Belgium. 47 p. 
30 cm.
• Summary: Contents: Preface. EEC Countries: Belgium, 
Denmark, France, Germany, Greece, Italy, Luxembourg, 
Netherlands, Ireland, United Kingdom. Other European 
countries: Austria, Finland, Norway, Portugal, Spain, 
Sweden, Switzerland. Summary of vegetable protein 
legislation in European countries (chart).
 About 3 pages (range 1-6) are devoted to the 
legislation in each country. The United Kingdom (6 p.) has 
the following typical contents: General. Meat products. 
Cured meats. Spreadable products. Bread. Bakery and 
confectionery products. Dietetic foods, baby foods. Fish 
products (see also Spreadable products). Dairy products. 
Pasta products. Soups and sauces. Novel protein foods 
(“There is an ‘in principle’ agreement to nutritional 
equivalence for vegetable protein foods which simulate 
meat”). Address: 19, rue de l’Orme, B–1040 Brussels, 
[Belgium].

794. FAO. 1983. Soybean pathology/nematology in 

the People’s Republic of China. Rome, Italy: Food and 
Agricultural Organization of the United Nations. *
Address: Rome, Italy.

795. Product Name:  [Vita Drink {Soy Beverage} (Vanilla, 
Chocolate, or Strawberry)].
Foreign Name:  Vita Drink.
Manufacturer’s Name:  Galactina Ltd.
Manufacturer’s Address:  Birkenwej 1-6, CH-3123 Belp, 
Switzerland.
Date of Introduction:  1983.
Ingredients:  Vanilla: Water, soybeans, maltodextrine, 
saccharose, sunfl ower seed oil, mineral salts, vanilla aroma, 
DL-methionine, vitamins (A, B-1, B-2, B-6, B-12, biotin, C, 
E, folic acid, pantothenic acid, PP).
Wt/Vol., Packaging, Price:  250 ml Tetra Brik Aseptic 
carton.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per carton: Protein 9.7 gm, lipids 7.25 gm (of 
which 3.9 gm essential linolenic acid), 30 gm carbohydrates, 
1.6 gm minerals.
New Product–Documentation:  Talk with Peter Speck. 
1983. Letter from Peter Speck. 1988. March 11. “In 1983 
we developed, in addition to the products for enteral tube 
feeding, fl avored drinks, called Vita Drink, with a very 
similar composition. In 1987 this line was completed with a 
protein-enriched product line: Biodelis Plus and Vita Drink 
Plus.”
 Labels sent by Peter Speck. 1988. All 3 fl avors. 
Chocolate is brown, red, and white. “Biologically high value/
complete diet and energy/recovery drink made from plants. 
Sterilized (Uperisiert/Uperisee).”
 Brochure in German sent by Peter Speck. 1988. 
“Galactine Vita Drink.” 14 p. 21 cm.
 Talk with Peter Speck. 1990. May 23. Vita Drink is sold 
in Switzerland. It is very similar to Biodelis, which is sold 
only in France. The base and fl avors are the same but the 
vitamin and mineral content is slightly different to meet the 
different regulations in each country.

796. Cairella, M.; Balzo, V. Del; Godi, R.; Scatena, R.; 
Treves, L.D. 1983. Soya lecithin in therapy: Clinical 
fi ndings. In: J.N. Hawthorne and D. Lekim, eds. 1983. Soya 
Lecithin Dietetic Applications: Proceedings of the Second 
International Colloquium on Soya Lecithin. Hoya, West 
Germany: Semmelweiss-Verlag. 180 p. See p. 93-105. [26 
ref]
• Summary: “Summary: On the basis of data found in the 
literature and of their own experience, the authors assessed 
the results of the therapeutic use of oral lecithin from 
granular soya.
 “The observations concern 231 patients (up to January 
1982): 84 with lipid disorders (group A), 40 with gallstones 
or cholecystectomy (group B), 107 with organic psychiatric 
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syndromes (group C).
 “Average daily dosage was 20-22 g for group A, 3-4 g 
combined with chenodeoxycholic acid for group B, and 45-
50 g for group C. Mean duration of treatment was 5-11, and 
4 months respectively.
 “In 62 cases of group A, results were good or fair, 
negative in 22; in group B, results were fair or scanty in 24, 
nil in 16; in group C, 99 patients responded well or very well 
while in 8 cases no improvement was observed.” Address: 
1. Instituto di Terapia Medica del’Universita’ di Roma; 2-5. 
Centro Documentazione Lecitina di Soia. Both: Rome, Italy.

797. Porcellati, Giuseppe; Montanini, I.; Porcellati, S.; 
Vecchini, A. 1983. Biochemical aspects of soybean 
lecithin. In: J.N. Hawthorne and D. Lekim, eds. 1983. Soya 
Lecithin Dietetic Applications: Proceedings of the Second 
International Colloquium on Soya Lecithin. Hoya, West 
Germany: Semmelweiss-Verlag. 180 p. See p. 73-80. [9 ref]
• Summary: “Soybean lecithin is actively distributed in 
animal tissues and organs after its administration. Also brain 
and liver tissues have an uptake of intact lecithin. Soybean 
lecithin actively stimulates the endogenous de novo synthesis 
of liver membrane phospholipids in vitro. Furthermore, 
diglycerides, prepared from soybean lecithin, are actively 
utilized for synthetic reactions of phospholipid metabolism, 
and partially correct the decreased rate of synthesis of 
phosphatidylcholine and phosphatidylethanolamine in the 
endoplasmic reticulum of aging rat brain.” Address: Dep. of 
Biochemistry, The Univ. of Perugia, 06100 Perugia, Italy.

798. Shurtleff, William; Aoyagi, Akiko. 1983. Leaders of 
the Soyfoods Movement in Europe (Document part). In: 
Shurtleff and Aoyagi. 1983. Soyfoods Industry and Market: 
Directory and Databook. 3rd ed. Lafayette, CA: Soyfoods 
Center. 121 p. See p. 109.
• Summary: The name, address, and phone number of 
the following people are given: Wolfgang Furth-Kuby of 
Sojaquelle, Peter Wiegand of Auenland Tofu, and Boo 
Massobrio of Weg Der Natur in West Germany. Verena 
Krieger and Walter Daenzer of Soyana in Switzerland. Sjon 
Welters of Manna Natural Foods in the Netherlands. Ted 
Nordquist and Tim Ohlund of Aros Sojaprodukter in Sweden. 
Bernard Storup of Soy SARL and Alexander Nabben of 
Europa Farm in France. Gilberto Bianchini of Community 
Food in Italy. Kym Olsen in England. Pierre Gevaert of 
Lima Foods in Belgium. Jane O’Brien in Ireland. Dr. Brian 
J.B. Wood of the University of Strathclyde, Microbiology 
Department, in Scotland. Lawrence Dreyer of Weg Der Natur 
in Austria. As of July 1982 there are 609 European names 
and addresses on the Soyfoods Center Mailing List. Address: 
Lafayette, California. Phone: 415-283-2991.

799. Sirtori, C.R.; Noseda, G.; Descovich, G.C. 1983. 
Studies on the use of a soybean protein diet for the 

management of human hyperlipoproteinemias. In: M.J. 
Gibney and D. Kritchevsky, eds. 1983. Animal and Vegetable 
Proteins in Lipid Metabolism and Atherosclerosis. New 
York, NY: Alan R. Liss, Inc. ix + 177 p. See p. 135-48. 
(Current Topics in Nutrition and Disease, Vol. 8).
Address: 1. Center E. Grossi Paoletti, Univ. of Milan, Milan, 
Italy; 2. Beata Vergine Hospital, Mendrisio, Switzerland; 3. 
Il Medical Clinic, Univ. of Bologna, Italy.

800. USDA Plant Inventory. 1983. Plant material introduced 
January 1 to June 30, 1980 (Nos. 436991 to 443013). No. 
188, Part I. 529 p.
• Summary: Soybean introductions: Glycine max (L.) 
Merrill. Fabaceae.
 “Donated by Dr. N.I. Korsakov, Division of Grain 
Legume Crops, N.I. Vavilov Institute of Plant Industry, 
Leningrad, Soviet Union.” All these varieties are designated 
“VIR” (Vavilov Inst.).
 437069-437085. Amur Region and Far East
 437124-437128. Gurijscaja and Imeretinscaja, Georgian 
SSR.
 437129A-B. Irkutsk Region (Oblast) of Russia.
 437130-437134. Gibrid ASS, Kazakh SSR.
 437135-437148. Khabarovsk Province, USSR [on right 
bank of Amur River]
 47149-437171. Krasnodar Province, USSR.
 437172-437175. Kuybyshev Region, USSR.
 437176-437178. Latvian SSR.
 437179-437188. Lithuanian SSR.
 437189-437303. Bel’tscaja, Bessarabea, Biruintsa, 
Brynzenscaja, Corichevava, CSchi, Dobruzanca, Errj, 
Moldavscaja, Rajner, Scorospelca, Staroucrainea, Vengerca 
nizcaja, Vysocoroslaja, Moldavian SSR.
 437304. Moscow Region. 437305-437312. North 
Osetian [Ossetian] ASSR (An autonomous republic in the 
southeastern Russian SFSR on the north slopes of the Central 
Caucasus Mountains, bounded on the north by Stavropol 
Kray; Renamed Alania in 1991; capital Vladikavkaz).
 437313-437315. Novosibirsk Region, USSR.
 437316-437520. Primorsky Province, USSR [Maritime 
Province in Russian Far East, bordering on Sea of Japan, 
China and North Korea. Administrative center and soybean 
port: Vladivostok].
 437521. Stavropol Province, USSR.
 437522. Tshuvashskaja ASSR.
 437523-437524. Turkmen SSR.
 437525-437549. Ukranian SSR.
 437550. Uzbek SSR (later Uzbekistan).
 437551-437552. Voranezh Region, USSR.
 437553-437813. Peoples Republic of China.
 437814-438273. China, Northeast [formerly Manchuria] 
incl. Charbin [Harbin], Elita, Manczurscaja.
 438274-438295. Japan (many named varieties).
 438296-438309. South Korea (Republic of Korea).
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 438310-438312. North Korea.
 438312-438341. Algeria.
 438342. Argentina.
 438343-438513. Australia, Bulgaria, Canada, 
Czechoslovakia, France, West Germany, East Germany, 
Hungary, India, Indonesia, Israel, Italy, Morocco, Nepal, 
Netherlands, Poland, Portugal, Romania, Sweden (13 
Fiskeby varieties), United States (26 named varieties), 
Yugoslavia.
 440913. Wild soybean from China. “Donated by Kirin 
Academy of Agricultural Sciences, Kungchuling, Kirin 
Province. Received through W.O. Scott, Dep. of Agronomy, 
Univ. of Illinois, Urbana. Received March 1980. Collected 
1979.
 440927-440943. Glycine canescens F.J. Herman. From 
Australia. “Donated (but not collected) by T. Hymowitz, 
Dep. of Agronomy, Univ. of Illinois, Urbana. Received Aug. 
1979.
 440944-440974. Glycine clandestina Wendl. From 
Australia. Donated by T. Hymowitz.
 440975. Glycine falcata Benth. From Australia. Donated 
by T. Hymowitz.
 440976-440977. Glycine latrobeana (Meissn.) Benth. 
From Australia. Donated by T. Hymowitz.
 440978-440980. Glycine latifolia (Benth.) Newell & 
Hymowitz. From Australia. Donated by T. Hymowitz.
 440981. Glycine tabacina (Labill.) Benth. From Fiji. 
Donated by T. Hymowitz. Collected 1930. Sigatoka, Viti 
Levu, Fiji. Collected by Greenwood. Wild.
 440982-440997. Glycine tabacina (Labill.) Benth. From 
Australia. Donated by T. Hymowitz.
 440998-441011. Glycine tomentella Hayata. From 
Australia. Donated by T. Hymowitz.
 441012-441013. Glycine tomentella Hayata. From 
China. Donated by T. Hymowitz.
 441339-441383. Glycine max (L.) Merr. Soybean. From 
Indonesia (East Java, Central Java, West Nuca Tanggara 
[West Nusa Tenggara, incl. Lombok and Sumbawa islands, 
in eastern Indonesia]). Donated by S. Djojoderdjo and 
Soebekti, Univ. of Gadjah Mada, Jogjakarta [Yogyakarta].
 442003-442004. From China, Peoples Republic of. 
Donated by Institute of Crop Breeding and Cultivation, 
Chinese Academy of Agricultural Science, Beijing. Received 
through G. Liang, Dep. of Agronomy, Kansas State Univ. 
[Manhattan, Kansas], March 1980.
 442005-442021. From South Korea. “Donated by 
Applied Genetics Laboratory, Korea Atomic Energy 
Research Inst., Seoul Received through R. Loiselle, Plant 
Gene Resources of Canada, Ottawa.
 442022-442045. Glycine max (L.) Merr. Soybean. From 
Poland. “Donated by Plant Breeding and Acclimatization 
Inst., Radzikow / Warszawy. Some also from the Soviet 
Union and Yugoslavia.
 442834. Glycine max (L.) Merr. Soybean. From China, 

Peoples Republic of. “Donated by T.C. Tso, Tobacco 
Laboratory, USDA, Beltsville, Maryland.” Collected from a 
market near Quilin, Kwansi Province.
 Note: In Part II: 445842-445849. From. Thomas A. 
Lumpkin, Zhejiang Academy of Agricultural Sciences, 
Hangzhoe, Zhejiang, China. Address: Washington, DC.

801. Product Name:  Leandro’s Meatless Lasagna (Tempeh 
Blended with Four Cheeses in Whole Wheat Pasta).
Manufacturer’s Name:  Soyfoods Unlimited, Inc.
Manufacturer’s Address:  14670 Doolittle Dr., San 
Leandro, CA 94577.
Date of Introduction:  1984 January.
Ingredients:  Sauce: Crushed tomatoes, tempeh, whole 
wheat lasagna noodles, onion, water, vegetable oil, white 
wine, honey, garlic soy sauce, black pepper, basil, oregano. 
Filling: Ricotta cheese, mozzarella cheese, Romano cheese, 
Parmesan cheese, egg white, parsley fl akes, nutmeg.
Wt/Vol., Packaging, Price:  10 oz vacuum pack.
How Stored:  Frozen.
New Product–Documentation:  See next page.  Label. 
1984, undated. 2.5 by 4.5 inches. Red, green, and white. 
“Old fashioned goodness. Single serving.” Poster. Two 
color, with ingredients. Reprinted in Soyfoods Marketing. 
Lafayette, CA: Soyfoods Center. Spot in Soyfoods. 1984. 
Summer. p. 43-44. Spot in Whole Foods. 1984. May. p. 63. 
Press release. 1984. 2 p. with photo. Shurtleff & Aoyagi. 
1985. History of Tempeh. p. 54.
 Letter (e-mail) from Valerie Robertson. 2011. Sept. 
21. We had Alioto’s restaurant in San Francisco make our 
tempeh lasagna. We took them tempeh that had been ground 
(in a meat mixer) and seasoned. They put it all together (with 
whole wheat lasagna noodles) and froze it. It was good.

802. Legume Inc. 1984. Legume–Light & natural 
tofu entrées. Under 300 calories (Ad). Natural Foods 
Merchandiser. Feb. p. 43.
• Summary: Color photos show the front of the following 
frozen entrée cartons: Tofu Bourguignon, Sesame Ginger 
Stir-Fry, Stuffed Shells Provençale, Cannelloni Florentine, 
Vegetable Lasagna, Tofu Tetrazzini. “All natural. Cholesterol 
free. Delicious. Introducing a new milestone in frozen food.” 
Address: P.O. Box 288, Caldwell, New Jersey 07006. Phone: 
201-228-9466.

803. Shurtleff, William; Aoyagi, Akiko. 1984. History of 
soy protein concentrates, isolates, and textured soy protein 
products. Soyfoods Center, P.O. Box 234, Lafayette, CA 
94549. 25 p. March 4. Unpublished typescript. Available 
online at www.soyinfocenter.com.
• Summary: A comprehensive history of the subject. 
Contents: Defi nition of types of products. Part I: History 
of modern soy protein products from origin to 1964. Soy 
protein isolate: Tofu, Nagel in New York 1903, Beltzer in 
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1911, Ajinomoto in 1919, Cone and Brown patent in 1928, 
Glidden (fi rst plant in U.S. for production of industrial 
grade soy protein isolate) in 1935, fi rst study of use of soy 
isolates in food (Woodruff at University of Illinois, 1938), 
Glidden fi rst company in the West to produce a soy protein 
isolate for use in food (1939, enzyme-modifi ed), Glidden 
fi rst with large-scale production of non-enzyme modifi ed 
isolates (1957), Worthington Foods introduced Soyamel 
in 1952 (fi rst soymilk based on isolate). Soy protein 
concentrates: First developed and introduced in Germany 
in 1925, fi rst commercial food-grade concentrates and fi rst 
patent from Griffi th Laboratories in 1959. Textured soy 
protein products: Developed in China 1,000 years ago, made 
from tofu or yuba, earliest Western meat analogs developed 
by John Harvey Kellogg about 1896 (without soy), fi rst 
synthetic industrial protein fi ber (Lanital, made from casein) 
introduced in Italy 1936, fi rst industrial (non-food) soy 
protein fi bers in 1938 from Robert Boyer of Ford Motor 
Co. (used for upholstery), Boyer got patent for use in food 
(1951), rights purchased by Worthington, Dr. Harry Miller’s 
soya loaf in 1939, Worthington fi rst to produce a meat analog 
based on spun soy protein fi bers in 1960, textured soy fl our 
(TSP or TVP) introduced as food ingredient in U.S. in 1964.
 Part II: History of modern soy protein products in 
the U.S. from 1965 to 1981. 1964 Belden report from 
Harvard Business School Protein Paradox. Commercial 
Protein Foods Studies Program of the U.S. Agency for 
International Development (AID) encouraged U.S. fi rms to 
develop protein foods for the Third World in 1967. General 
Mills Bac-O’s test marketed 1966. Producers. February 
1971 breakthrough when USDA authorized use of TVP 
in school lunch programs. 1972 Soybeans. Chemistry and 
Technology, edited by Smith and Circle, contained all the 
research on nutrition and processing up to that time. 1973 
high beef prices led to beef-soy retail blends. Appearance 
of TSP cookbooks, starting in 1971. First World Soy 
Protein Conference held in Munich, Germany, in 1973. In 
1974 Miles Laboratories/Worthington Foods introduced 
Morningstar Farms meat analogs, the fi rst soy protein meat 
analog entrees marketed to mainstream America. Textured 
soy concentrates and other concentrate developments. New 
developments with isolates. New fl avorings. New textured 
soy fl our development. 1978 Keystone Conference on soy 
protein and human nutrition sponsored by Ralston Purina. 
Problems with government regulation.
 Part III: History of modern soy protein products outside 
the U.S. and Europe (1960-1981): Japan. China. Other Asia: 
Philippines, India, Sri Lanka. Latin America: Colombia, 
Mexico. Address: Lafayette, California. Phone: 415-283-
2991.

804. Soya Foods (ASA, Europe). 1984-1986. Serial/
periodical. American Soybean Assoc., International 
Rogier Centre, Box 521, 1000 Brussels, Belgium. No. 1, 

March 1984. Edited by Michael Martin, Protein Market 
Development Manager. English, French, German, and Italian 
issues are published 3 times a year. [Eng; Ita; Ger; Fre]
• Summary: Continued by: SoyaFoods. This publication, 
which began as Soya Foods in March 1984, was published 
3 times a year, stopped with issue no. 9 in Aug. 1986, then 
started again in May 1990 as a biannual publication with 
a slightly changed name, SoyaFoods. The fi rst issue of the 
second series was called Volume 1, Number 1. The editor of 
the second title/series was Heather Paine in London, UK; it 
was printed in London, but it was still published and funded 
by the American Soybean Assoc. in Belgium.

805. Product Name:  [Alpro Soya Drink {Soymilk} (Plain, 
or Chocolate)].
Foreign Name:  Alpro Soya Drink (Plain, Choco).
Manufacturer’s Name:  Alpro.
Manufacturer’s Address:  Zuidkaai 33, B-8700 Izegem, 
Belgium.
Date of Introduction:  1984 April.
Wt/Vol., Packaging, Price:  0.5 liter retails for BF 22.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Soya Foods (ASA, 
Belgium). 1984. July. p. 1. “Soya milk in Belgium. Alpro 
N.V., part of the Vandemoortele Group, has just launched 
Soya Drink in the Belgian supermarket chain Delhaize. Sold 
in half liter Tetrapacks [Tetra Pak cartons], Soya Drink is 
available in two fl avors: natural and chocolate. Marketing 
Director Chris Daems says... so far things look good. Alpro’s 
Soya Drink is produced from whole soybeans according 
to the traditional soymilk process, but with the latest 
equipment. Attractive point of sale leafl ets in French and 
Dutch give detailed nutritional information.”
 Color photo on cover of Journal of the American Oil 
Chemists’ Society. Dec. 1984, and on page 1785 of the same 
issue. On the front panel is an illustration (line drawing) of 
glass of soymilk in a silhouetted fi eld of soybeans in front 
of an orange sun. A seal on the right side says, in Dutch, 
“Vegetal. 100% Plantaardig” (Non-dairy, 100% from plants). 
Soya Bluebook. 1986. p. 102.
 Shurtleff & Aoyagi. 1985. Soymilk Industry and 
Market, Update. Launched in Belgium in about April 1984. 
Distributed in Italy by Lucas Meyer by mid-1985.
 Leafl et (color, 2 panels each side, each panel 21 x 15 cm, 
in French). 1989. Alpro: La force végétale du soja (Alpro: 
The plant power of soya). The front panel has a color photo 
of 4 varieties of Alpro Soya Drinks (plain, enriched with 
calcium, without added sugar or salt, chocolate) and 2 Alpro 
Soya Desserts (vanilla and chocolate). The text reads: 100% 
natural. 100% from plants (végétal). No cholesterol. No 
lactose. Rich in vegetable protein. The back gives packaging 
and shipping information and a nutritional analysis of the 
6 products. Sold in France by Distriborg, Division Alpro 
France, Chemin du Grand Revoyet, F-69230 Saint-Génis-
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Laval. Phone: 72.39.94.25.
 Leafl et (color, 2 panels each side, each panel 21 x 15 
cm, in French). 1989. Alpro Soya Drink. Enrichi au calcium, 
ca vous fait un homme (Alpro Soya Drink. Enriched with 
calcium, that makes you into a man). A color photo on the 
cover shows a boy, leaning back on his heels, as he pulls the 
reins on a rocking horse.
 Form fi lled out by Alpro. 1990. May 30. Alpro began 
making this product (in plain and choco fl avors) in March 
1984 in 500 ml cartons. It is sold only in supermarkets 
(multiples).

806. Amaducci, M.T.; Venturi, G. 1984. Recherches en cours 
et premiers résultats du sous-projet Soja du Ministère de 
l’Agriculture d’Italie [Current research and fi rst results of 
the Soja sub-project of the Ministry of Agriculture, Italy]. 
Eurosoya No. 2. p. 63-67. April. [Fre]
Address: 1. Coordinatrice du Sous-projet Soja; 2. 
Coordinateur général du Projet Oléagineux.

807. Olivieri, A.M.; Parrini, P.; Zallot, E. 1984. Effects of 
selection for grain yield and yield components in segregants 
of soybean. Eurosoya No. 2. p. 12-17. April. [13 ref. Eng; 
eng; fre; spa]
• Summary: “F2 and F4 progenies were studied with their 
parents in order to ascertain the possibility to recombine a 
high number of pods per plant and seeds per pod of Euro-
American varieties with a high unitary seed weight of 
Japanese ones.
 “In respect to their parents F2 and F4 were intermediate 
or superior for yield per plant and pods per plant and 
intermediate or inferior for seeds per pod and 100 seed 
weight.
 “In all the crosses some progenies were better for yield 
per plant than their parents because of a right combination of 
their yield components.” Address: Univ. of Padova, Istituto 
di Agronomia, Via Gradenigo 6, 35100 Padova, Italy.

808. Signoret, P.A. 1984. Les maladies du soja en Europe: 
Situation, recherches effectuées [Diseases of the soybean in 
Europe: Situation, research conducted]. Eurosoya No. 2. p. 
18-23. April. [Fre; fre; eng; spa]
Address: Univ. of Padova, Istituto di Agronomia, Via 
Gradenigo 6, 35100 Padova, Italy.

809. Huberman Margaretten & Straus. 1984. Legume, Inc. 
Prospectus. Miami, Florida: HM&S. 50 p. June 5.
• Summary: Legume was incorporated in New Jersey on 
23 Jan. 1981 and commenced operations at that time. It was 
reincorporated in Delaware on 9 July 1982. The company’s 
executive offi ces are located at 170 Change Bridge Rd. 
Legume proposes to sell 6,000,000 units of stock, with par 
value of $0.0001 per share. For the fi scal year ended 30 June 
1982 Legume had revenues of $117,995 with a net loss of 

$18,465. For the fi scal year ended 30 June 1982 Legume 
had revenues of $117,995 with a net loss of $18,465. For the 
9 months ended 31 March 1984 Legume had revenues of 
$278,256 with a net loss of $364,883 [equivalent to a net loss 
of $486,510 for the full year]. Total liabilities are presently 
$327,140. “Liquidity and capital resources: The Company 
has incurred operating losses since formation and at March 
31, 1984 has an accumulated defi cit [has incurred aggregate 
losses] of $709,733 and a working capital defi ciency of 
$44,069. The company’s primary source of capital to date 
has been from the sales of its Common Stock in various 
private transaction and from a public offering... which was 
consummated in October 1982. In addition, in February 
1984, the company borrowed $200,000 from two parties, one 
of whom is a principal stockholder in the company.”
 Products: “The company began to market its entrees 
with a line of ‘Italian’ foods and in December 1983 expanded 
its product line by introducing an international gourmet line.
 “The Company presently distributes eight different 
tofu-based entrees: Tofu Tetrazzini, Cannelloni Florentine, 
Vegetable Lasagna, Tofu Bourguignon, Sesame Ginger 
Stir-fry, Stuffed Shells Provencale, Tofu Manicotti and Tofu 
Lasagna.
 “The frozen tofu entrees produced by the Company 
contain only natural ingredients and no additives, 
preservatives or added sugar...”
 Approximately 85% of total revenues comes from 
sales to health food stores; most of the rest comes from 
supermarkets. The Company’s frozen food tofu-based entrees 
are produced to its specifi cations by Celentano, Inc. Current 
production requirements are about 2,500 cases/week, which 
is less than 3% of Celentano’s total capacity on a single shift 
basis. Legume employs 7 persons, including its 2 executive 
offi cers, on a full-time basis. Gary Barat earns $27,000/year 
cash and Dyanne Chandri Barat earns $26,550 cash. Address: 
Miami, Florida.

810. Leviton, Richard. 1984. Soyfoods market: The top 15 
prepared convenience soyfoods. Soyfoods. Summer. p. 42-
43.
• Summary: “Since 1980 most of the innovation–and 
excitement–in the American soyfoods industry has centered 
around what are now called prepared convenience soyfoods.” 
The top 15 are: (1) Legume Light & Natural Tofu Entrees. 
(2) Edward & Sons’ Miso-Plus Jalapeno and Chive miso 
dips. (3) Farm Foods’ Ice Bean and Ice Bean Sandwich. 
(4) Tofu Time’s Tofutti. (5) Light Foods’ Light Links (tofu 
hot dogs). (6) Brightsong Light Foods’ Tofu Desserts and 
Dips. (7) Tomsun Foods’ Spice and Herb Tofu. (8) Eden 
Foods’ Edensoy. (9) Nasoya’s Vegi Dips. (10) Sonoma 
Specialty Foods’ Nutcracker Sweets. (11) Pacifi c Tempeh 
and Soyfoods Unlimited’s Tempeh Burgers. (12) Soyfoods 
Unlimited’s Leandro’s Meatless Lasagna. (13) Fantastic 
Foods’ Tofu Burger Mix. (14) Quong Hop’s Soy Fresh. (15) 
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Garden of Eatin’s Nuclear Freeze (soymilk ice cream pops). 
A photo shows each product.

811. Soya Bluebook. 1984. Industrial product manufacturers, 
and non-food uses of soy oil in the USA. p. 80-95, 205. Aug.
• Summary: Product categories are: Adhesives/coatings (7 
U.S. companies / 6 foreign companies), industrial lecithin 
(8/43), industrial soy fl our (4/25), industrial soy oil (10/47), 
paints & varnishes (5/3), resins (5/3), soaps (0/30), soy 
sterols & tocopherols (3/11), soybean fatty acids (6/36).
 In 1982, nonfood utilization of soy oil totalled 205 
million lb., or 2.1% of total U.S. soy oil usage (97.9% was 
for foods). Of this, 96 million lb was used for resins and 
plastics, 38 millions lb for paint and varnish, 16 million lb 
for fatty acids, and 55 million lb for other nonfood uses.
 Manufacturers of soy sterols and tocopherols include–
In the USA: Distillation Products Industries, Kingsport, 
Tennessee 37662; Durkee Foods Div. of SCM Corporation, 
Cleveland, Ohio 44115 [Formerly The Glidden Co.]; Henkel 
Corporation, Minneapolis, Minnesota 55435. In Japan: 
Ajinomoto Company Inc., Chuo-ku, Tokyo; The Nisshin 
Oil Mills Ltd., Chuo-ku, Tokyo. In Europe: Cargill B.V., 
Amsterdam, Netherlands; Industrie Chimiche Italia Centrale 
S.p.A. (ICC), Ancona, Italy; Italiana Olii e Risi S.p.A., 
Ravenna, Italy; S.I.O. S.p.A. (SIO), Modena, Italy. There are 
also 3 manufacturers in Brazil and one in India.

812. Stepneski, Ron. 1984. Couple brings zest to soy food. 
Record (The) (New York). Sept. 23. Business section. p. B-1, 
B-16. Sunday.
• Summary: Using the $1.5 million raised in a public stock 
offering earlier this year, Legume is launching a new line of 
6 frozen Italian entrees which use tofu in place of meat. The 
company has already reaped close to $500,000 in sales since 
the new line was introduced last January. They hope to turn a 
profi t next year. Address: New York.

813. USDA Plant Inventory. 1984. Plant material introduced 
January 1 to December 31, 1983 (Nos. 475834 to 483096). 
No. 191. 761 p. Sept.
• Summary: Soybean introductions: Glycine max (L.) 
Merrill. Fabaceae.
 476879-476933. North Vietnam by Dr. Joseph A. 
Jacobs. “From Vietnam, Socialist Republic of. Donated by 
National Institute for Agricultural Science; Ho Chi Minh 
City (Saigon). Received through J.A. Jackobs, Dept. of 
Agronomy, Univ. of Illinois, Urbana, Illinois. Received Sept. 
1982. Most of these 56 cultivars (seeds) have Vietnamese 
names, but one (Palmetto) is from the USA.
 476934-476936. 3 more varieties from North Vietnam. 
“Donated by Station for the Improvement of Degraded Soil; 
Ha Bac Province, Viet Yen District.
 476937-476941. 5 more varieties from North Vietnam. 
“Donated by Central Seed Agency; Hanoi.”

 476942-476943. 2 more varieties from North Vietnam. 
Names: Cuc and DT 74. “Donated by Cooperative Farm; 
Phuc Tho District. All the above received through J.A. 
Jacobs, Sept. 1982.
 481676-481691 (p. 604-06). “From Bhutan. Collected 
by Croston, R.P.; Dorji, T.; IBPGR; Department of 
Agriculture; Rome, Italy; Thimphu, Bhutan. Received 
through International Board for Plant Genetic Resources 
(IBPGR), Rome, Italy. Received May 1982.” The seed of 16 
cultivated soybean varieties, all form local original sources, 
were collected from farm stores in Bhutan between 31 Aug. 
and 2 Oct. 1981. No. 65–Mendigang-Sisiding, Thimpu 
District. 1600 meters elevation. Sown April-May, harvested 
Oct.-November. Pods non-shattering. Seeds white. Local 
name Sinchumkap. No. 66–Same as No. 65 except: Local 
name Sinchumnap. No. 170–Tongsa Dzong, Poengernang 
village, Tongsa District, 2250 meters. Sown March-April, 
harvested Sept.-Oct. Seeds white. Local name Shiooley. No. 
232–Khompang, Lhuntshi District, 1800 meters. Sown April, 
harvested Oct. Seeds white. Local name Shauling Ngunti. 
No. 233–Khompang, Lhuntshi District, 1800 meters. Sown 
April, harvested Oct. Seeds white. Local name Shauling 
Kharti. No. 253–Bordapang, Lhuntshi District, 1350 meters. 
Sown March, harvested May. Seeds white. Local name 
Shauling Kharti. No. 266–Banendangsa, Lhuntshi, District, 
1650 meters. Sown March-April, harvested Sept.-Oct. Seeds 
white. Local name Shauling kharti. No. 282–Wangmakhar, 
Mongar District, 1300 meters. Sown March-April, harvested 
Sept. Seeds brown and black. Local name Shauling. No. 
311–Mongor Dzong, Mongor District, 1700 meters. Sown 
March, harvested Sept. Seeds brown. Local name Libi. 
No. 341–Pirbi, Mongar District, 1500 meters. Sown Feb.-
March, harvested Sept. Seeds brown. Local name Libi. 
No. 352–Napchang, District, 1400 meters. Sown March, 
harvested Sept. Seeds brown. Local name Lephe. No. 385–
Lungtenzampa, Tashigang District, 700 meters. Sown April, 
harvested Aug.-Sept. Local name Libi. No. 388–Rijigang, 
Tashigang District, 1750 meters. Sown June, harvested Oct. 
Local name Shiuli. No. 406–Kenanifrang, Bidung block, 
1400 meters. Sown March, harvested Oct. Seeds brown. 
Local name Reybi. No. 442–Kabgesa, Thimphu valley, 2200 
meters. Sown May, harvested Oct. Seeds white. Local name 
Sinkap. Address: Washington, DC.

814. Food Engineering. 1984. 30 million people can now 
enjoy lactose-reduced foods. 56(11):80-81. Nov.
• Summary: Subtitle: “Whether for health, dietary, or 
religious reasons, there’s a vast market in America for 
lactose-reduced foods as well as substitute products.”
 Since the enzyme lactase became commercially 
available 7 years ago, “lactose hydrolysis has become the 
wave of the future in processing dairy products for the 
lactose-intolerant consumer.”
 In all its forms, lactose intolerance affects an estimated 
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30 million Americans. Soymilks include Vitasoy (color photo 
shown) and Health Valley Soy Moo (which has been on the 
market for over 6 years). Ice creams include Tofutti (which 
was discovered in 1981 by David Mintz). Entrees include 
Legume Cannelloni Florentine (color photo shown).

815. SoyaScan Notes. 1984. Early tofu manufacturers in 
Europe, listed chronologically by country (Overview). 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: All of the following started making tofu before 
1985. Countries with the earliest tofu manufacturing are 
listed fi rst. The month production started, when known, is 
given after a slash following the year. Thus 1911/06 is June 
1911.
 France: Usine de la Caséo-Sojaine (run by Li Yu-ying) 
1911/06, Two or three tofu shops in and around Paris, 
including 1-2 at Colombes 1964/03. Alimentation Japonais 
Osaka 1972, Le Bol en Bois 1975/12, La Rousselie 1978/02, 
Institut Tenryu 1981/01, SOY (Société Soy) 1982/06, Les 
Sept Marches 1982/09, Sojatour Tofu Shop 1982/09, Ets. 
Co-Lu 1983/06, Lagadec Tofu 1983/06, Soja d’Oc 1983/10, 
Nyingma Dzong 1983/11, Tofu Kuehn 1983?, Sojagral Ouest 
1984/12.
 Netherlands: Vanka-Kawat 1958, FA. L.I. Frank: Frank 
Soya 1959?, Heuschen B.V. 1964, Firma Post & Teekman 
1965, Stichting Natuurvoeding Amsterdam (renamed 
Manna Natuurvoeding B.V. in 1982) 1977/09, Hwergelmir: 
Foundation for a Natural Life 1979/07, Firma Ergepe 
1981/01, Stichting Oost West Centrum 1981/01, Michel 
Horemaus Tofu 1981/01, Witte Wonder Products 1981/04, 
De Morgenstond 1981/12, Soy-Lin or F.M. Lin 1982/09. 
Jakso: Center for Agriculture & Craftsmanship (later called 
Yakso) 1983/06, Vuurdoop 1983/07.
 England, UK: Dragon & Phoenix Co. 1966, Wong 
Chung 1975 or before, Lung Kee 1975 or before, Full of 
Beans Wholefoods 1978/08, Paul’s Tofu & Tempeh 1981/01, 
Yu’s Tofu Shop 1981/01, Cauldron Foods Ltd. 1981/09, The 
Regular Tofu Co. Ltd. 1981/12, Bean Machine (Wales) 1982, 
Hong Kong Supermarket 1982/09, Stewart Batchelder Tofu 
1983/06.
 Belgium: Etablissements Takanami (Takanami Tofu 
Shop) 1976, Jonathan P.V.B.A. 1977/01, De Brandnetel 
1979/07, Unimave Tofu 1980, Aversano Tofu Shop 1981/01, 
Alternatur 1981/01, Seven Arrows Tofu 1982/04, 1983/10, 
Vajra 1983/11.
 Switzerland: La Moisson 1978, Le Grain d’Or 
1981/01, Genossenschaft Sojalade (later renamed 
Genossenschaftstofurei) 1981/09, Soyana 1982/02, Soy 
Joy 1982/04, Restaurant Sesam 1982/04, Opplinger Tofu 
1982/09, Natural Products Promo Carouge 1982/09, Joya 
1982/09, Centre Macrobiotique de Lausanne 1982, Osoja: 
La Maison du Tofu (later renamed Tofushop Centanin SA) 
1983, Tofurei Pfannenstiel 1983/11, Thieu’s Soja Spezialitaet 
1983/11, Conserves Estavayer S.A. (Sold at Migros 

Supermarkets) 1984/06, Galactina Ltd. 1984/11, Berner 
Tofurei 1984?
 Italy: Roland A. di Centa 1978, Gilberto Bianchini 
of Centro Macrobiotico ed Alimentazione Organica 
(Community Food). Renamed Centro Macrobiotico Tofu 
1978/11, Ohnichi Intl. Foods Co. Lotizzazione Industries 
1982/09, Circolo L’Aratro 1982/09, C.D.S. Pianetta Terra 
Soc. Coop. A.R.L. 1982/12, Aldo Fortis Tofu 1983/06, 
Fondazione Est-Ouest 1983/06.
 Germany: Svadesha Pfl anzen-Feinkost 1979, 
Alexander’s Tofu Shop [Nabben] 1981/01, Biogarten 
1981/01, Auenland Tofu & Soja Produkte 1982/03, Tofuhaus 
Belsen (renamed Yamato Tofuhaus Sojaprodukte in Jan. 
1984) 1982/07, Thomas Karas und Ingeborg Taschen 
(associated with Bittersuess; renamed Soyastern Naturkost 
GmbH in Dec. 1985) 1982/11, Albert Hess Tofuhaus 
Rittersheim (Later in Tiefenthal) 1983/07, Tofukost-Werk 
TKW GmbH 1984/05, Christian Nagel Tofumanufaktur 
1984/08, Sojatopf (renamed Soto in April 1989) 1984/09.
 Austria: Weg Der Natur 1980/05, Tofurei Wels (renamed 
Schoen Tofurei in 1987) 1982, SoyVita Austria 1983/05, 
Taiwan Restaurant 1983/06, Walter Brunnader Tofu 1983/06, 
Soyarei–Erich Wallner Tofu 1983/06, Tofurei Ebner 1983/11, 
Soyarei Wallner Ebner 1984/02, Fernkost Markt Nippon Ya 
Kondo GmbH 1984/02, Naturkostladen 1984/02, Sojarei 
Ebner-Prosl 1984/04, Sojvita Produktions GmbH 1984/06.
 Sweden: Aros Sojaprodukter 1981/02.
 Denmark: Tofu Denmark (Soy Joy?) 1982/03, Dansk 
Tofu 1983/06.
 Portugal: Unimave Tofu 1980, Shogun Produtos 
Aliment. 1982/09, Jose Parracho Tofu 1982/09, Próvida Lda. 
1984.
 Spain: Zuaitzo 1984/03.

816. Barat, Gary; Barat, Chandri. 1984. Re: Signifi cant 
developments at Legume, Inc. during 1984. Letter to 
shareholders, Dec. 3. 4 p. Typed, with signature on 
letterhead.
• Summary: The Legume line of 8 frozen Italian entrees 
(four with “tofu” in the product name) is currently sold at 
approximately 4,000 natural food stores nationwide, and 
is now moving into supermarket chains in select market 
areas. The products are produced to Legume’s specifi cations 
by Celentano, a large, state-of-the-art frozen foods 
manufacturer. The company’s advertising agency is Dancer 
Fitzgerald Sample. 1984 sales were a little less than $1 
million, ex factory value. Address: 170 Change Bridge Rd. 
#D-5-2, Montville, New Jersey. Phone: 201-882-9190.

817. SoyaScan Notes. 1984. Chronology of soybeans, 
soyfoods and natural foods in the United States 1984 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Jan. A highly infl uential 10-year, $150 million 
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study released by the National Heart, Lung, and Blood 
Institute in Washington, D.C. proves for the fi rst time a direct 
relationship between high blood cholesterol and the risk of 
heart attack, the nation’s number one killer.
 Jan. Legume, Inc. launches an all-natural line of 
cholesterol-free low-calorie Italian and international gourmet 
tofu-based frozen entrees in stylish full-color packages: 
Tofu Tetrazzini, Cannelloni Florentine, Vegetable Lasagna, 
Tofu Bourguignon, Sesame Ginger Stir-fry, Stuffed Shells 
Provencale, Tofu Manicotti, and Tofu Lasagna. Jan. Eden 
Foods becomes the sole import agent for Muso Shokuhin in 
the United States.
 Feb. 25. Soymilk Industry and Market: Worldwide and 
Country-By-Country Analysis, by Shurtleff and Aoyagi 
published by Soyfoods Center. 177 pages, 640 references. 
$350.
 Feb. Marusan-Ai, Japan’s second largest soymilk 
maker and one of the fi ve largest miso makers, starts to 
market tempeh. They publish a 27-page tempeh booklet and 
by May are producing 30 tonnes (66,000 lb.) of tempeh a 
month, making them the largest tempeh manufacturer in the 
world. During 1984 at least fi ve Japanese food companies 
are making tempeh, leading to a mini-boom of this soyfood 
which was fi rst sold commercially in Japan in 1983.
 March 2. Based on responses to his Oct. 1983 survey, 
Tom Timmins drafts preliminary 3-page tofu standards 
(2 pages of which are microbiological standards) that he 
circulates to the Soyfoods Standards Committee, inviting 
comments. On March 6 Wm. Shurtleff of Soyfoods Center 
expands these, keys them into the Center’s word processor, 
and returns them to Timmins.
 March 2. Problems start between Eden Foods and the 
U.S. Food and Drug Administration (FDA). FDA sends 
Eden a strongly worded letter citing eleven claims in Eden’s 
brochures that the agency considers erroneous, including 
the company’s apparent endorsement of Edensoy as an 
infant formula. FDA asks Eden to recall the brochure in 
which Edensoy is promoted as “Good for Babies.” An infant 
became ill due to copper defi ciency on an Edensoy diet.
 March 8. Soyfoods Association of America members 
have 12 pages of impressive color advertisements and 
information about soyfoods and the Association in Natural 
Foods Merchandiser, in preparation for the NFM Anaheim 
Natural Foods Expo in March. Full-page color ads by 
Legume, Erewhon shoyu, Vitasoy, San-J, Tofutti, Edensoy, 
and Pure & Simple soy sauce.
 March 11-13. At the Natural Foods Expo at Anaheim, 
the Soyfoods Association organizes the fi rst Soyfoods 
Pavilion, a 16-booth cluster of soyfoods companies and 
products, which is the hit of the Expo and a show of strength 
for the industry. Lots of delicious free food draws throngs 
from the 9,000 Expo attendees.
 March 11. At Anaheim, Vitasoy launches its fi rst 
designed-for-America soymilk, in natural, coconut, and 

chocolate fl avors, each sweetened with maple syrup, and 
imported from Hong Kong. Many subsequent eye-catching, 
health-oriented full-page color ads are run in national health 
magazines.
 March. American Soybean Association’s Belgium Offi ce 
publishes the fi rst issue of Soya Foods, a 6-page newsletter 
edited by Michael Martin, Protein Market Development 
Manager. It will be issued three times a year in English, 
French, Dutch, and Italian. This is a completely new 
direction for ASA in the Western world... but it doesn’t last 
long.
 March 29. First draft of the Tofu Standards, 15 pages 
double spaced, is compiled by Shurtleff. Timmins allocates 
$2,000 to retain two Washington, DC, attorneys who are 
specialists in foods and regulations to assist the committee 
in developing professional standards. The draft is circulated 
to 38 people who are asked to respond to a poll on 14 key 
issues.
 March 29. The term “second generation” products is 
fi rst applied to soyfoods by Wm. Shurtleff in the new tofu 
standards. A computer-related term indicating one step more 
advanced, it quickly replaces the term “secondary,” which 
has a slightly negative connotation.
 April 7. Soyfoods Industry and Market: Directory and 
Databook 1984 (4th ed.) by Shurtleff and Aoyagi published 
by Soyfoods Center. 215 pages, $95.
 April 13. Richard Leviton resigns as co-director of 
Soyfoods magazine and decides to discontinue his active 
involvement in the U.S. soyfoods movement. He plans to go 
to England to write a novel about King Arthur; he leaves in 
late April.
 April 20. Tofu, Tempeh, & Other Soy Delights, by 
Camille Cusumano published by Rodale Press. It is widely 
and positively reviewed by national media.
 April 27. The term “soymilk” is legalized for use in 
Canada, after a lengthy and expensive court battle by Victor 
Food Products. The court ruled that this is the “common and 
ordinary term” for the product, used since about 1918 in 
scientifi c articles and commerce. Thus it cannot be squelched 
by dairy interests.
 April. New England Soy Dairy, America’s largest 
Caucasian-run tofu manufacturer, changes its name to 
Tomsun Foods, Inc.
 May. Nutritional Cooking with Tofu by Christine Liu 
published by Graphique Publishing in Michigan.
 May. American Natural Foods (formed in Jan. 1984 
by John Troy, creator of miso-containing Hot Stuff) has a 
private stock offering that raises $150,000. In October ANF 
debuts a line mainstream American sauces and seasonings, 
each featuring miso, that are delicious and beautifully 
marketed.
 May. Die Tofu Kueche (The Tofu Kitchen), by Verena 
Krieger, Swiss soyfoods pioneer, published by Tanner + 
Staehelin Verlag in Zurich. 171 pages with many photos.
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 June 7. “Tofu” by Barbara Hansen and “Tofu: 
Americanization of a Soy Food” by Karen Gillingham 
published in the Los Angeles Times.
 June. Landstrom Distributing Co. of San Francisco, 
fi les for Chapter XI bankruptcy. Keene Distributors of 
Texas, and Collegedale of Tennessee, both profi table, well-
run companies, are also pulled under, innocent victims of 
the Landstrom collapse. All three units were owned by 
Nutritional Foods, Inc. and all were major natural / health 
foods distributors. These bankruptcies seriously hurt the 
natural foods industry as well as many individual companies; 
sales and confi dence plummeted nationwide. In late 1984 
Fillmore Foods purchased Landstrom, and Balanced Foods 
purchased Collegedale and Keene.
 June. Migros, Switzerland’s largest supermarket chain, 
launches Tofu Nature, its own brand of tofu, made at 
Conserves Estavayer S.A., with widespread publicity and 
excellent product information on both tofu and soybeans. It 
is sold in the same section as dairy products and eggs. The 
launch is considered a great success; supply is not able to 
catch up with demand until late December.
 June. The Book of Soybeans, by Tokuji Watanabe and 
Asako Kishi published by Japan Publications. 191 p.
 July. Kikkoman completes its second major shoyu 
(Japanese-style soy sauce) plant outside Japan, in Singapore. 
The 18,000 square meter factory, with a capacity of 3,000 
kl (792,500 gallons) a year and 40 employees, costs $14 
million. It will make shoyu and teriyaki sauce. Offi cial 
opening ceremony was Nov. 21.
 July. The requirement in effect since 1965 that isolated 
soy protein used as an ingredient in meat and poultry 
products must contain titanium dioxide as a tracer, is 
removed from federal meat and poultry products inspection 
regulations, following a petition by ADM, Grain Processing 
Corp., and Ralston Purina.
 July 9. “Its Trendy, Tasty and Tofutti” (2/3 page) by 
J.D. Reed published in Time magazine (U.S. circulation 4.3 
million). Probably the biggest media coverage for tofu in 
U.S. history. Tofutti hits the big time!
 July 17. History of Tempeh, by Shurtleff and Aoyagi 
published by Soyfoods Center. 102 pages, including 375 
references. Continued.

818. International Board for Plant Genetic Resources. 1984. 
Descriptors for soyabean. IBPGR Executive Secretariat, 
Crop Genetic Resources Centre, Plant production and 
Protection Dev., FAO, Via delle Terme di Caracalla, 00100, 
Rome, Italy. viii + 38 p. 25 cm. [Eng; Chi]
• Summary: On the white cover is a black illustration of a 
soybean plant with leaves, pods, and roots. The cover to p. 
18 pages are in Chinese; pages 19 to 38 are in English.
 “In order for the global network of crop genetic resource 
centers to readily exchange data about samples along with 
plant materials, it is necessary for each center to develop 

a data bank with a certain degree of standardization. This 
standardization is provided by the descriptors for each crop 
agreed internationally.”
 For example: Section 7 is Stress reactions: Low 
temperature, high temperature, drought, high soil moisture, 
soil salinity, and soil alkalinity. For each, the soybean prefers 
the middle way. Address: Rome, Italy.

819. Sangiorgi, Z.; Benassi, M.S.; Casazza, M.; et al. 1984. 
Soy-bean protein diet in hypercholesterolemic old patients. 
In: S. Lenzi and G.C. Descovich, eds. 1984. Atherosclerosis 
and Cardiovascular Disease: Aetipathogenesis, 
Epidemiology, Clinical Evaluation, Prevention, and Therapy. 
Lancaster and Boston, Massachusetts: MTP Press. xvii + 492 
p. See p. 655-59. [12 ref. Eng]
• Summary: “It is well known that vegetarians and those 
following a diet low in animal protein show low plasma 
cholesterol mean values (Sacks 1975), while high animal 
protein intake increases cholesterol mean values, as 
demonstrated both by our study of population (Descovich et 
al. 1983) and by other Authors (Kritchevsky 1979).
 “It has also been established that hypercholesterolemia 
is one of major atherosclerosis (ATS) and Cardiovascular 
disease (CVD) risk factors (RF)” (Connor 1979). Address: 
Instituto di Clinica Medica Generale e Terapia Medica II, 
Univ. of Bologna, Italy.

820. Sipas, M.T.; Amaducci, M.T.; Venturi, G. 1984. La soia 
[The soybean]. Rome, Italy. [Ita]*
Address: Italy.

821. Sirtori, Cesare R.; Lovati, Maria Rosa. 1984. Soybean 
protein diet: Experimental and clinical studies on the mode 
of action and therapeutic effi cacy. In: G. Possa, P. Micossi, 
A. Catapano, and R. Paoletti, eds. 1984. Diet, Diabetes and 
Atherosclerosis. New York: Raven Press. xviii + 278 p. See 
p. 241-53. [43 ref]
• Summary: “This volume presents the Proceedings of the 
Second Milan International Meeting on Diabetes, Nutrition, 
and Atherosclerosis. This symposium was sponsored and 
organized by the Nutrition Foundation of Italy and the 
University of Milan.” Address: Inst. of Pharmacology and 
Pharmacognosy, Center E. Grossi Paoletti, Univ. of Milan, 
20129, Milan, Italy.

822. Venturi, G.; Amaducci, M.T. 1984. La soia [The 
soybean]. Bologna: Edagricole. viii + 255 p. Includes many 
color photographs, maps. 21 cm. [Ita]
• Summary: This is a glossy, hardcover book with many 
graphs. Address: Italy.

823. Product Name:  [Nigari Tofu, Tofu Spreads, Soymilk].
Manufacturer’s Name:  Fonte della Vita S.r.L. (La).
Manufacturer’s Address:  Via Matteoti, Fossano, Italy.  
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Phone: (0172) 66 397.
Date of Introduction:  1985 February.
New Product–Documentation:  Entry in SoyaScan Names 
database. 1987 Jan. 23. They are said to make tofu and 
soymilk.
 Talk with Jean de Preneuf of Société Soy in France. 
1990. July 13. He says this is the biggest tofu manufacturer 
in Italy. They are now located at Via Monviso 18, 12049 
Trinita (CN), 50 miles south of Turin (Torino).
 Talk with Michael Brenger, production manager at Fonte 
della Vita. 1990. July 18. This company started in Feb. 1985. 
Its fi rst product was tofu. In April 1986 they moved to the 
following address: Via Circonvallazione 87, 12049 Trinita 
(Cuneo), Italy. They are now located in the same place but 
the address has changed: Via Monviso 18, 12049 Trinita.

824. Product Name:  Perfect Pasta Gourmet Spinach 
Tortellini with Tofu.
Manufacturer’s Name:  Soy Source, Inc. (Appropriate 
Foods, Inc.).
Manufacturer’s Address:  137 New Hyde Park Rd., 
Franklin Square, Long Island, NY 11010.
Date of Introduction:  1985 February.
Ingredients:  Pasta: Whole wheat pastry fl our, durum wheat 
semolina, water, spinach powder. Filling: Tofu, herbs, spices, 
sea salt.
Wt/Vol., Packaging, Price:  12 oz.
How Stored:  Frozen.
New Product–Documentation:  Label. 1985. Feb. 15. 3 by 
6 inches. Self adhesive. Brown on yellow. Interview with 
Robert Werz. 1987. Sept. 9. The tofu was purchased from 
Nasoya and the product made by a pasta maker.

825. United Soya Products Ltd. 1985. Display ad: We are 
a professionally managed company belonging to a fast 
growing group engaged in diversifi ed business. Times of 
India (The) (Bombay). March 15. p. 18.
• Summary: “We are setting up a 300 TPD [tonnes {metric 
tons} per day] Solvent Extraction Plant & Refi nery, based on 
Soyabean and minor oil seeds at Mandideep (20 kms. from 
Bhopal) in Madhya Pradesh. For the plant & process, based 
on the advanced technology of Extractionstechnik, West 
Germany, and CMB, Italy, we require an effective and result 
oriented: Project manager / Works manager.
 The company’s logo is shown in white above the word 
“United Soya Products Ltd.” against a black background at 
top of ad.
 Note: This is the 2nd earliest of 93 articles, ads or stock 
quotes seen (Sept. 2010) in The Times of India that contains 
the term “United Soya.” Most of these are stock quotes. 
Address: E-1/177, Arera Colony, Bhopal 462 014, Madhya 
Pradesh, India.

826. Packaging Digest. 1985. Redesign to redefi ne: 

Sophisticated new graphics (that didn’t break the bank) 
prepare Legume’s tofu-based frozen entrees for a battle with 
the nationally-known brands. 22(3):46-47. March.
• Summary: Legume Inc. recognized that it had an appealing 
product line, but recognized that it had to broaden its product 
base. “Even before redesign, Legume had managed to sell 
its six-product line of frozen entrees made with tofu (bean 
curd) to more than 4,000 health foods stores nationally, as 
well as a handful of supermarkets on the Eastern Seaboard. 
And that distribution had been achieved in less than two 
years. Overall, acceptance was good.” Gary Barat, Legume 
chairman, approached designers Quarrell & Co. in New 
York City. One problem was the packaging didn’t match 
the quality of the product. “A second was that there are so 
many messages to be conveyed in such a small area that, 
apart from the product photographs on the main panel, they 
communicated confusion.” A technical analysis of the new 
design is given along with a photos of Legume’s new Tofu 
Sesame Ginger Stir-Fry, and Tofu Cannelloni Florentine. 
The copy line “Enlightened Entrees with Tofu” runs directly 
above the large Legume logotype. Retail prices range from 
$2.79 to $2.99. Legume’s two main competitors are Weight 
Watchers and Stouffer Lean Cuisine.

827. Verrillo, A.; De Teresa, A.; Carandente Guiarrusso, P.; 
La Rocca, S. 1985. Soybean protein diets in the management 
of type II hyperlipoproteinaemia. Atherosclerosis 54(3):321-
31. March. *
• Summary: Partial addition of textured soy fl our in the diet 
of 19 and 38 patients for 112 days resulted in a reduction 
in total cholesterol in plasma lipids of 29.5% and 29.9% 
respectively for the two groups.

828. Meyer, Edwin W. 1985. Details on work with The 
Glidden Company (Interview). Conducted by William 
Shurtleff of Soyfoods Center, April 8. 4 p. transcript.
• Summary: Discusses: ADM’s solvent extraction plant 
in Chicago, Norm Witte, Central Soya’s Miracle Meal 
(the world’s fi rst dehulled soybean meal made with a 
desolventizer-toaster; launched in 1952, it revolutionized the 
poultry industry), Central Soya’s fi rst desolventizer-toaster 
started operation in Decatur in May 1950, Central Soya’s soy 
protein concentrate plants, Robert Boyer and Frank Calvert, 
Norman F. Kruse [pronounced Cruze], Endre F. Sipos. Elmer 
B. Oberg.
 Say Calumet Harbor, not Calumet River; Ed thinks they 
acquired the 2 country elevators on the rivers but may have 
added on something. Ed Wilhelm might know.
 Promine was used mostly by a large sausage 
manufacturer in Detroit, Michigan, for its functional 
properties. It was looked at but never used by John Morrell 
& Co., Armour, Swift, or Kraft–which had an all-meat image 
and mentality; “they never touched it.
 Glidden sold Morrell a lot of soybean grits for dog food, 
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for years during the 1930s; Morrell had a dog food company 
in Iowa, which made a popular canned product.
 Ed had to make a rapid exodus from the Glidden Co. on 
Laramie after ADM bought it. They wanted to get in quickly; 
he left some important documents behind.
 ADM did sell their lecithin through the American 
Lecithin Co. in the early days, just like Glidden. Ask Joseph 
Eichberg about the exact nature of the agreement.
 Ed wouldn’t say that Glidden soy operations Chicago 
was struggling, but their profi ts were not up to Glidden’s 
expectations so they were considered a weak division. World 
War II helped a lot fi nancially, especially since the industrial 
protein was requisitioned by the U.S. Navy through NFS. 
Toward the end of the war Glidden was supplying soy fl our 
for the relief programs to the liberated areas, especially Italy.
 Oberg is too gracious to say that Central Soya bought 
Glidden largely for its research team. The main reason 
was the price was cheap; the whole works for $14 million, 
including all the elevators. Central got a great deal. Some 
years later they sold the Calumet Harbor elevators to Cargill 
for $8 million. At that time Central Soya had only a small 
development group under Sipos, who is still with them. 
He reported to Norm Kruse, starting in 1953. True, they 
basically had no research team. It was of equal importance to 
many others.
 Steroids: After 1953 they had a major contract with 
Charles Pfi zer Co. to process steroids and to sell them an 
intermediate for making corticoid steroids / hormones. That 
was the main business. They also had a little business with 
Charles Strauss in Montreal, Canada. “After 1953 we toll 
processed for Pfi zer alone (that means for a given sum you 
process material for a certain party) so we remained in the 
steroids business.”
 Ed was an Abbott–Glidden–Upjohn fellow at 
Northwestern University. Abbott Labs and Upjohn were 
very interested in Glidden’s work; they were involved in 
an informal joint research operation. General Mills got into 
making soy sterols at their Kankakee plant. Glidden put them 
into the business in a way. Upjohn was buying sterols from 
General Mills for many years. Upjohn is still using soybeans 
for their corticoid hormones. General Mills sold that plant to 
Henkel A.G., a German company.
 The forerunner of Promosoy (Central Soya’s soy protein 
concentrate) was Protein 70 (also called Pro-70), developed 
by E.B. Oberg. The pilot plant was built in 1959 and the 
full commercial plant later at the Gibson City plant. Pro-
70 was developed at Glidden by Sidney Circle. He started 
working on the concentrate after the soy protein isolate, in 
about 1953-54. Pro-70 was not commercialized until after 
Central Soya bought Glidden’s Chemurgy Div. in 1958. 
It was commercialized under the name Pro-70. The term 
Promosoy was introduced in about 1960 [sic, 1962] with the 
Gibson City plant. Both were exactly the same product–a 
soy protein concentrated. Response, their textured soy 

protein concentrate, was developed later under Ed Meyer’s 
supervision.
 The fi rst formula for Rich Freeze was developed by Jim 
Liggett in about 1963-64; Ed was director of research at the 
time. It was developed partly for the Japanese market. “We 
[Central Soya] had an affi liate, Dai Nippon pharmaceutical, 
which was selling our granular phosphatides in Japan. Dai 
Nippon also had a few food ingredients, principally plant 
gums. They thought they might sell Rich Freeze, but they 
bombed out” [failed].
 The Cone and Brown patent which was the basis for 
Alpha Protein. Address: 1701 N. Sayre Ave., Chicago, 
Illinois 60635. Phone: 312-637-0936.

829. Amaducci, M.T.; Rosso, F.; Venturi, G. 1985. 
Introduction et développement du soja en Italie [Introduction 
and development of soya in Italy]. Eurosoya No. 3. p. 88-90. 
April. [Fre]
• Summary: Since 1940, there have been many attempts to 
introduce soybean (soja) crops in Italy.
 The results have always been disappointing, either 
because the varieties were not suitable for the environment, 
or the growing techniques were incompatible; but also 
because the prices were not profi table.
 With limited production and low prices, soybeans 
were not competitive in relation to other crops. Moreover, 
the country’s economic and agricultural situation was not 
conducive to introducing a new crop to replace traditional 
ones: wheat, beets, corn, etc.
 In the early 1980s, the situation changed dramatically: 
Italy was importing 1.5 million tons of fl our and press cakes 
(tourteaux), around 90% of which were made from soybeans.
 Taking into consideration raw and refi ned imported oils 
as well, currency outfl ows exceeded 600 million dollars per 
year.
 In addition, in order to satisfy its needs, the E.E.C. 
[European Economic Community] had become almost 
completely dependent on imports of plant-based protein 
fl ours (80%) and vegetable fat-based protein fl ours (70%), of 
which soybeans represented 55% and 70%, respectively.
 At this time, a surplus of grains was being produced in 
the E.E.C., while in the short term the goal was only to grow 
enough for the domestic market.
 All of these factors led to talks of promoting soybean 
cultivation in Italy, which was proving not only desirable, 
but vital.
 This necessity that arose from the national economic 
policy coincided with the increasingly urgent search by farms 
for an alternative crop that could be added to the traditional 
rotations and generate satisfactory revenue, since production 
costs for traditional crops were rising more quickly than the 
selling prices for their products.
 In the north, in the Po Valley, corn crops had virtually 
become a monoculture; south of the Valley, a beet-wheat 
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rotation had been used for a long time, while in south-central 
Italy, the predominant crops were fall-seeded grains. At the 
same time, alfalfa was becoming less profi table and was 
progressively removed from rotations.
 Increasingly short rotations, essentially leading to the 
repetition the same crop (corn), began to create problems 
due to both the spreading of parasites, and the greater 
diffi culty of fi ghting self-propagating plants and lower soil 
productivity.
 As a result, production costs went up, since more 
technical methods were needed to maintain the production 
levels.
 This is why farms sought a crop that could resolve 
these problems, which they could add to these rotations to 
increase production levels and reduce costs, while ensuring a 
signifi cant source of revenue.
 Moreover, the Italian processing industry, capable 
of processing around 2 million metric tons of seeds–a 
production of more than 600,000 hectares (with a yield of 
3 metric tons per hectare)–was particularly interested in 
national soybean production.
 The alignment of these interests–the national economy, 
farms and the processing industry–created the conditions 
necessary for the testing, introduction and popularization of 
soybeans in Italy.
 Public research, coordinated within the Ministry of 
Agriculture’s Project of Oilseeds (Projet des Oléagineux 
du Ministère de l’Agriculture), was able to collaborate with 
private research to confi rm the results obtained from farming.
 The key challenge was to identify suitable maturity 
groups, and within these groups, the most appropriate 
varieties for the different areas where crops could be grown.
 Concurrently, growing techniques were developed. 
Thanks to existing ties between public research and 
cooperative sectors, results could be verifi ed at the farm 
level, using crucial information about the level of production 
and the crop’s economic response.
 The farmers’ development efforts were therefore 
supported by serious data supplied by a group of well-
coordinated groups: public and private research, along with 
the largest processing industry (Gruppo Ferruzzi), which 
both provided technical assistance to farmers and purchased 
soybeans at a guaranteed fi xed price prior to seeding.
 This led to an expansion of soybean cultivation, which 
went from 125 hectares in 1980 (experimental phase) to 300 
hectares in 1981, leading to the true rollout of the crop in 
1982 (2,900 ha).
 Beginning in 1982, many Italian farms, particularly in 
the north, began to see this crop’s value: soybean acreage 
increased nearly tenfold in 1983, and then increased by 37% 
in 1984, even though the results in 1983 were not satisfactory 
(see table 1).
 Currently, around 90% of soybean acreage is 
concentrated in the Po Valley, where the crop has found the 

most favorable conditions due to:
 (a) rains that are more spread out and abundant, and a 
higher level of relative humidity (a low of 40 to 45%, and a 
high over 85%) during the growing cycle;
 (b) deep soils with high fertility;
 (c) an organization of farms that facilitates the reception 
of this new crop.
 Over three years, from 1982 to 1984, yields met 
expectations in spite of some annual variations, particularly 
in the main crops, due to the amount of rainfall recorded in 
July, a period when soybean pods generally form and fi ll out 
(remplissage).
 Tables 1 and 2 show the relationship between yields and 
weather conditions (rainfall and sum of temperatures).
 Sum temperature values (May to September) decreased 
progressively over the three years studied without affecting 
levels of production.
 This confi rms, among other things, that the maturity 
groups responded well, and their temperature requirements 
were met.
 The decreased yield observed in 1983 was essentially 
due to the low rainfall recorded in July, in a year when the 
growing cycle was regular. The same effect was not observed 
in 1984, because the crops were late-growing due to low 
temperatures, which meant that the critical water period for 
the crops (when the pods grow) coincided with the rains 
recorded in the fi rst ten days of August.
 Independent of weather conditions, the production levels 
varied each year depending on the maturity groups (tables 
3 and 4). The groups were selected by producers based on 
their yield, but above all based on the rotations used, and 
particularly the time when the post-soybean crop is sown.
 The possibility of doubling soybean crops after six-
rowed barley, and often after peas or wheat, has proved 
benefi cial, particularly when the soybeans are sown during 
the fi rst ten days of July. In theory, this delayed growing 
cycle allows the reproductive phase to coincide with the end-
of-summer rainfall.
 This is why the level of production for double crops 
over the years has been very similar to the yields from main 
crops in the United States.
 Tables show: (1) The area planted to soybeans in ha in 
all of Italy and in the Po Valley, and the percentage planted 
in the Po Valley in three years: 1982: 2,900 / 2,600 / 89.7%. 
1983: 26,278 / 23,195 / 88.3%. 1984: 35,960 / 33,000 / 
91.8%.
 (2) Rainfall and sum of the temperatures in the Po Valley 
in May to September, July and August for the same three 
years.
 (3) Average yields (in quintals/ha at 14% moisture in 
the soybeans) for four maturity groups (0, 0 late, 1, and I 
late) for the same 3 years. In 1984 group I late yielded best 
with 38.2 q/ha (1 quintal = 100 kg). (4) Average yields (in 
quintals/ha at 14% moisture in the soybeans) when soybean 
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was planted as a double crop for four maturity groups (0, 0 
late, I, and I late) for the same 3 years. In 1984 group I late 
yielded best with 29.8 q/ha.
 Translated by Elise Kruidenier. Address: 1&3. Institut 
d’Agronomie, Universite de Bologne, Via Filippo Re, 6/8–
40126 Bologna, Italy.

830. Shurtleff, William; Aoyagi, Akiko. 1985. History of 
tempeh in Europe (Document part). In: W. Shurtleff and 
A. Aoyagi, Akiko. 1985. History of Tempeh: A Fermented 
Soyfood from Indonesia. 2nd ed. Lafayette, California: 
Soyfoods Center. 91 p. See p. 27-31. [402 ref]
• Summary: “As noted previously, all of the references to 
and articles about tempeh written between 1875 and the early 
1950s were written by Europeans, most of them Dutchmen. 
Senior authors of references prior to 1940 included Gericke 
and Roorda (1875, 1901), Prinsen Geerligs (1895, 1896), 
Boorsma (1900), Vorderman (1902), Heyne (1913), Jansen 
(1923, 1924), Ochse (1931), van Veen (1932, 1933, 1934, 
1935, 1936, 1938), Mertens (1933), Amar and Grevenstuk 
(1935), and Burkill (1935).
 “Yet, perhaps because Dutch was not a widely read or 
spoken language and tempeh was not known in countries 
more famous for soyfoods such as Japan and China, tempeh 
was rarely mentioned in the numerous articles about 
soyfoods published in French, German, and English prior 
to the 1950s. Nor are there records of tempeh being made 
in Europe during this time. The only two European works 
in English that mentioned tempeh during this period were 
those by Ochse (1931) and Burkill (1935), and both were 
encyclopedic works about the foods and plants of Malaysia 
and Indonesia; Ochse’s work was originally published in 
Dutch.
 “Relatively little was published about tempeh in Europe 
between 1940 and 1959, and most articles focused on its 
role in prisoner of war camps in Southeast Asia. There were 
articles by van Veen (1946, in Dutch), Roelofsen (1946, in 
Dutch), de Bruyn et al. (1947, in Dutch), Tammes (1950, in 
Dutch), van Veen and Schaefer (1950), Smith and Woodruff 
(1951), Grant (1951), Dupont (1954), and Autret and van 
Veen (1955); the latter fi ve articles were all in English. Most 
of these have been discussed earlier at Indonesia. Boedijn 
(1958) reported that Rhizopus oligosporus can always 
be isolated from tempeh, implying that it is the primary 
organism in tempeh.
 “All of the fi rst tempeh companies in Europe were 
started in the Netherlands by immigrants from Indonesia. 
The earliest of these, called ENTI, was founded in April 
1946 by a Dutch couple whose last name was Wedding. 
They had learned to make tempeh while living in Indonesia. 
Bringing their starter culture and tempeh culture to the 
Netherlands, they began to make Europe’s earliest known 
tempeh on a home scale for friends and relatives. Gradually 
ENTI grew and become a commercial operation, making 

2,000 lb of tempeh a day by the early 1970s. In about 1974 
the Weddings sold the company (located in Zevenhuizen) 
to Mrs. L.J. Duson, who ran it until January 1984, when she 
closed it. Firma E.S. Lembekker, founded in January 1959 
in Amsterdam, then became Europe’s oldest existing tempeh 
company.
 “Interest in tempeh in Europe began to increase 
starting in the 1960s. Articles were published by Roelofsen 
and Thalens (1964; changes in B vitamins), Stanton and 
Wallbridge (1969; a tempeh-like product made from cassava 
but with improved nutritional value), Thio (1972, 1975, 
small scale production and recipes), Jensen and Djurtoft 
(1976; a large report from Denmark on legume and cereal 
grain tempehs), Djurtoft and Jensen (1977, tempeh from 
various African grains and beans), Andersson (1977, volatile 
components and yellow pea tempeh, from Sweden), and Bahi 
El-Din et al. (1977; Sudanese researchers at Wageningen, 
Netherlands). Among these researchers, Thio Goan Loo 
fron Indonesia was especially active in teaching people in 
Third World countries about tempeh. In 1972 he wrote about 
tempeh for use in Zambia (Africa) and spent three months in 
1979 teaching tempeh production and recipes in Sri Lanka.
 “The earliest known popular article on tempeh was 
an excellent 7-page feature story with nine photographs 
published in 1982 in Le Compas in French. In 1982 Soja 
Total, a translation of The Farm Vegetarian Cookbook 
(Hagler 1978), containing 13 pages of information on 
tempeh, was published in Germany. In 1985 Das Tempeh 
Buch, an updated and expanded translation of The Book 
of Tempeh (Shurtleff and Aoyagi 1979), will be published 
in Germany. Thus by 1984 there was more information on 
tempeh available in German than in any other continental 
European language, including Dutch. However the absence 
of a center of focused research efforts and a good source of 
tempeh cultures, such as the centers at Geneva and Peoria 
in the US, restricted the development of widespread popular 
interest in tempeh in Europe.
 “Europe’s largest tempeh company, Tempe Production 
Inc. (called Handelsonderneming van Dappern until 1983) 
was founded in 1969 by Robert van Dappern, with the 
help of his Dutch father (Herman), his Indonesian mother 
(Aveline), and his Dutch-Indonesian wife. He paid the 
Dutch-Indonesian sailor (who had founded Firma ENTI) a 
substantial sum of money to teach him how to make tempeh. 
By 1970 they were making tempeh in a small warehouse in 
Rotterdam. Initially they sold all of their tempeh to a couple 
of Holland’s many Indonesian stores, but then they hired 
his wife’s father, a well-known Indonesian, to deliver to the 
wider Indonesian community. The company began to grow, 
but all of the tempeh was being consumed by Indonesians 
living in the Netherlands.
 “In about 1972 or 1973 they moved the thriving 
company to Kerkrade, in southern Holland near the family 
home in Heerlen, rented a bigger building, and started mass 
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production. Ed van Dappern, the second brother, joined 
the company as an equal partner. In 1979 Robert sent his 
wife’s brother, Ike van Gessel, to Los Angeles to set up a 
tempeh plant there. Ike rented a building but, because of the 
European recession during the early 1980s and the need for 
capital to expand the business in the Netherlands, he had 
to cancel the lease and call off the project, at a substantial 
fi nancial loss.
 “In about 1980 or 1981 the company bought a $1 
million modern factory in Kerkrade and expanded again. 
By mid-1982 Tempe Production Inc. was producing 6,000 
to 8,000 pounds of tempeh a week, making it the largest 
tempeh company in the world. By early 1984 production 
had increased to 13,200 pounds a week, and an estimated 
10% of this was consumed by non-Indonesians. The family 
developed their own proprietary method for making tempeh 
starter culture. They developed a leafl et on tempeh, gave 
demonstrations on making and cooking with tempeh, and got 
tempeh to be sold at the Central Market, with the result that 
more and more of the greengrocers, who buy their vegetables 
there early each morning, started selling tempeh (and tofu). 
The company exported tempeh and tempeh products to 
England, Germany, Belgium, and Luxembourg via a major 
distributor. Robert’s Indonesian mother, Aveline, was in 
charge of preparing these (van Gessel 1982; Welters 1982; 
van Dappern 1984, each personal communications). By 
1984 Tempe Production Inc. was the world’s second largest 
tempeh manufacturer, after Marusan-Ai in Japan.
 “Prior to early 1981 all of Europe’s tempeh companies 
were located in the Netherlands and run by older Dutchmen 
catering largely to an Indonesian clientele. Europe’s fi rst 
generation of “New Age” tempeh shops was started from 
1981 by young people interested in natural foods and/or 
macrobiotics. Europe’s earliest known New-Age tempeh 
company was Paul’s Tofu & Tempeh, which was in operation 
by January 1981 at 155 Archway Rd., Highgate, in London. 
JAKSO, the fi rst New Age shop in the Netherlands, started 
in July 1981. By January 1982 there were 7 tempeh shops 
operating in Europe; by January 1984 there were 18. Of 
these, 7 were in the Netherlands, 3 in Austria, 2 each 
in England and West Germany, and 1 each in Belgium, 
France, Italy, and Sweden. Total tempeh production in the 
Netherlands was about 4,500 kg a week (10,000 cakes of l 
pound each) in 1982, rising to 12,000 kg a week in 1984.
 “By 1980 another center of interest in tempeh had 
developed at the Department of Botany and Microbiology, 
University College of Wales, Aberystwyth, Wales, UK. 
There Dr. J. Hedger and Mr. T. Basuki (from Indonesia) 
were planning to start a tempeh factory, had produced 
a 4-page leafl et on “Tempe–An Indonesian Fermented 
Soybean Food,” and had written a script for a BBC program 
“Tomorrow’s World,” on tempeh, which was broadcast in the 
summer of 1979. At that time tempeh was also occasionally 
sold in London, but the name of the manufacturer was not 

given (O’Neill 1980). In 1982 Hedger wrote a brief article 
on tempeh production.” Address: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549.

831. Soya Foods (ASA, Europe). 1985. The Soyafoods 
Interview: Mr. Axel Skulte, Director of Lucas Meyer, Italy. 
May. p. 8-10.
• Summary: “What is the history of the Lucas Meyer 
group?”
 Ans: The Lucas Meyer company has been founded 
at Hamburg, Germany in 1923 as a producer of 
pharmaceuticals. The fi rst contact with soybean products 
took place after the war, namely the import of lecithine.
 “Today the Lucas Meyer group is the market leader, 
with own production facilities and sales of more than 50,000 
tons of lecithine and lecithine derivatives. The logical step to 
go into the production of soy fl our was done in 1972. Today 
brands line ‘Nurupan’ or ‘Soyamin’ are known all over the 
world. Today the group is present with own offi ces in 6 
European countries as well as in the USA.”
 Also discusses current activities and products in Italy.

832. Times of India (The) (Bombay). 1985. Company news: 
Public issue by United Soya. June 4. p. 15.
• Summary: “United Soya Products Ld. (USPL) will 
enter the capital market on June 18 with a public issue of 
11.60 lakh equity shares of Rs. 10 each for cash at par to 
part-fi nance a Rs. 7.67-crore [76.7 million rupees] solvent 
extraction project being set up at Mandideep near Bhopal in 
Madhya Pradesh.”
 The company and offering are being promoted by Mr. 
Raj Kumar Gupta, a technocrat and chairman of United 
Builder Construction (India). The technology of three foreign 
companies will be used in the plant: Buehler of Switzerland, 
Extraktionstechnik of West Germany, and CMB of Italy.
 The oilseed crushing plant has an installed capacity of 
90,000 tonnes [metric tons] of soyabean seed and minor 
oilseeds. The capacity of the refi nery is 17,000 tonnes a year.
 The refi nery is expected to start operations by 
August, 1985. The solvent extraction plant is expected 
to be commissioned by October and to start commercial 
production by January, 1986.
 Note: A letter with basically this same information was 
received by Soyfoods Center on 21 Jan. 1986, signed by 
R.K. Dublish, Food Development Offi cer. It was typed with 
his signature on letterhead.

833. Bray, Franco. 1985. Un gelato vegetale a base di soia 
[Vegetable ice cream based on soya]. Industrie Alimentari 
24(228):513-15. June. [12 ref. Ita]
• Summary: Discusses methods and procedures for making 
a bland tasting tofu for use in Tofutti, a non-dairy ice cream 
made in the USA. Tables compare the chemical composition 
of cow’s milk and soymilk, the dry okara (residuo secco) 
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from Amsoy, Vinton, and Weber soybean varieties as a 
function of the extraction method, and the amino acid 
composition of soy protein and milk proteins.
 Note 1. This is the earliest Italian-language document 
seen (Sept. 2013) that mentions soy ice cream, which it calls 
Une gelato vegetale a base di soia.
 Note 2. This is the earliest Italian-language document 
seen (June 2013) that mentions okara, which it calls Il 
residuo secco and materiale insolubile. Address: Via Crimea 
21, 20147 Milan, Italy.

834. Product Name:  [Tofu with Mushrooms in Gravy 
(Canned)].
Foreign Name:  Tofu Pastetefuellung / Farce pour vol-au-
vent / Ripieno per vol-au vent.
Manufacturer’s Name:  Conserves Estavayer S.A. Sold at 
Migros supermarkets.
Manufacturer’s Address:  Case Postale 29, CH-1470 
Estavayer le Lac, Switzerland.  Phone: 037 63 91 11.
Date of Introduction:  1985 June.
Ingredients:  Water, tofu, mushrooms (oyster mushrooms 
and Judas’ ears), nonfat dry milk, milk protein (casein), 
vegetable oil, apple cider, starch, seasonings, cream, sea salt, 
binding agents.
Wt/Vol., Packaging, Price:  420 gm can. Retails for FR 
2.60.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 100 gm: Protein 8 gm, fat 5 gm, 
carbohydrate 8 gm, 1.3 gm salt, 110 calories.
New Product–Documentation:  Letter from M. Jaccard 
and A. Dillier of Conserves Estavayer. 1988. June 27. This 
product was launched in 1985 and discontinued in 1988. 
Label. 1988. 9.5 by 4 inches paper. Black, pea green and 
orange on brown or dark beige. Motif of a twisted rope and 
green soybean leaves plus pods on top. Photo of the product 
in pastry shells.
 Alfa-Laval. 1988, June. Soyfoods: Old traditions with 
new potentials. p. 9. A color photo of the front of the can 
shows the label.

835. Bartolini, Maurizio. 1985. Re: Interest in importing 
Takai W30A whole system for making tofu. Letter to 
William Shurtleff at Soyfoods Center, July 8. 1 p.

• Summary: He has found a new place where the tofu 
production will be independent of the East-West Foundation 
[macrobiotic]. Address: Soyfoods Center of Florence (Il 
Centro della Soia di Firenze, Via de’Serragli 4, 50123 
Firenze), Italy. Phone: 055/298804-217204.

836. Leysen, Roger. 1985. Re: The largest soybean crushers 
in Europe. Letter to William Shurtleff at Soyfoods Center, 
Aug. 6–in reply to inquiry. 2 p. Typed, with signature on 
letterhead.
• Summary: The following are estimates based on Dr. 
Leysen’s extensive contacts in the industry. The four largest 
soybean crushers, in descending order of size, are:
 Cargill, approx. 9,500 tonnes/day. Five plants; 2 in 
France, and 1 each in Belgium, Netherlands, and Spain.
 Unilever, approx. 7,100 tonnes/day. Three plants; 1 each 
in Netherlands, West Germany, and Switzerland.
 Vandemoortele, approx. 5,500 tonnes/day. Two plants, 
both in Belgium.
 Continental Grain, approx. 3,000 tonnes/day. Two 
plants; 1 each in the UK and Italy.
 Information on the quantities of soybeans crushed 
each year in individual countries is only available from the 
different national oilseed processors’ associations. Statistics 
for the EEC crush are available from FEDIOL. The picture 
is now becoming extremely complicated since most plants 
have been equipped or are being equipped for multi-
seed crushing operations. The crushing of locally-grown 
rapeseed and sunfl owerseed is interesting because of the 
crushing subsidies from the EEC; they compensate the price 
difference with the prevailing world price. Address: Market 
Manager Fats and Oils, American Soybean Assoc., Brussels, 
Belgium. Phone: 217 20 75.

837. Product Name:  GranoVita Soya Drink [Unsweetened 
White, Sweetened White, Coconut, Strawberry, or Carob].
Foreign Name:  GranoVita Soja Drink (Ungesuesst, -, 
Kokos, mit Erdbeer-Geschmack, Caroba).
Manufacturer’s Name:  DE-VAU-GE Gesundkostwerk 
GmbH.
Manufacturer’s Address:  Luener Rennbahn 18, Postfach 
1660, D-2120 Lueneburg (near Hamburg), West Germany.
Date of Introduction:  1985 August.
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Ingredients:  Water, soybeans, cane sugar, sea salt, natural 
fl avorings.
Wt/Vol., Packaging, Price:  500 ml and 1 liter Tetra Brik 
Aseptic carton.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 100 ml: Calories 50, protein 3.6 gm, fat 2.3 
gm, usable carbohydrates 3.6 gm, linoleic acid 51%, sodium 
58 mg.
New Product–Documentation:  STS. 1985. Containers for 
Soymilk. Shows color photo of 500 ml Tetra Brik carton. 
Red and green on white. “Made purely from plants. Free of 
cholesterol. Rich in protein (Rein pfl anzlich. Cholesterinfrei. 
Eiweissreich).” This product is marketed mainly in West 
Germany. Note the absence of a chocolate fl avor in the 
German health market. Label. 1987. 500 ml Tetra Brik 
carton. In German, Dutch, and French. The unsweetened 
is orange and red on white. “Pure and from plants. Rich in 
protein. Cholesterol free.” Neuform certifi cation symbol. In 
Nov. 1989 the coconut retails for DM 1.69.
 Manufacturer’s brochure. 1989? “GranoVita Soja-
Drinks und -Desserts... ein erfrischender Genuss [a 
refreshing enjoyment].” 6 pages, with many color photos. 
Describes the products (with a photo of each) and how they 
are made. All 5 are in 500 ml Tetra Brik cartons and 2 white 
are in liter cartons. A table compares the composition of 
cow’s milk containing 3.5% fat with sweetened white. Note, 
per 100 gm: Cholesterol: 11 mg vs. 0 mg. Protein 3.3 gm vs. 
3.6 gm. Calories 64 vs. 55. Fat 3.5 gm vs. 2.8 gm. Saturated 
fatty acids: 64% vs. 16%. Polyunsaturated fatty acids: 4% vs. 
60%.
 Form fi lled out and Labels sent by DE-VAU-GE. 
1990. June 11. Labels for 500 ml Tetra Brik cartons in 
unsweetened, strawberry, plain (sweetened), and coconut, 
and for 1 liter cartons in unsweetened and plain (sweetened). 
All were apparently launched in 1985.

838. Eckett, Alison. 1985. Beating the protein crunch: A 
growing number of people are discovering the range of 
soyfoods, both traditional and modern, that can be made 
from this bean. Food Processing (UK) 54(8):25-28. Aug.
• Summary: “The term ‘soyfoods’ is a recent generic 
expression that has been used to describe the complete 
range of soy products prepared for human consumption. It 
covers both high technology, modern products such as soy 
[protein] fi bres, concentrates and isolates which are mainly 
used as ingredients by food manufacturers... and includes the 
traditional low technology products of soymilk, soy sauce, 
miso, natto, tofu, tempeh and soy sprouts that have formed 
part of the staple diet in East Asia for thousands of years.”
 Soyfoods are divided into non-fermented and fermented. 
Photos show: (1) Miso Dip (front of two packages). (2) 
Cubes of tofu under water. (3) Nasoya Tofu Vegi-Dip. 
(4) Sliced cakes of tempeh. (5) The front of four tempeh 
packages, made by The Tempeh Works. (5) White Wave 

tempeh, a tempeh burger, and a promotional piece. (6) A box 
of Tofu Lasagna, made by Legume, Inc. (7) The front of a 
package of “6 All Natural Vanilla Ice Bean Sandwiches,” 
made from Ice Bean by Farm Foods.

839. Lovati, M.R.; Allievi, L.; Sirtori, C.R. 1985. 
Accelerated early catabolism of very low density lipoproteins 
in rats after dietary soy proteins. Atherosclerosis 56(2):243-
46. Aug. [15 ref]
• Summary: The effect of soy protein on lipid metabolism 
is that hypercholesterolemic animals and humans have a 
peculiar responsiveness to dietary soy protein. Address: 
Inst. of Pharmacology and Pharmacognosy, Chair of 
Chemotherapy, Univ. of Milan, Via A. Del Sarto 21, 20129 
Milan, Italy.

840. Bonapace, A. Augusto. 1985. Re: The tragic or 
irreversible effects of hunger in the world are due above all 
to lack of proteins. Letter to William Shurtleff at Soyfoods 
Center, Sept. 13. 1 p. Typed, with signature on letterhead. 
[Ita]
• Summary: “For a modest initial investment, any country 
affl icted by malnutrition can undertake the local production 
of Pre-Digested vegetable proteins. Obtained from the by-
products of Oil Mills (the oil-less fl ours of oily seeds), the 
protein is partially hydrolized to render it completely edible, 
tasteless, readily and fully assimilated. These vegetable 
proteins, high in Lysine and other essential amino acids, are 
suitable for
 “Human and Animal Consumption”
 “in powder as a hydrolized protein nucleus, for 
subsequent mixing
 “as a 33% concentrated liquid vegetable milk (UHT 
long-life in Tetrabrik) digestible even by individuals who 
cannot tolerate cow’s milk.
 As a result, all the natural milk produced in the country 
can be devoted exclusively to human consumption, while 
Calves (males too, which are often killed at birth because 
of the lack of milk and the inconvenience of feeding them 
with imported Milk Replacer) and Lambs are fed entirely on 
vegetable milk produced locally as if by
 “An Inexhaustible Vegetable Cow.” Address: Dr., 
President, Dott. Bonapace & C., P.O. Box 1840, 20100 
Milano, Italy. Phone: 316251.

841. Product Name:  [Aminolat (Soymilk with Pre-Digested 
Soya Protein from Defatted Soya Flour for Humans, or 
Animals)].
Manufacturer’s Name:  Dott. Bonapace & C.
Manufacturer’s Address:  P.O. Box 1840, 20100 Milano, 
Italy.  Phone: 316251.
Date of Introduction:  1985 September.
New Product–Documentation:  Milk replacers (Aminolat) 
and high-quality proteins from vegetable raw materials. 
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1985. 2 p. brochure. Aminolat liquid concentrate. 7 p. 
brochure. Soya Protein Hydrolysate (Patent: Prof. Orban). 
Animal food series and human food series. 4 p. brochure. 
In the human food series, Aminolat could be used for: 1. 
Vegetable milk powder with pre-digested soya protein. 2. 
Hyperproteic liquid vegetable milk in Tetra Brik 200-250 
ml. 3. Instant hyperproteic vitamin vegetable milk powder 
(E.D.T. coated). 4. Milk and chocolate. 5. Nut fl avored 
sweet cream spread (like Nutella). 6. Soya milk ice cream. 
7. Soya protein yogurt. 8. High protein mozzarella cheese. 9. 
Hyperproteic smoked slices.
 Note: The president of this company is Dr. A. Augusto 
Bonapace.

842. Dott. Bonapace & C. 1985. Milk replacers (Aminolat) 
and high-quality proteins from vegetable raw materials 
(defatted fl ours of soya, cotton, sunfl ower, castor, etc.) 
(Leafl et). Milan, Italy. 1 p. [Eng]
• Summary: This company’s process is based on hydrolysis 
of vegetable raw materials to create a milk for consumption 
by humans or calves. It is an instant milk powder with a 
higher protein content than cow’s milk and good taste. “In 
most countries where milk production is insuffi cient, male 
calves of dairy cattle are usually killed after birth, while 
female calves are fed to a strict survival level, to save milk 
for human consumption.
 “Just as an example, in Mexico we think about two 
million newborn male calves are killed every year; with a 
local production of Aminolat those animals could be fed 
up to a body weight of 500 kg, thus making available to 
the market something like 1 million tons/year of meat. In 
addition, Aminolat could represent a larger feed supply for 
female calves during their fi rst very important months of 
life...”
 A letter from the Secretary of Agriculture of the Central 
Government of Rio Grande do Sul, Brazil, describes results 
of a successful experiment in March-May 1979 (77 days) on 
the feeding of weaning calves on natural cow milk as well as 
on a soya -based milk substitute (Aminolat). Address: P.O. 
Box 1840, 20100 Milan, Italy.

843. Dott. Bonapace & C. 1985. Soya protein hydrolysate 
(Patent: Professor Orban): Products that are ready* or under 
study in Italy and Brazil (Brochure). P.O. Box 1840, 20100 
Milano, Italy. 4 p. [Eng]
• Summary: Animal food series: 1. Aminolat * Substitute 
milk for calves, lambs, piglets. In powder or 33% liquid 
concentrate. 2. Protein base * to be mixed with milk serum 
or milk powder for reconstitution, or with molasses, mineral 
salts, or mixed feeds. 3. Aminoplus (Protamina) * Protein 
derivatives mixture (soya and offal hydrolysates). 4. Race 
horses * Amino Complevit–Nutramix. 5. Dogs and fur 
animals * Puppy mix.
 Human food series: 1. Aminolat–Vegetable milk powder 

with pre-digested soya protein. Refers also to Vegelact 
from Gallia; Nutrilact from Mellin, Milupa; Multilac 
from Dieterba. Aminolat could be used in the following 
applications: Hyperproteic liquid vegetable milk in Tetra 
Brik 200-250 ml. Instant hyperproteic vitamin vegetable 
milk powder (E.D.T. coated). Milk and chocolate, similar 
to Ovomaltina (cf. Diabetic Breakfast Chocolate Stella 
Lugano). Nut fl avored sweet cream spread (like Nutella). 
Hyperproteic [high-protein] soya milk ice cream, soya 
protein yogurt, mozzarella cheese, and smoked slices. 2. 
Protein Base * Source of vegetable protein. 3. Hyperprotein 
emulsifi er for sausages, meats, etc. (In Italy the law allows 
30% soya protein, in Brazil, 50%). 4. Fabricated Foods 
(Fudex Plant), as for snacks, crackers, etc. 5. Textured 
products (Fudex plant). 6. Vegetable Protein Meat 
Substitutes. Incl. soy protein hydrolysate, soya protein plus 
beef blood, etc. Also: Tomato powder dressing. Broth cubes 
(like Soya Wurfel or Morga CH Soya Cubes). Instant broth 
powder in packets. Soups in packets. Powder meals–high 
protein diet. Individual meals in Tetrabrik (UHF). Address: 
Milan, Italy.

844. Dott. Bonapace & C. 1985. Aminolat liquid concentrate. 
P.O. Box 1840, 20100 Milano, Italy. 8 p. [Eng]
• Summary: 1. Uses and benefi ts as a calf milk replacer. 
The product is 33% of dry matter; 3 kg = 1 kg of powdered 
milk. 2. Concentrated Aminolat Liquid (36% dry matter). For 
human consumption–Long-life UHT. Aminolat is made from 
defatted soya meal, which is then hydrolyzed (predigested). 
For this reason, “Aminolat is also superior to the current milk 
substitutes for pediatric use like Similac, Isomil, Prosobee, 
Mullsoy, Vegelact, etc. where the soya proteins are in the 
‘isolated and micronized’ form, but still as whole proteins to 
be digested.” Address: Milan, Italy.

845. Jackobs, Joseph A.; Smyth, C.A.; Erickson, D.R. 1985. 
International soybean variety experiment: Tenth report of 
results, 1983. INTSOY Series No. 28. xiv + 113 p. Sept. 
(College of Agric., Univ. of Illinois at Urbana-Champaign).
• Summary: In the ISVEX trials, soybeans were tested in the 
following regions and countries (For the year 1983): Algeria, 
Argentina, Bangladesh, Bolivia, Burma, Cameroon, Chile, 
Colombia, Costa Rica, Cuba, Dominica, Ecuador, Egypt, 
El Salvador, Gabon, Gambia, Ghana, Guatemala, Guinea-
Bissau, Honduras, Indonesia, Korea, Laos, Madagascar, 
Mali, Mexico, Morocco, Nepal, Pakistan, Paraguay, Peru, 
Philippines, Portugal, Puerto Rico, Saint Lucia, Senegal, 
Somalia, South Africa, Sri Lanka, Sudan, Thailand, Turkey, 
United States, Upper Volta, Venezuela, Yugoslavia, Zaire, 
Zambia, Zimbabwe.
 (For the year 1982): Brazil, Burma, Cuba, Italy, Peru, 
Turkey, Zaire.
 In Dominica, on 19 Nov. 1983, with Plenty Canada 
serving as the cooperator, 16 varieties of soybeans were 
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planted at the Royal Botanical Gardens, Roseau. Jupiter gave 
the highest yield, 676.8 kg/ha.

846. Product Name:  Tofu Tortellini.
Manufacturer’s Name:  Ithaca Soy.
Manufacturer’s Address:  403 N. Plain St., Ithaca, NY 
14850.
Date of Introduction:  1985 October.
Ingredients:  Dough mixture: Durum fl our, semolina, 
water, tomatoes (red pasta), spinach (green pasta). Filling: 
Organically grown soybeans, water, rice miso, spices, tofu 
made with calcium sulfate.
Wt/Vol., Packaging, Price:  16 oz in clear plastic wrapper 
with a stick-on paper label.
How Stored:  Refrigerated or frozen.
New Product–Documentation:  Label. 1985. “Great hot 
with sauce and in soups! Delightful cold in marinated 
salads.” Product Alert. 1985. Oct. New Product News. 1988. 
Dec. 9. “A 4 oz. package is sold nationally in health food 
stores.” Soya Newsletter. 1988. Nov/Dec. Gives company 
name as Ithaca Soyfoods Co. Pasta is tri-colored: tomatoes 
color red and spinach colors green. Now sold frozen. 
Contact: David Scovronick.
 Leafl et (8½ by 11 inch, glossy color, front and back) 
sent by Richard Rose from Natural Products Expo East. 
1989. Sept. “Ithaca Soyfoods Tofu Tortellini.”

847. Product Name:  Lamp-Lite Tofu Entrees [Stuffed 
Shells Florentine, Stuffed Cheese Shells, Carrot Pasta 
Manicotti, Carrot Pasta Lasagna, Lasagna Florentine, 
Manicotti Florentine].
Manufacturer’s Name:  Virgo Foods.
Manufacturer’s Address:  Burbank, California.
Date of Introduction:  1985 October.
How Stored:  Frozen.
New Product–Documentation:  Food Report (Lehmann). 
1985. Oct.

848. Anderson, Ronald L. 1985. Re: History of Continental 
Grain Company’s involvement with soybeans. Letter to 
William Shurtleff at Soyfoods Center, Nov. 11. 10 p. Typed, 
with signature on letterhead.
• Summary: The following is excerpted from a 1985 
Continental Grain Strategic Planning Study: History–World 
Processing Division: 1946–Allied Mills–Bought Taylorville, 
Illinois soybean crushing plant (100 tonnes/day capacity). 
Note: Allied Mills owned a soybean crushing plant at 
Taylorville, Alabama, by Aug. 1935.
 1960–Allied Mills–Guntersville, Alabama, crushing 
plant start-up (500 TPD).
 1965–Continental acquires 51% of Allied Mills, a major 
feed producer [Wayne Feeds] as well as a producer of fresh 
poultry.
 1973–Acquired Allied Mills’ plant in Cameron, South 

Carolina (300 TPD) and expanded it to 800 TPD.
 1974–Allied Mills becomes a wholly owned subsidiary 
of Continental Grain. Continental’s new Processing Division 
is created by consolidating the above three soybean plants 
from Allied Mills. That year Continental expanded its charter 
to include participation in international processing and 
oilseed product trading. Thus the company fi rst expanded 
outside the USA. 1975–Acquired a specialty plant in 
Culbertson, Montana, to crush saffl ower and sunfl ower 
seeds (no soy; Expanded to 400 TPD in 1983). 1975-77–
Constructed a soybean crushing plant at Liverpool (1,500 
TPD; expanded to 2,200 TPD in 1982).
 1976–Acquired a soybean and cottonseed crushing 
and oil refi ning plant at Capsa, Paraguay (600 TPD). 1977-
79–Constructed a soybean crushing plant at Maringa, Brazil 
(2,200 TPD). 1979–Rebuilt a plant in Maurie, Australia, with 
a toll crush agreement with the Australian government, to 
crush soybeans, sunfl ower, and saffl ower seeds (300 TPD).
 1980-81–Built a plant to crush sunfl ower and soybeans 
at Chivilcoy, Argentina (800 TPD). 1981–Acquired 50% of 
ICIC plant at Ancona, Italy. It crushes 800 TPD of soybeans 
and 250 TPD of sunfl ower seeds, and also refi nes oil. 1983–
Bought plant in Sydney, Australia (300 TPD).
 1984–Sold plant at Taylorville, Illinois. 1985–Acquired 
soybean crushing plant at Venice, Italy (1,200 TPD). 1986–
Sold Liverpool plant (2,000 TPD). 1987–Sold Cameron 
plant (1,000 TPD). 1987–Closed Oleaginosa tung nut plant 
in Argentina. 1988–Sold Culbertson plant (400 TPD). 1989–
Plant to sell all South America and Australia plants and 
upgrade Italian plants. 1989–Formed joint venture marketing 
company [Conti-Quincy] with Quincy Soybean of Quincy, 
Illinois.
 In 1975 Continental’s oilseed crushing capacity was 
3,000 TPD or 1,100,000 tonnes/year. By 1985 this had 
increased roughly four-fold to 11,800 TPD or 4,300,000 
tonnes/year.
 A table lists all U.S. soybean crushers, the city and state 
of each of their plants, and the capacity of each. There were 
78 plants with a total capacity of 121,025 TPD
 America’s largest soybean crushers are ADM (18 plants, 
32,900 TPD, 27.3% market share), Cargill (21 plants, 29,200 
TPD, 24.2%), Bunge (8 plants, 14,600 TPD, 12.1%), Central 
Soya (8 plants, 12,000 TPD, 9.9%), Ag Processing (6 plants, 
10,050 TPD, 8.3%), Quincy Soybean Co. (3 plants in Illinois 
and Arkansas, 5,700 TPD, 4.7%), and Others (12 plants, 
16,270 TPD, 13.5%). Address: Senior Vice President and 
General Manager, Continental Grain Co., World Processing 
Div., 277 Park Ave., New York, NY 10172. Phone: 212-207-
5100.

849. Friedman, Martin. 1985. New entries crowd health food 
market: Even more tofu desserts and frozen entrees. Adweek 
East (New York). Dec. 9.
• Summary: Discusses various new products. As “reports of 
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weakening sales of frozen tofu desserts are fi ltering in, there 
were a half-dozen new tofu dessert items that were being 
confi dently introduced to the health food market.”
 “Tofu items are becoming so popular that they have a 
section of their own at health food shows. Legume’s success 
with frozen entrees is spawning such imitators as Walker & 
Wilks Tofoods (sweet and sour, Bar-B-Q and teriyaki) and 
Lamp Lite Natural Foods’ six Italian tofu entrees... Harvest 
Earth Foods offers Tempeh Delites, fully cooked cutlets 
and sticks that are made from cultured organic soybeans; 
and Light Foods sampled Light Links (tofu hot dogs) and 
Tofu Bagel Links. In the frozen dessert arena, Tofu Today 
presented Tofruzen, while Tofreezi was sampled by Melta 
[sic, Metta] Tofu Products. Other new low-calorie and low-
cholesterol desserts promoted were Imagine Foods’ Rice 
Dream and Nouvelle Sorbet.”

850. Sirtori, C.R.; Zucchi-Dentone, C.; Sirtori, M.; et al. 
1985. Cholesterol-lowering and HDL-raising properties of 
lecithinated soy proteins in Type II hyperlipidemic patients. 
Annals of Nutrition & Metabolism 29(6):348-57. Dec. [40 
ref]
• Summary: Textured soy fl our completely replaced animal 
protein in a diet fed to 65 human subjects for 28 days. Total 
cholesterol was lowered 18.6%. When the textured soy 
fl our partially replaced animal protein in the same group, 
total cholesterol was lowered 13.2%. Address: Italian Lipid 
Research Clinics (Center E. Grossi Paoletti, Milan Univ.; et. 
al.) and Beata Vergine Hospital, Mendrisio, Switzerland.

851. Product Name:  [Exitex Rice Marinara, Rice “Beef 
Flavor,” Neapolitan Macaroni, “Beef” and Noodle Soup, 
“Chicken” and Noodle Soup, Beef-Flavored Chunks in 
Sauce].
Manufacturer’s Name:  Exitex Mundial S.A. Subsidiary of 
Exitex Caribe Inc.
Manufacturer’s Address:  Apartado 475-1150, La Uruca, 
San Jose, Costa Rica.  Phone: 31-41-16.
Date of Introduction:  1985.
Ingredients:  Grains and textured soy fl our.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Gil Harrison. 
1989. April 17. Carla Weaver has set up a company in San 
Jose, Costa Rica named Exitex that imports soy products to 
Central America. She represents American manufacturers 
that are exporting those products.
 Talk with Roy Beery, head of Exitex Caribe Inc. and 
brochure describing the company, its history and goals. 1990. 
Oct. 23. Mary Carla Weaver was originally from Houston, 
Texas, then in the early 1980s went to work as a missionary 
in San Jose, Costa Rica. In 1985 she founded Exitex in San 
Jose, Costa Rica. She imported textured soy protein plus 
some fl avors from the U.S. to Costa Rica then blended them 
there with either pasta or rice plus spices, fl avors, etc. The 

dry product, which is sold in cellophane bags, is boiled in 
water to provide a very low-cost, well-balanced, highly 
nutritious meal (plus employment) for the low-income 
people with whom Carla was working. A typical package 
serves 5-8 people. All contain textured soy protein. None 
contain any animal proteins. The products taste good and 
are well accepted in Central America. The problem is to get 
adults to change their personal eating habits. The foods are 
consumed more by adults than kids, often through feedings 
programs. In 1989 business was increasing, with about 15 
employees. Then on 21 Oct. 1989 Carla (who was the heart 
and soul of the operation) was killed in a Sahasa Airlines 
crash in Tegucigalpa, Honduras, along with about 130 other 
people. Her family and friends in Houston who had been 
supporting her wanted to keep the food program going, so 
after 8 months they hired Roy (who lives in Houston) to re-
start the business and manage and promote operations. He 
works at Exitex Caribe Inc., 2200 Post Oak Blvd., Suite 607, 
Houston, TX 77056.
 Fact Sheet. 1990, undated. Describes and gives a 
nutritional analysis of each of the 6 products.
 Note: This is an interesting product concept and one 
that has not yet been widely tested in Third World countries. 
It is basically a low-cost dry (shelf-stable) mixture of meat-
fl avored textured soy protein (usually textured soy fl our) 
with a grain or pasta. Most products with a similar goal are 
mixtures of soy fl our and a cereal fl our. When prepared they 
have a consistency like porridge or mush.
 Talk with Roy Beery of Exitex. 1991. Sept. 24. His 
company is still selling six entrees in Central America. 
They have just sent their fi rst shipment, one container, to 
Kazakhstan, a Muslim area in the USSR.

852. Product Name:  GlobaLite Vegetarian Entrees [Sweet 
‘n Sour, Italian, Mexican, Stroganoff, Ala King, Chili, 
Vegetable Soup, “Chicken” Noodle Dinner, Spaghetti, 
Country Style Breakfast, Chunky Stew, Chicken Flavored 
Noodle Soup, Seafood Chowder, Sloppy Joe, Tetrazzini, 
Burgundy Tips, “Ham” & Potato Bake, Home Style Stew 
(“beef,” or “chicken”)].
Manufacturer’s Name:  Global Foods.
Manufacturer’s Address:  2881 Parkway Dr., Decatur, IL 
62526.
Date of Introduction:  1985.
New Product–Documentation:  Ad (full page, color) in 
Vegetarian Times. 1987. Dec. p. 53. Announcing GlobaLite 
Instant Tofu and GlobaLite Vegetarian Entrees. “Quick–
about ½ hour from package to table. Easy–just add water 
and cook. Delicious–only the fi nest ingredients are used. 
Nutritious–One serving contains 25% of the U.S. RDA of 
protein.”

853. Product Name:  [Whole-Grain Pizza {With Tempeh}].
Foreign Name:  Vollkorn Pizza.
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Manufacturer’s Name:  Natuerliche Lebensmittel. Paul 
Stuart Zacharowicz.
Manufacturer’s Address:  Staudgasse 70, A-1180 Vienna, 
Austria.  Phone: 0222/48 50 03.
Date of Introduction:  1985.
Ingredients:  Whole wheat fl our, tempeh (cultured fresh soy 
product), cheese, homemade Paradise Sauce, vegetables, 
herbs, sea salt, cold pressed oil (kaltgepresstes Oel).
New Product–Documentation:  Label. 1987. 5.5 x 4 inches. 
Black, gold, and red on white card stock. “Natur. Whole 
grain pizza is already baked. Warm for about 5 minutes in the 
oven. Contains no chemical colorings or preservatives.”

854. Product Name:  Tofu Pizza (On Sprouted Wheat Crust 
with Dairy Cheese).
Manufacturer’s Name:  Palomar Mountain Soyfoods.
Manufacturer’s Address:  Escondido, California.
Date of Introduction:  1985.
New Product–Documentation:  Talk with Alex Press. 1990. 
Feb. 28. He started selling this product in 1985, after he 
moved to a new location in Escondido. Firm grated tofu was 
added to the pizza sauce. Then vegetables and cheese were 
put on top of that.

855. Product Name:  [Tofu, and Seitan].
Foreign Name:  Tofu, Seitan.
Manufacturer’s Name:  Soyalab.
Manufacturer’s Address:  Florence, Italy.
Date of Introduction:  1985.
New Product–Documentation:  Talk with (call from) 
Marcello Panchetti of Soyalab in Italy. 1993. Oct. 31. This 
company started making tofu and seitan in 1985. They 
introduced mochi in 1990, and also make peanut butter, and 
hazelnut butter. He is interested in starting to make tempeh. 
The company still makes all these products. They are located 
outside of Florence at Via B. Cellini 48N, 50020 Sambuca 
Val di Pesa (Firenze), Italy. But in 1985 they were located at 
a different address in Florence.
 Call from Marco Lamonica. 1993. Dec. 9. They would 
like to make a soy cheese based on tofu, like TofuRella, 
which he saw in America. They plan to order a pressure 
cooker system for making tofu.

856. Al-Jibouri, H.A. 1985. The Food and Agriculture 
Organization’s soybean program. In: R. Shibles, ed. 1985. 
World Soybean Research Conference III: Proceedings. 
Boulder, Colorado: Westview Press. xxiii + 1262 p. See p. 
1221-25. [3 ref]
• Summary: Contents: Country projects. Consultancies. 
Regional networks and projects. Seed exchange. Genetic 
resource activities. Biological nitrogen fi xation. Training. 
Workshops. Meetings. Informational services. Assistance 
available. References. Address: Senior Offi cer, Plant 
Production and Protection Div., FAO of the UN, Via delle 

Terme di Caracalla, Rome 00100, Italy.

857. Barlattani, M.; Fattori, F. 1985. Memory: Performance 
of the brain. In: F. Paltauf and D. Lekim, eds. 1985. Lecithin 
and Health Care: Proceedings of the Third International 
Symposium on Soya Lecithin. 285 p. See p. 233-46.
• Summary: “The brain consists of a complicated structure, 
inside of which ten billion neurons are in touch with each 
other by means of the synapses.
 “Over 90% of the neocortex is destined for 
interhemispheric connections, which are responsible for 
associative memory. The cortex is divided in a mosaic of 
about four million of almost independent spatial units: the 
modules. All space / time dimensions and cognitive services 
are generated by their aggregation. Several phenomena take 
place during the learning process (synapses hypertrophy, 
in crease of the cell mass, multiplication of the dendritic 
ramifi cations, extension of the axon) which are known as 
‘neuronal plasticity.’
 “The consolidation of a mnesic trace (long-term 
memory) appears to be codifi ed by the network of neurons 
through processes of permanent activation and facilitation 
of the synaptic transmission. Closely connected with 
these events is the protein synthesis, which is a prelude to 
morphological neuronal modifi cation.
 “Deeper investigations have been conducted on 
substances capable of interfering with cellular physio-
metabolic processes and the cellular pharmacological 
system (cholinergic, noradrenergic, dopaminergic, 
serotinergic, GABAergic). The cholinergic system seems 
to be essential for memory processes. It is thus possible to 
improve its function by means of protagonist substances 
like the precursors of acetylcholine: choline and lecithin 
(phosphatidylcholine).
 “With these substances it could be possible to shift from 
theoretical phases to practical applications to support the 
brains’ performance.” Address: Universita Degli Studi di 
Roma “La Sapienza”, Instituto di Terapia Medica, Rome, 
Italy.

858. Blanchet, R. 1985. Production, cultural practices and 
utilization of soybean in Europe. In: R. Shibles, ed. 1985. 
World Soybean Research Conference III: Proceedings. 
Boulder, Colorado: Westview Press. xxiii + 1262 p. See p. 
1207-14. [14 ref]
• Summary: Contents: Ecological characteristics of Europe: 
Temperature, water availability, soils. Some general 
agricultural characteristics of southern Europe. Production. 
Main cultural practices. Utilization. Main research problems: 
Adaptation to cool temperatures and long days, drought 
tolerance and water use effi ciency, nitrogen nutrition and 
interactions with water status, other problems. Conclusions. 
References.
 “The Soviet Union has for a long time been the main 
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producer, followed by Romania. In 1973, only Bulgaria, 
Yugoslavia and Spain were signifi cant soybean producers. 
Production increased greatly during the past decade in 
Romania, Bulgaria and Yugoslavia. In the Yugoslavian plain 
of Voivodina high yields are obtained (about 2.5 t/ha in 
1982). These three countries intend to extend and increase 
production.
 “Hungary, where the important work of mapping 
environmental zones and maturity groups has been 
completed, has started production. More recently, soybean 
production also started in Italy (mainly in the Po Valley, here 
good yields are obtained), and to a lesser extent in France, 
Czechoslovakia, and Greece. Some small production occurs 
in other countries: Poland, East and West Germany, Austria, 
Switzerland, Portugal. All these countries have research 
programs. So, in general, production is not great in Europe, 
but it has increased quite signifi cantly during the past ten 
years.”
 Note: This document contains the earliest clear date seen 
for the cultivation of soybeans in Greece (1985). Address: 
Institut National de la Recherche Agronomique (INRA), 
Centre de Recherches de Toulouse, Station d’Agronomie, 
B.P. 12, 31320--Castanet-Tolosan--France.

859. Cairella, M.; Dann Treves, L.; del Balzo, V.; et al. 1985. 
Lecithin consumption in the western European diet. In: F. 
Paltauf and D. Lekim, eds. 1985. Lecithin and Health Care: 
Proceedings of the Third International Symposium on Soya 
Lecithin. 285 p. See p. 109-18. [14 ref]
• Summary: “Present-day diet has progressively become 
poorer in lecithin. This defi cit together with other factors, 
such as sedentary life style, excessive food intake, 
unbalanced diet, stress, etc. has contributed to the spread of 
atherogenic lipid disorders and of a large number of other 
metabolic diseases.
 “According to our preliminary assessment based on 
data supplied by ISTAT, daily lecithin consumption in Italy 
amounts to an average of 1.58 g; distribution of lecithin 
consumption according to age is shown below:”
 People age 10-20 get 1.70 g/24 hours
 People age 21-30 get 1.50 g/24 hours
 People age 31-40 get 2.10 g/24 hours
 People age 41-50 get 1.70 g/24 hours
 People age 51-65 get 0.90 g/24 hours
 “These data support the need for dietary supplements 
of soya lecithin in order to prevent a large number of 
pathological situations. Data on the lecithin consumption of 
other western European countries are also presented.”
 Tables show: (1) “Daily lecithin intake (in g per capita) 
in some European countries.” France has the highest intake 
at 1.90 gm. Denmark has the lowest at 1.20 gm.
 (6) Soya is the best practical source of lecithin. Note: 
Countries such as Korea and Japan with high per-capita 
consumption of soyfoods probably have the highest daily 

per capita consumption of lecithin. Address: Servizio 
di Dietoterapia, Instituto di Terapia Medica Sistematica 
dell’Universita “La Sapienza” di Roma, Italy.

860. Horrocks, Lloyd A.; Kanfer, Julian N.; Porcellati, 
Giuseppe. eds. 1985. Phospholipids in the nervous system. 
Vol. II. Physiological roles. New York, NY: Raven Press. 358 
p.
• Summary: Discusses the physiological roles of lecithin. 
Address: 1. Dep. of Physiological Chemistry, College of 
Medicine, Ohio State Univ., Columbus, Ohio; 2. Dep. of 
Biochemistry, Univ. of Manitoba Medical School, Winnipeg, 
Manitoba, Canada; 3. Istituto di Biochimica, Universitá di 
Perugia Policlinico, Perugia, Italy.

861. Juvik, Gail A.; Bernard, R.L.; Kauffman, H.E. 1985. 
Directory of germplasm collections. 1. II. Food legumes 
(Soyabean). Rome, Italy: International Board for Plant 
Genetic Resources. 53 p. Co-sponsored by INTSOY. [11 ref]
• Summary: Soybean germplasm collections worldwide 
are listed (with address and number of accessions) in 
the following countries: Argentina, Australia, Austria, 
Bangladesh, Bolivia, Brazil (2 collections), Bulgaria, 
Canada, China (14 collections), Taiwan (3), Colombia, 
Czechoslovakia (2), France (4), Germany (East), Germany 
(West), Greece, Hungary (2), India (8), Indonesia (3), Italy, 
Japan (5), Korea (South, 2), Malaysia, Nepal, Nigeria, 
Papua New Guinea, Paraguay, Philippines, Poland, Portugal, 
Romania, Spain, Sri Lanka, Thailand (2), Turkey, USSR, 
United Kingdom, USA (5), Uruguay, Venezuela, Vietnam 
(2), Yugoslavia, Zambia, Zimbabwe.
 The world’s largest soybean germplasm collections are 
as follows: AVRDC, Tainan, Taiwan (12,200 accessions), 
National Seed Storage Laboratory (NSSL), Fort Collins, 
Colorado, USA (10,880), Univ. of Illinois, Urbana, IL, USA 
(8,368), Jilin Academy of Agricultural Sciences, Jilin, China 
(4,800), N.I. Vavilov All-Union Institute of Plant Industry 
(VIR), Leningrad, Moscow (4,700), All-India Coordinated 
Research Project on Soybean, G.B. Pant Univ. of Agriculture 
and Technology, Pantnagar, India (4,022), Suweon, South 
Korea (4,020), Tsukuba, Japan (3,741). USDA, Stoneville, 
Mississippi, USA (3,000).
 A world map (p. 9-10) shows (1) The sites of all soybean 
germplasm collections, (2) the range of ancient cultivation 
of the soyabean (East and Southeast Asia), (3) range of the 
wild soybean (Glycine soja; in China and Japan), and (4) 
range of perennial Glycine (Australia, Papua New Guinea, 
Philippines, Taiwan, Melanesia, and Micronesia).
 This document is “Available free to developing 
countries, but restricted distribution to developed countries.” 
Address: 1&3. INTSOY, Univ. of Illinois at Urbana-
Champaign; 2. USDA-ARS, Dep. of Agronomy.

862. Leotta, S.; Fusco, M.S. 1985. Effects of soyalecithin in 
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a group of diabetic hyperlipidemic patients. In: F. Paltauf and 
D. Lekim, eds. 1985. Lecithin and Health Care: Proceedings 
of the Third International Symposium on Soya Lecithin. 285 
p. See p. 205-09.
• Summary: “Lipid blood levels as well as glicemic 
[glycemic?] values were studied in 100 patients 
with non insulin-dependent diabetes (NIDDM) and 
hyperlipoproteinemia type II.
 “Age range, body weight, cigarette smoking, caloric 
intake were fairly similar in all subjects (difference = 15%). 
The amount of physical activity was also evaluated. Fasting 
and postprandial glucose levels, total cholesterol, HDL 
cholesterol, LDL and triglycerides were determined at the 
beginning of the trial, after one month of dietetic treatment 
and fi nally after one month on a diet supplemented with 18 
d/day soya lecithin.
 “Results obtained showed a decrease of about 10% in 
glemic [glycemic?] levels, 25% in triglycerides, 20% in 
LDL, 10% in total cholesterol and an increase of 10% in 
HDL cholesterol after the fi rst month of treatment.
 “After the period of soya lecithin supplementation the 
total cholesterol decreased further about 20% and HDL 
cholesterol increased about 30%.
 “Results with their statistical signifi cance will be 
discussed.” Address: Dep. of Dietetics, San Camillo 
Hospital, Rome, Italy.

863. Pesciatini, F.; Cefi s, M.; Lazzaroni, A.; Pansera, P.; 
Cerri, B. 1985. Treatment of dyslipidaemia with a simple 
low fat diet and with a combination of a low fat diet and a 
formulation containing soybean protein. International J. of 
Clinical Pharmacology Research 5(3):199-204. [32 ref]
• Summary: Partial replacement of animal protein with 
textured soy fl our in the diet of 32 patients for 42 days 
resulted in a reduction in total cholesterol in plasma lipids of 
16%. Address: Cardiac Rehabilitation Div., Fasano Hospital, 
Fasano del Garda, Italy.

864. Publications of the international research and 
development centers. 1985. Manila, Philippines: 
International Rice Research Institute (IRRI). vii + 691 p. 
Index. 22 cm.
• Summary: This book was prepared for the 1985 exhibition 
at the Frankfurt Book Fair. It was sponsored by: Duetsche 
Gesellschaft für Technische Zusammenarbeit (GTZ) Gmb 
H (German Agency for Technical Cooperation) (GTZ). 
Consultative Group on International Agricultural Research 
(CGIAR). International Rice Research Institute (IRRI, 
Philippines).
 Organizations with publications on soybeans include: 
IBPGR (International Board for Plant Genetic Resources; 
Rome, Italy. p. 129, 138). IITA (International Institute 
of Tropical Agriculture; Ibadan, Nigeria. p. 227, 233). 
AVRDC (Asian Vegetable Research and Development 

Center; Shanhua, Taiwan. p. 393, 396-98, 400). INTSOY 
(International Soybean Program; University of Illinois, 
Urbana, Illinois. p. 510-18).

865. Sisson, K.D.; Schmidt, S.C. 1985. Demand for U.S. and 
Brazilian soybeans and soybean meal in selected European 
Community countries. In: R. Shibles, ed. 1985. World 
Soybean Research Conference III: Proceedings. Boulder, 
Colorado: Westview Press. xxiii + 1262 p. See p. 124-32. [6 
ref]
• Summary: “The major objective of this study was to 
identify and estimate the effects of economic factors that 
infl uence the demand for U.S. and Brazilian soybeans and 
soybean meal in The Netherlands, Germany, Belgium-
Luxembourg (Bel-Lux) and Italy... To meet these objectives 
an econometric model was constructed consisting of eight 
country, import-demand relationships.” Estimation results 
and implications are given. Address: 1. Foreign Agricultural 
Service; 2. Trade Policy Branch of IED. Both: USDA, 
Washington DC 20250.

866. Giornale della Soia (Il) (Italy). 1985--. Serial/
periodical. Assosoia, via Savorgnana 26, 33100 Udine, Italy. 
[Ita]
• Summary: See next page. This stylish publication, printed 
on glossy paper, contaning both new articles and old classics, 
deals with all aspects of soybean production and utilization.

867. Product Name:  Soy-Joy Pizza.
Manufacturer’s Name:  American Chef Mfg. Co.
Manufacturer’s Address:  2161 N. California Ave., 
Chicago, IL 60647.  Phone: 312-674-8281.
Date of Introduction:  1986 January.
New Product–Documentation:  Ad in Whole Foods 
Directory. 1987. May. p. 88. Talk with Maurice Dyan. 1988. 
Feb. 15. This retail consumer product was introduced in 
Sept. 1986, at the same time as Soy-Joy imitation cheese. It 
is a lactose- and cholesterol-free pizza made with Soy-Joy 
cheese. He also owns American Soy Dairy Co., which makes 
Soy-Joy imitation cheese.
 Note: This is the earliest commercial product seen (Oct. 
2013) that uses soy cheese as an ingredient.

868. Product Name:  [Tofu Ravioli (with Bolognese Sauce, 
or with Cheese Cream Sauce)].
Foreign Name:  Tofu-Ravioli (an Sauce Bolognese, or an 
Kaese Rahmsauce).
Manufacturer’s Name:  Soyana.
Manufacturer’s Address:  Friedensgasse 3, Postfach 8039, 
CH-8002 Zurich, Switzerland.  Phone: 01-202-8997.
Date of Introduction:  1986 February.
Wt/Vol., Packaging, Price:  400 gm.
New Product–Documentation:  Letter from Michael 
Karlen. 1986. Feb. 16. They now sell soymilk. Brochure. 
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1986. Soyana. The Future has begun. 10 panels. Blue and 
white. In German. Tofu Ravioli. Without fl esh. Ready 
to eat; just warm in a pan. Keeps without refrigeration. 
Whole-grain, organically grown. Two varieties. The sauce 
Bolognese is made with tomatoes and Soyana soy protein 
[TVP].

869. Paskalev, Rosen L. 1986. Re: History of Dr. Asen 
Zlatarov’s work with soybeans in Bulgaria, with a 
bibliography on soya in Bulgaria. Letter to William Shurtleff 
at Soyfoods Center, March 17. 8 p. Handwritten. [48 ref. 
Eng]
• Summary: “Asen Zlatarov was born on 16 April 1885 in 
Haskovo, southern Bulgaria. His father, who graduated in 
law in Italy, was a famous lawyer, popular social worker, 
and member of Parliament. While still a child, Zlatarov 
learned rapidly and read books in Russian and French, as 
well as performing chemical experiments in a self-equipped 
laboratory.
 “As a student at the chemical department of the 
university, he was attending and lecturing on philosophy and 
literature. In 1904-05 he studied at the Geneva Chemical 
Institute in Switzerland under Prof. Carl Grebe. There he 
studied literature, political economy, zoology, and botany, 
and became friends with the famous socialist tribune Jane 
Jores.
 Zlatarov fi rst became acquainted with soybeans and 
soyfoods in 1906, when he visited the Chinese pavilion 
at the World Exposition in Milan, Italy. His interest in the 
subject deepened over the years, and he became increasingly 
active in speaking and writing about soybean cultivation and 
practical usage.
 “In 1908 in Grenoble (France) he wrote his doctoral 
thesis and was awarded his degree in physics and chemistry. 
In 1909 he specialized in Munich, Germany, at the newly 
established College of Bromatology, under the guidance of 
Prof. Paule. This unique institute was inviting ethnographers, 
historians, chemists, biochemists, and physicians. They were 
doing research on the foodstuffs and the cooking habits 
world wide, including ancient Babylon, China, India, Greece, 
Rome, and tribal cultures. The kitchen was also headed by a 
professor.
 “After his return to Bulgaria, Zlatarov became an 
assistant in organic chemistry at Sofi a University and a 
regular contributor to medical, philosophical, literary, etc. 
periodicals, both in Bulgaria and abroad.
 “In 1911 he wrote his fi rst book, titled “Philosophy of 
Biology.” From 1920 he was a reader in physiological and 
organic chemistry and biochemistry at the University.
 “In 1920 he published his fi rst work on soya, a 
comprehensive 44-page work. This is the earliest publication 
seen on soybeans in Bulgaria; it was reprinted in 1921. 
During the early 1920s he published fi ve more works on 
all aspects of soybeans. It was not until 1926 that another 

Bulgarian published on soybeans.
 “In 193? a special Soya State Commission concluded 
that soybean culture in Bulgaria was not thriving well; it was 
very expensive and lacked suffi cient markets. So Zlatarov 
entered a long debate about the importance of the soybean. 
Bulgarian agriculture accepted the new culture and in 1935 
the fi rst Soya Exposition was held in Bulgaria.
 “In 1924 he attained the rank of professor. He was 
an internationally famous scientist with broad interests, 
especially in the fi elds of biochemistry, biology, philosophy, 
botany, literature, and art. He made numerous original 
investigations in organic chemistry, biochemistry, and 
especially bromatology. Most of his studies were confi rmed 
only recently (like his work on the role of micronutrients, 
zinc metabolism on the etiology of cancer cells). Zlatarov 
was a pioneer in Bulgaria in the fi eld of bromatology. He 
not only established the common questions in the science of 
foodstuffs, cooking, and nutrition, he also did research on the 
content of the specifi c national Bulgarian foods, the way for 
the cooking/preparation and use. He did a detailed statistical 
analytical study of the several differences in the nutrition 
and pointed out the way against world hunger and chronic 
unwholesome malnutrition, with the help of soyfoods and 
chick-peas.
 “Zlatarov’s infl uence on the fi eld of soybeans and 
soyfoods increased during the 1930s. He gave numerous 
popular and scientifi c lectures and authored many 
publications, in both Bulgaria and abroad, in German 
and French. The famous biochemist also discussed the 
therapeutic value of soyfoods.
 “On 22 December 1936, at age 51 and in the prime of 
his active career, Asen Zlatarov died suddenly in Vienna 
after an operation. His funeral in Vienna was an imposing 
statement of his country’s love for him and his work. During 
his lifetime, he gave more than 800 talks and wrote more 
than 9,000 printed pages. He was a co-editor and founder of 
several scientifi c publications. After his untimely death, the 
work with soya in Bulgaria slowed down greatly, although 
soybeans were still being grown for the Nazis in Germany.” 
Address: Tsar Shishman 23, 1000 Sofi a, Bulgaria.

870. Brandon, Hembree. 1986. Soy oil promotion reaping 
dividends in Italy. Southeast Farm Press (Clarksdale, 
Mississippi). April 10.
• Summary: Soy oil is now the leading oil in Italy, and 
Crivellaro in Padua has been a leader in promoting identifi ed 
soy oil, with American Soybean Assoc. assistance. Its oil 
is now sold in a waxed Aseptic Tetra Brik carton, which 
reduces packaging and transportation costs. The EEC has 
been trying for years to restrict or tax imports of American 
soybeans and products. The number one issue for the U.S. is 
to keep its zero binding on soybeans imported to the EEC. 
“With 70-80% of the total EEC budget going to support 
agricultural programs, pressures are building on EEC 
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offi cials to reduce costs or increase income...
 “Soybean production in Italy’s fertile Po Valley has 
been ‘rather phenomenal’ over the past three years, with over 
200,000 tons expected this year. That compares to ‘almost 
nothing’ four years ago. ‘With government subsidies, returns 
to Italian soybean producers are nearly $13 a bushel... It’s 
not hard to see why people want to grow them.’ U.S. beans 
currently sell for about $5 a bushel, at Venice.
 “Italian farmers are guaranteed a price for their beans 
before planting, he notes.
 “Joe Maranelli, who coordinates ASA activities in Italy 
through a consulting arrangement, says ‘strangely enough, 
there has been a benefi t to U.S. soybean oil as a result of 
Italians growing soybeans. It has helped create an improved 
awareness by the Italian consumer of what soybean oil is–
and local production of soybeans is very small compared to 
the amounts imported.”
 Photos show: (1) Rick Helms of the U.S. Embassy, 
Milan, Italy; Dennis Blankenship of ASA, Brussels, 
Belgium; and Steve Drake of ASA, St. Louis, Missouri. (2) 
Piero Crivellaro holding a new package of the soy oil being 
marketed by his fi rm in Italy. (3) Serafi no Crivellaro talking 
with Joe Maranelli about the success of soy oil campaigns in 
Italy.

871. Product Name:  [Seitan (Plain, or Fried)].
Manufacturer’s Name:  Fonte della Vita S.r.L. (La).
Manufacturer’s Address:  Via Circonvallazione 87, 12049 
Trinita (Cuneo), Italy.
Date of Introduction:  1986 May.
New Product–Documentation:  Talk with Michael Brenger, 
production manager at Fonte della Vita. 1990. July 18. Plain 
and fried seitan were introduced after the move to Trinita in 
April 1986. They are now located in the same place but the 
address has changed: Via Monviso 18, 12049 Trinita.
 The company’s best-selling product is fried seitan, 
followed by natural seitan and regular tofu (about equal), 
tofu burgers, and tofu spreads. During the last year sales 
have grown about 30%, due in part to an aggressive program 
to introduce 2-3 new products a year. New products are 
tempeh and seitan burgers.

872. American Soybean Association. 1986. Soya Bluebook 
‘86. St. Louis, Missouri: American Soybean Assoc. 278 p. 
July. Index (bold face type indicates advertiser). 22 cm.
• Summary: Contents: Index of advertisers (p. 4). Soybeans: 
Your profi t opportunity, by Dr. Kenneth L. Bader, CEO, 
ASA (p. 5). Organizations (by country, within each country 
alphabetically): For each gives the name, address, contact 
person, year founded, number of members, objectives and 
activities, publications. Countries are: USA, Australia, 
Austria, Bangladesh, Belgium, Brazil, Canada, England, 
Germany (Federal Republic of), Finland, France, Hungary, 
India, Indonesia, Italy, Ivory Coast, Japan, Malaysia, 

Mexico, Netherlands, Norway, Philippines, Portugal, 
Senegal, Spain, Sweden, Taiwan, Turkey, Yugoslavia, Zaire, 
Zimbabwe. U.S. agricultural education, research & extension 
(by state; mainly state agricultural / land-grant colleges), 
ASA international offi ces and world regions (colored world 
map and photo of each country director), government trading 
agencies.
 Soy directory: Oil extraction plants / refi neries 
(alphabetically by state in USA, then by country), soyfoods 
/ edible soy products manufacturers (lecithin, soy fl our, 
soy grits, soy protein concentrates & isolates, textured soy 
protein, binders, extenders, simulated meat products, soy oil 
products {margarine, shortening, cooking / salad oil, salad 
dressings}, soyfoods–beverages [soymilk], frozen desserts, 
soy sauce, tempeh, tofu, whole soybean snacks {soynuts}, 
other soy-based foods), within each product by country, 
producers of soy products for industrial manufacturers (by 
products, etc.): Industrial lecithin, industrial soy fl our / 
soy protein, industrial soy oil, soy sterols and tocopherols, 
soybean fatty acids.
 Soybean manufacturing support industries: 
Manufacturing equipment & supplies, soybean processing 
equipment & supplies, manufacturing services. Marketing 
and auxiliary services: Brokers, fi nancial services, 
forwarding agents, marketing consultants, trading 
companies, transportation, warehousing–export / import.
 Soy statistics (tables & graphs): Soya conversions 
[weights & measures], metric conversions, temperature 
conversions. U.S. soybean planting and harvesting dates 
(by state). U.S. soybean acreage, yield and production, 
1925–1985 (by year). U.S. soybean planted acreage by 
state (1970–1985). U.S. soybean harvested acreage by state 
(1970–1985). U.S. soybean yield by state (1970–1985). U.S. 
soybean production by state (1970–1985). U.S. soybean 
production major crops (1920–1985): One graph each for 
soybeans, corn, wheat, and cotton. U.S. harvested acreage of 
major crops (1920–1985): One graph each for the big 4. U.S. 
yield per acre of major crops (1920–1985): One graph each 
for the big 4. Argentine soybean area, yield and production 
by province (1975-1986). Brazilian soybean area, yield and 
production by province (1975-1986). Canadian soybean 
production: Acreage, yield, production, farm price and value 
(1950-51–1984-85). Canadian soybean production and 
utilization (1950-1984, year beginning Aug. 1): Production, 
imports, supplies, exports of beans, processed for oil and 
meal, soy oil produced, soybean oilcake produced. World 
soybean production: Area and production in specifi ed 
countries and the world total (1980/81–1985/86). Soybean 
production by major countries (one graph, 1925-1985): U.S., 
Brazil, PRC [China], Argentina. Share of world soybean 
production [percentage] by major countries (one graph, 
1925-1985): Big 4. Soybean acreage by major countries 
(one graph, 1925-1985): Big 4. Share of world soybean 
acreage [percentage] by major countries (one graph, 1925-
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1985): Big 4. U.S. soybeans: Supply, disposition, acreage, 
yield and price (1970–1986). Soybean usage in the U.S. for 
crush and exports (one graph, 1925-1985, million bushels). 
U.S. soybean exports: Percent of total usage (one graph, 
1925-1985). Argentine soybeans and products (oil and 
meal): Supply and disposition (1975/76–1986/87). Brazilian 
soybeans and products (oil and meal): Supply and disposition 
(1975/76–1986/87). Prices of U.S. soybeans, No. 1 yellow: 
Average price per bushel, Illinois country shipping points 
(by year and month, 1950–1984, dollars). Prices of U.S. 
soybeans received by farmers: Average price per bushel 
(by year and month, 1950–1984, dollars). U.S. soybean 
price support operations (1945-1985, incl. CCC). U.S. 
soybean crop value: U.S. and major producing states (1925-
1985): Illinois, Iowa, Indiana, Ohio, Missouri, Minnesota, 
Arkansas. Fold-out color map of U.S. soybean acreage by 
county. U.S. farm marketings of soybeans: Percent of open 
market farm sales by month (1975/76–1984/85). Map of 
U.S. soybean processing plants. Value of U.S. soybean 
products per bushel and crush margin (1950-1984): Soy 
oil, soybean meal, soybean price (received by farmers, 
No. 1 yellow Illinois), margin (ditto). U.S. soybean meal: 
Prices paid by farmers–44% protein, dollars per 100 lbs, 
by year and month (1950-1984). U.S. soybean meal: 
Average wholesale price–44% protein, dollars per ton, 
bulk Decatur, Illinois, by year and month (1950–1984). 
U.S. soybean meal: Beginning stocks, production, exports 
and domestic disappearance, by year and month, thousand 
short tons (1978/79–1984/85). U.S. soybean cake and 
meals: Supply, disposition and price (1977-1985): Soybean, 
cottonseed, linseed, peanut. Major world protein meals: 
Supply and utilization (1981/82–1985/86; Production, 
exports, imports, consumption, ending stocks): Soybean, 
cottonseed, rapeseed, sunfl owerseed, fi sh, peanut, copra, 
linseed, palm kernel. World major oilseeds: Supply and 
utilization (1981/82–1985/86). World major vegetable and 
marine oils: Supply and utilization (1981/82–1985/86). 
Prices of U.S. soybean oil: Soy oil, domestic crude, average 
cents per pound in tank cars at Midwestern mills, by year 
and month (1950/51–1984/85). U.S. soybean utilization, by 
year (1960-1984): Food–Shortening, margarine, cooking and 
salad oils, other edible, total. Nonfood–Paint and varnish, 
resins and plastics, fatty acids, other inedible (incl. soap), 
total. Total domestic utilization. U.S. soybean oil value as 
percent of total soybean value (1930–1985). Note: Peaked 
at about 55% in 1930, fell to about 32% in 1980-81. U.S. 
soybean oil: Supply, disposition and price (1960-1985). U.S. 
edible fats and oils: Supply and disappearance (1978-1985): 
Coconut, corn, cottonseed, lard, palm, peanut, soybean, 
sunfl ower, tallow (edible). U.S. exports of soybeans, by 
year and month (1953–1984). U.S. soybean exports by port 
and country of destination (Sept. 1984–Aug. 1985): Ports 
are–St. Lawrence Seaway, Lakes, Atlantic, Gulf (by far the 
largest), Pacifi c, Interior. U.S. exports: Soybeans–Volume of 

exports by country of destination (in metric tons) and total 
value (1981–1985). U.S. exports: Soybean oil–Volume of 
exports by country of destination (in metric tons) and total 
value (1981–1985). U.S. exports: Soybean oilseed cake and 
meal–Volume of exports by country of destination (in metric 
tons) and total value (1981–1985). Map of U.S. soybean 
exports by port areas: Sept. 1984–Aug. 1985 (1,000 bushels). 
U.S. exports of soybean, cottonseed and sunfl owerseed 
oils: U.S. commercial and P.L. 480 exports–Volume of 
exports by region and country of destination (in metric 
tons) and total value (1979/80–1984/85; year beginning in 
October). U.S. exports: Soybean oil–P.L. 480, Title I and III, 
volume (in metric tons) and value (in $1,000) by country 
of destination (FY 1981–1985). U.S. exports of soybean 
and cottonseed oils: U.S. commercial and P.L. 480 exports 
(1950–1984, million lbs; incl. P.L. 480 as a percentage of 
the whole). Brazilian exports of soybeans and products to 
major countries (1,000 metric tons; 1976-1984). Graph of 
soybean & product exports by major countries (U.S., Brazil, 
Argentina) (soybean equivalent; 1970-1985). Graph of world 
share of soybean & product exports by major countries (U.S., 
Brazil, Argentina) (1970-1985). Note: U.S. share has fallen 
from 95% in 1970 to about 50% in 1984.
 Glossary: General terms, soy protein terms. Standards & 
specifi cations: NSPA, Association of American Feed Control 
Offi cials (AAFCO), USDA (defi nitions and grades). Index. 
Address: P.O. Box 27300, St. Louis, Missouri 63141.

873. Pfeiffer, Ulrike. 1986. Announcement of 4th 
International Colloquium on Lecithin (Leafl et). Hamburg, 
West Germany. 3 panels each side. Each panel: 23 x 10 cm.
• Summary: After three previous meetings in Europe, this 
colloquium will be held in Chicago, Illinois, on 15-17 Sept. 
1986. The fi rst colloquium of this series took place in Rome, 
Italy in 1980–its theme was soybean lecithin, nutritional 
and clinical aspects. The second one took place in Brighton, 
England in 1982 and was mainly dedicated to the dietetic 
applications of soybean lecithin. The third meeting was held 
in Vienna, Austria, in 1984–it primarily summarized the 
possible uses of lecithin as an active ingredient itself and as 
a carrier of other ingredients in dietetic and pharmaceutical 
preparations.
 This colloquium will be divided into the following 
sections: 1. Technology. 2. Biology. 3. Therapeutic 
considerations. 4. Panel discussions. The following 
papers on therapeutic considerations will be presented: 
Phospholipids as natural precursors of choline in the brain, 
by S.H. Zeisel of Boston, USA. Overview on lecithin 
treatment in neuropsychiatry, by J.H. Growdon, Boston, 
USA. Therapeutic value of phosphatidylserine and other 
phospholipids, by G. Toffano, Anano Terme, Italy. Effects of 
lecithin on memory and learning, by H. Sorgatz, Darmstadt, 
West Germany. Preventive effect of phospholipids on tissue 
aging, by M. Shinitzky, Rehovet, Israel. Recent therapeutic 
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applications and potential future directions (bile, gallstones 
and cystic fi brosis), by T. Watkins, New York, USA.
 Note: This is the earliest English-language document 
seen (Oct. 2003) that contains the word “phosphatidylserine” 
in connection with soy. Address: Secretary, Lucas Meyer 
GmbH, Ausschlaeger Elbdeich 62-72, P.O. Box 280 246, 
D-2000 Hamburg 28, West Germany.

874. Queck, Paul. 1986. Italian $13/bu. Soybean support 
price backfi res. Indiana Prairie Farmer (Lombard, Illinois). 
Aug. 2. p. 56-57.
• Summary: After the 1973 U.S. soybean embargo, the 
European Community (EC) began offering incentives to its 
farmers to grown oilseeds (such as rapeseed and soybeans) 
to lessen the EC’s reliance on imports. Italian farmers now 
are guaranteed a price of $13/bu for their soybeans as part of 
the EC’s self-suffi ciency plan and long-term effort to reduce 
its imports of oilseeds, including soybeans from the U.S. and 
South America.
 However this soybean subsidy has actually increased 
the demand for imported soybeans. As Joe Maranelli, 
coordinator of the American Soybean Association’s (ASA) 
market activities in Italy explains: For years ASA’s problem 
in selling soybean oil in Italy was that Italian consumers 
“didn’t know what soya was.” However the extensive 
publicity surrounding the campaign to encourage soybean 
production in Italy served to educate Italian consumers to the 
fact that soybean oil is a kind of vegetable oil. Now, because 
soybeans are grown in Italy (although in small quantities), 
Italians tend to think of them as an Italian crop. A photo 
shows ASA’s Joe Maranelli with an innovative “brik pak” of 
Crivellaro soybean oil.

875. Product Name:  Original Pizsoy (Whole-Wheat Non-
Dairy Pizza Made with Tofu Mozzarella [Which Contains 
Casein]).
Manufacturer’s Name:  Tree Tavern Products.
Manufacturer’s Address:  P.O. Box 1314, Cherry Hill, NJ 
08034.  Phone: 609-667-1763.
Date of Introduction:  1986 August.
New Product–Documentation:  See next page. Ad in 
Whole Foods. 1986. Aug. p. 59. Oct. p. 80. Also in Natural 
Foods Merchandiser. 1986. Oct. p. 80 and Dec. p. 19. “The 
naturally delicious alternative to pizza.” “Made with Tofu 
Mozzarella.” A photo shows the product label.
 Leafl et (color, 2-sided, 8½ by 11 inches). 1987. “The 
Naturally Delicious Alternative to Cheese Pizza–Without 
the lactose, cholesterol, butterfat, sugar and heavy doses of 
sodium and calories.” The front shows a large color photo of 
the package. The back describes how the product is made, 
and gives ingredients and nutritional analysis. But nowhere 
is the consumer told that casein, a key ingredient in Tofu 
Mozzarella, is derived from cow’s milk.
 Talk with a reporter. 1990 Nov. Robert Savar says he 

developed the fi rst soy cheese in America. First he developed 
a regular whole-wheat pizza with regular cheese. Then he 
wanted to developed Pizsoy with soy cheese. This led to his 
work on soy cheese.

876. Chandler, William U. 1986. The changing role of the 
market in national economies. Worldwatch Paper No. 72. 57 
p. Sept. 22 cm. [71* ref]
• Summary: Contents: Introduction. Effi ciency in 
Agriculture. Effi ciency in energy use. The equity question. 
Changing reliance on markets. Conclusion.
 “From the end of World War II until recently, centralized 
state-planning served as a model for almost half the world. 
Newly independent Third World countries faced with the 
choice between centralized control and market orientation 
usually chose the former. That their foreign rulers had been 
capitalists turned them against market systems...
 “The world today is poised at a turning point in 
economic management. The abrupt Chinese shift to market 
mechanisms is the most dramatic example, not only because 
of the vast population affected, but because of the reform’s 
spectacular early successes. Many African nations, plagued 
with agricultural decline, have begun to extend market 
incentives of agriculture. Latin American nations, plagued 
with debt, have moved to sell off state-owned companies. 
The World Bank has helped spur this movement by 
providing technical advice and fi nancial assistance.”
 In terms of grain productivity, the countries with the 
highest land productivity are the UK (6.6 tonnes/ha), France 
(6.0), Hungary (5.4), East Germany (4.5), and the USA (4.4). 
The countries with the highest labor productivity (in metric 
tons per worker per year) are the USA (160.3), the UK 
(57.3), France (34.2), West Germany (29.2), and Hungary 
(23.6). All of these countries (including Hungary, but 
excepting East Germany) have market-oriented economies. 
Countries with a centrally planned agricultural sector 
generally fall far behind in these two crucial measures. The 
leaders are East Germany (4.5 / 14.9), Soviet Union (1.4 / 
8.5), and Yugoslavia (4.2 / 5.2). “Agricultural productivity 
has fallen in virtually every centrally planned nation over 
the last 20 years. Farm productivity continues to increase in 
market-oriented nations.
 “The Hungarian model holds important lessons for the 
rest of the world, for it shows that market economics can 
work even in the absence of private land ownership, as long 
as the producers effectively control their work. It was the 
Hungarian experiment, moreover, that paved the way for the 
Chinese reforms.”
 “Hungary, the most market-oriented country in Eastern 
Europe, and possibly the most responsive to quality-of-life 
issues, developed an alternative to central planning called 
the New Economic Mechanism. Initiated in 1968 by János 
Kádár, it resembled both in name and substance the New 
Economic Policy of Lenin who, in frustration with the failure 
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of centralization, introduced some market mechanisms in 
the Soviet Union just before his death. Stalin later abolished 
these... three-fourths of Hungarian agricultural land is state- 
or cooperative-owned... Hungarian farms are run mainly 
by cooperatives... the cooperatives ‘are real cooperatives,’ 
meaning that they are self-managing. The cooperatives, not 
the central state apparatus, decide what they will grow and 
how they will grow it.”
 “The two Germanies make an interesting comparison 
of market-oriented and centrally planned agriculture... 
West German land and labor productivity,... exceed East 
Germany’s by 20 percent and 100 percent, respectively.”
 “Post-Mao China provides a rare and vast laboratory for 
testing the effect of greater reliance on market mechanisms 
in agriculture. China before 1978 typifi ed Soviet-style 
agriculture. But in December 1978, the Chinese decided 
to switch to market-oriented agriculture. The shift boosted 
grain output by a third between 1978 and 1985, and provided 
improvements in per capita consumption that stand in 
marked contrast to Soviet trends. The shift also doubled 
oilseed production and raised meat production 80 percent. 
Signifi cantly, this growth was achieved along with a 4 
percent reduction in cultivated area, as highly erosive land 
was idled, and a decline in water and pesticide use. Shifting 
to the market spurred a dramatic increase in fertilizer use, a 
near doubling within the eight-year span. The increases in 
output and effi ciency translated into higher rural incomes, 
which have grown as much during the eight years since 1978 
as in the previous 30 years” (p. 13).
 The USA, Japan, and the Common Market countries 
subsidize agriculture heavily. In the USA taxpayer subsidies 
are projected to exceed $30 billion in 1986. Japanese farm 
price policies cost consumers and taxpayers 62% of the 
value of Japan’s agricultural output in 1982. In Japan the 
price of rice paid to producers is 330% the world price, 
and wheat is 380%. Subsidies in the EEC aim to preserve 
the farm sector and its way of life. “But this goal could be 
equally well served without the damage caused by price 
distortions if governments substituted agricultural price 
supports with direct income transfers... When policies such 
as minimum price supports are provided in order to ensure 
food security and stabilize markets–that is, when supports 
are set below international market levels–they can be useful. 
When supports exceed world market levels, however, they 
interfere with trade, stimulate environmentally disruptive 
overproduction, and waste taxpayers’ and consumers’ 
money” (p. 16).
 In terms of energy effi ciency, measured by megajoules 
of energy per dollar of GNP, the top 8 countries are all 
market-oriented: France (8.6), Sweden (8.6), Japan (9.7), 
Spain (11.8), West Germany (11.8), Italy (12.9), UK (17.2), 
and USA (19.3). Energy consumption per unit of output is 
highest in centrally planned economies.
 In terms of life expectancy (years at birth), in 1983, the 

top 8 countries were all market oriented: Sweden (77), Japan 
(77), Spain (76), USA (75), France (75), West Germany (74), 
UK (74), Italy (74).
 Case studies in centrally planned and more market 
oriented economies are given for China (p. 34-36), Brazil 
and Mexico (p. 37), Tanzania, Zimbabwe, and Egypt (p. 39).
 Markets have at least two advantages over central 
planning. First, they are largely self-administering. The 
price mechanism brings demand more or less automatically 
into equilibrium with supply. Second, prices are meaningful 
refl ecting real scarcity when high. Address: Worldwatch 
Inst., 1776 Massachusetts Ave., N.W., Washington, DC 
20036.

877. Product Name:  Antonio’s Simply Natural Tofu 
Pasta (Non-Dairy Fresh Frozen Pasta Made with Tofu) 
[Tofu Cheese Ravioli, Tofu Cheese Manicotti, Tofu Cheese 
Stuffed Shells, Tofu Linguini, Tofu Spinach Fettuccine, Tofu 
Vegetable Cavatelli, or Tofu Cheese Tortellini].
Manufacturer’s Name:  Simply Natural, Inc.
Manufacturer’s Address:  P.O. Box 295, Norma, NJ 08347.  
Phone: 609-691-5866.
Date of Introduction:  1986 September.
Wt/Vol., Packaging, Price:  16 oz plastic containers, 12 per 
case.
How Stored:  Frozen.
New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 1986. Oct. p. 18. “So Who Needs Cream 
Cheese Any More? Mama Would Approve. We did it! Simply 
Natural has created for you the fi rst, premium quality, non-
dairy fresh frozen pasta made with tofu. We’ve combined it 
with our Soft Tofu Cheese (launched in May 1985) to come 
up with fi ve exciting new products–Tofu Cheese Ravioli, 
Tofu Cheese Manicotti, Tofu Cheese Stuffed Shells,...” A 
photo shows two packages of “Soft Tofu Cheese.” Around 
the edges of this ad is written “Soft Tofu Cheese.’
 Spot in Soyfoods Newsletter. 1987. 1(4):6. Added 
Tortellini. Brochure. 1987. Oct. “Discover the New Simply 
Natural and Rediscover Natural Cuisine.” Introduces 
Soyalite (formerly Soft Tofu Cheese), Pasta Lite (formerly 
Tofu Pasta), and Miso Dressing. Explains why the names 
were changed and shows Labels. Red on white. 4 pages.
 Note: This is the earliest English-language document 
seen (Oct. 2013) that uses the term “Tofu Cheese” to refer to 
a Western-style soy cheese.

878. Product Name:  Legume Light Dressing [Russian 
Style, Mustard Dill, French Style, or Creamy Italian].
Manufacturer’s Name:  Legume, Inc.
Manufacturer’s Address:  170 Change Bridge Road A-4, 
Montville, NJ 07045.  Phone: (201) 882-9190.
Date of Introduction:  1986 October.
Ingredients:  Creamy Italian: Tofu, red wine vinegar, soy 
oil, apple juice concentrate, salt, gum tragacanth, garlic, 
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onion, spices, red pepper, lemon juice concentrate, lecithin, 
carrageenan.
Wt/Vol., Packaging, Price:  12 fl uid oz glass jar with twist-
off metal lid.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 1986. Oct. p. 14. “Legume is Growing... 
Your Profi ts Will Too. Stay Healthy and Wealthy. Rich 
creamy, shelf-stable, spoonable salad dressings and sandwich 
spread.” Ad in Natural Foods Merchandiser. 1987. March. 
p. 59. “Indulge Yourself! Legume Light Dressings and Light 
Mayo Spread have only 1/5 the calories of traditional salad 
dressings, are all natural–and no cholesterol at all.”

879. Product Name:  Tofu Manicotti.
Manufacturer’s Name:  Michigan Soy Products Co., Inc.
Manufacturer’s Address:  1213 N. Main St., Royal Oak, 
MI 48067.  Phone: 313-544-7742.
Date of Introduction:  1986 October.
Ingredients:  Cooked whole wheat manicotti. Pasta, tomato, 
tofu, spinach, onion, mushroom, garlic, ginger roots, soy oil, 
honey, sherry, arrow roots, salt, pepper, spices, basil, parsley, 
and oregano.
Wt/Vol., Packaging, Price:  8 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Blair. 1987. Detroit News. 
Nov. 4. p. 1E, 2E. Tofu. Talk with Dorothy Hwang. 1988. 
Feb. 18. Label. 1987. Dot matrix printed on white.

880. S.D. 1986. Duel lait/soja, où en est-on? [The duel 
between milk and soya: Where are we?]. RIA–Technicien de 
Lait. Sept/Oct. p. 12-15. [3 ref. Fre]
• Summary: On page 1 is a large cartoon showing a startled 
dairy cow, standing beside a pail of milk, watching the 
invasion of an army of upright snake-like or sprout-like 
creatures, each with slanted eyes and wearing a conical 
Chinese-type hat, and bearing a banner “Yellow Peril.” The 
large text reads: At this time of milk quotas, imitation milk 
products and their derivatives make French dairy producers 
afraid. France has adopted a very restrictive policy toward 
them, while the European Commission insists that they be 
allowed to be sold freely.”
 An estimated 60,000 tonnes of imitation products 
are consumed today in the EEC. A French law of 24 June 
1934 prohibits in France the production, sale, import, or 
export of all products that imitate cream, cheese, powdered 
milk, condensed milk, ice cream, etc. The French Ministry 
of Agriculture still supports this law and demands strict 
regulation of imitation dairy products. The European 
Commission’s position advocating free trade and freedom 
of choice for consumers was fi rst set forth in the spring of 
1984 and upheld in April 1986. The regulation of imitation 
products within the EEC varies widely. Belgium is the most 
liberal. The UK and Ireland allow these products but place 

emphasis on labeling. Denmark, Germany (RFA) and the 
Netherlands are opposed to imitation products but make 
allowances for things like coffee whiteners. Italy and France 
are not much concerned. France and Luxembourg prohibit 
them fi rmly.
 But it is diffi cult to defi ne exactly what products 
are imitations. The problems started in 1869 when the 
Frenchman Hyppolitte Mauries [sic, Hippolyte Mège] was 
issued a patent for margarine. Soymilk (“lait de soja,” a term 
which is clearly a misnomer) is one of the clearest imitation 
products; 9-10 million liters were consumed in the EEC in 
1983. This is not much compared with 30,000 million liters 
of cow’s milk. Tofu can be used as a substitute for meat and 
fi sh. An estimated 5,000 tonnes are consumed yearly in the 
EEC, not much, but the market seems to have a promising 
future in part due to tofu’s excellent nutritional properties. 
Yet it can also be used in place of milk and cheese. The 
main tofu makers in France are Sojadoc and Soy (in Cerny). 
Soy uses soybeans grown organically in southwest France. 
Labels of 3 of Soy’s products (Croque Tofou in Leek/Ginger, 
Mushroom, and Emmenthal fl avors) are shown. In the USA 
the tofu market is making rapid progress, growing at 15-20% 
a year and having 181 producers.
 Coffee whiteners are also a problem. In the USA 
100,000 tonnes are made. In the UK, Carnation has 80% of 
the market and is the sole producer in Belgium. In the UK 
production has grown 20% a year, from 2,850 tonnes in 1978 
to 6,700 tonnes in 1984. Still another problem is imitation 
cheeses. In the USA in 1984 they represented more than 5% 
of the total cheese market, estimated to grow to 12.5% by 
1990.
 Little by little soy-based imitation products are gaining 
ground. Recently soyfoods producers have organized the 
European Soyfoods Association to defend their interests 
against unfriendly regulators. They held a conference 
at Dravail on 13-14 March 1986. The association is 
headquartered in Paris and Philippe Vandemoortele of Alpro 
is its head. Its secretary general is Guy Coudert, director 
of communication and marketing at ONIDOL, the French 
national interprofessional oilseeds organization (Organisation 
Nationale Interprofessionelle Oléagineux). Address: France.

881. Soybean Update. 1986. Soyoil is now in successful use 
as a dust suppressant at a 500,000 tonnes grain elevator in 
Ravenna, Italy. Nov. 10. p. 3.
• Summary: “The elevator began using soyoil at ASA’s 
(American Soybean Assoc.) suggestion. Elevator offi cials 
predict that more than 100 tonnes of soyoil will be used 
at the Ravenna plant each year, and that the soyoil dust 
suppression system will eventually be adopted for all of the 
company’s grain handling facilities.”
 Note: This is the earliest English-language document 
seen (Sept. 2006) with the word “soyoil” in the title.
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882. Soybean Update. 1986. EEC oilseed crops soar: Low 
grain prices, big subsidies. Nov. 24.
• Summary: Italian soybean production in 1986 will double 
from 1985, rising to 700,000-750,000 tons; it should rise to 
1 million by 1987. French acreage will be near double that 
of 1985. A graph shows EEC production of total oilseeds, 
rapeseed, and soybeans from 1977/78 to 1986/87. Soybean 
production is only about 20% that of rapeseed and 9% of 
total EEC oilseed production.

883. SoyaScan Notes. 1986. Chronology of soybeans, 
soyfoods and natural foods in the United States 1986 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Jan. Ron Ishida, an attorney with no previous 
knowledge of tofu, working for Azumaya Inc. (South San 
Francisco, California), rewrites the Tofu Standards without 
authorization. They have already gone through 8 drafts. This 
creates a crisis.
 Jan. Soymage, the fi rst casein-free soy cheese, is 
introduced by Soyco Foods.
 Jan. Soyfoods: The Journal of the European Soyfoods 
Association (ESFA) begins publication from Paris. Philippe 
Vandemoortele of Alpro is president of the association and 
Guy Coudert is editor of the periodical. The association plans 
to organize a soyfoods conference every 2 years. But the 
journal is discontinued after 3 issues.
 Jan. Tomsun Foods is reorganized, changing its name 
(for the fourth time) to Tomsun Foods International. The 
fi rm’s new chairman is Juan Metzger, founder of Dannon 
Yogurt. The company produces nearly 3 million lb. of tofu a 
year.
 Jan. First Tofutti Shop opened in Japan by Daiei Co. Inc, 
Japan’s largest retailer. Shop sells non-dairy soy-based ice 
cream and related snacks.
 Feb. 7. Fire destroys Island Spring tofu plant in Vashon, 
Washington, with an estimated $1 million loss.
 Feb. Soya Kaas, an imitation cheese containing soymilk 
and casein, launched by American Natural Snacks, a 
marketer. The manufacturer is Swan Gardens of Georgia.
 Feb. Jofu, a tofu-based, non-dairy, nonfermented, 
yogurt-like product, sweetened with fruits, launched by 
Tomsun Foods International of Greenfi eld, Massachusetts. 
The product is a hit, grossing nearly $400,000 in its fi rst 32 
weeks on the market.
 Feb. Barricini Foods has its fi rst public stock offering. 
Raises $1.5 million, gross to use in marketing Tofulite and 
Ice Bean soy ice creams.
 Feb. Central Soya purchases Staley’s protein line, 
including Mira-Tex, Procon [soy protein concentrate], and 
Textured Procon brands.
 Feb. ASA hires Jim Guinn as technical director of 
soybean quality programs. Soybean quality is an area of 
growing interest, with two parts: 1. The traditional area of 

soybean condition, concerning grades, damage, foreign 
material, etc. 2. The newly emerging area of soybean 
composition and its relation to grades. New measurement 
technologies make it likely that soybeans may soon be sold 
based on their composition of oil and protein. Both effect 
exports and price.
 March 5. Pesticide control now tops the Environmental 
Protection Agency’s list of most pressing problems, 
announces The New York Times (and Soybean Digest, June/
July). Stricter pesticide laws are enacted.
 March 7. Richard E. Lyng of California becomes U.S. 
Secretary of Agriculture, replacing John R. Block. Policies 
remain unchanged.
 April 18. Wm. Shurtleff, in charge of compiling the 
original tofu standards, submits a strong criticism of the 
illegitimate Ishida draft in the form of a detailed chronology 
of the development of the tofu standards.
 April. Tofu cheesecake revolution in New York City 
profi led by Whole Life. Thirteen restaurants now offer them.
 May. Tofutti Love Drops (chocolate covered graham 
cookie drops) launched by Tofutti Brands with much fanfare.
 May. Nasoya’s new million-dollar automatic tofu-
making system, imported from Sato Shoji in Japan, begins 
operation.
 June. Increasing consumer deception by “soy cheese” 
manufacturers. Whole Life publishes “Whole Frauds in the 
News: Will the Real Soy Mozzarella Please Stand Up (That 
is, If There is One),” an exposé of mislabeling involving 
Soyarella, Tofu Mozzarella, and Soya Kaas (though the 
latter brand is not at fault). Argues that it is deceptive for 
health food stores to call a product “non-dairy” if it contains 
casein (milk protein), even though FDA rules allows such 
a designation. In Oct. Whole Life shows that “Independent 
lab tests prove Soyarella hoax; Large quantities of casein 
[19.6%] found in so-called soy cheese.” Soyarella had 
previously been marketed as casein free.
 July. Ralston Purina Co. starts publication of Nutrition 
Overview, a newsletter focusing on soy protein and fi ber.
 July. Soyfoods win big in 7th Annual Natural Foods 
Merchandiser merchandising awards: Gold: San-J tamari 
and shoyu. Silver: Fantastic Foods’ Tofu Scrambler and Tofu 
Burger, Westbrae Natural miso soups. Honorable mention: 
Walker & Wilks frozen entrees, White Wave boxed tofu.
 July. Vitasoy reintroduces its line of reformulated and 
repackaged soymilk products, originally launched in 1984. 
They contain more solids and nutrients, and are sweetened 
with barley malt instead of maple syrup.
 July. A Roper poll in the U.S. fi nds that tofu is the “most 
hated” food. 35% of a sample of 2,000 adults checked it on a 
list of foods said to be disliked, ahead of liver (34%), yogurt 
(29%), Brussels sprouts (28%), and prunes (24%). Results 
do not vary signifi cantly by age, but tofu dislike is somewhat 
less among those with higher incomes. The poll results 
are very widely publicized, and are even the subject of a 
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question on the TV program Jeopardy (in early 1988)–and its 
rerun! These fi ndings suggest both a widespread awareness 
of tofu and a split image: Some like it and others don’t.
 Aug. Kikkoman’s new shoyu plant starts operation in 
Chitose, Hokkaido, in northern Japan. The fi rst product was 
shipped on 30 Jan. 1987.
 Sept. 9. American Soy Products Inc. plant dedicated in 
Clinton, Michigan. A $10 million joint venture between Eden 
Foods and four Japanese companies (Kawasho, Marusan, 
Muso, Seikensha), construction on the plant began in Oct. 
1985. It will make Edensoy soymilk in Tetra Brik cartons. 
The fi rst products are shipped in November.
 Sept. 19. Tofu standards passed by Tofu Standards 
Committee in San Francisco, after all committee members 
except Shurtleff agree to start with a blank slate in drafting 
new standards–thus erasing years of work by hundreds 
of people. Shurtleff resigns in protest, arguing that this is 
a violation due process. Shortly thereafter Barricini and 
Ralston Purina also refuse to give fi nal approval. Tofu 
standards are stalled indefi nitely after many years of hard 
work.
 Sept. 24. First International Tofu Products Expo, 
Seminar, and Soyfoods Buffet, held in Munich, West 
Germany. Sponsored by Bernd Lehmann International 
Consultants. 100 people attend.
 Oct. Supersoy brand soymilk introduced to America 
by Mitoku USA. It is made by Kibun Health Foods Co. in 
Japan.
 Oct. Ralston Purina sells its domestic agricultural 
products business, Purina Mills. Total sales for 1986 were 
$5.5 billion.
 Nov. Island Spring announces $6.5 million investment 
from Edward Lynch Co. to fi nance an expansion plan. 
Construction of a new 30,000 square foot factory is now 
underway on Vashon Island.
 Dec. 1. White Wave of Boulder, Colorado, acquires 
Soyfoods Unlimited, a tempeh manufacturer of San Leandro, 
California. This makes White Wave America’s largest 
tempeh manufacturer.
 Dec. 8. Central Soya purchases 7 of 9 Bunge processing 
plants. ADM is now estimated to control 30% of U.S. 
crushing capacity followed by Cargill (25%), Central Soya 
(20%), and other (25%).
 Dec. Tomsun Foods International nets about $3.45 
million in its fi rst public stock offering. Most of the funds 
will be used for sales and marketing of Jofu, and to repay 
$800,000 in debts. Total Tomsun sales in 1986 were about 
$3.1 million.
 Dec. Haagen-Dazs will drop Tofutti and start 
distributing Barricini Tofulite, a non-dairy frozen dessert.
 Dec. Brightsong Foods is named as one of the top ten 
food innovators for 1986 by Food & Beverage Marketing 
magazine. In fact, Brightsong is listed fi rst!
 Dec. Tofruzen Inc., a soy ice cream marketer from 

Englewood, Colorado, raises $1.6 million in a public stock 
offering. Sales of Tofruzen in fi scal 1986 were $91,000, 
rising to $158,000 in 1987, and $213,000 in the fi rst quarter 
of 1988.
 Dec. Edible Soy Products in Hudson Iowa is sold to 
Solnuts of Tilburg, The Netherlands, and renamed Solnuts, 
Inc. The Hudson and Tilburg plants are the only ones in the 
world that dry roast soybeans to make soynuts.
 Dec. More than 60,000 Italian farmers harvested 
nearly 25,000 hectares (61,700 acres) of soybeans this year. 
Italy is now Europe’s largest soybean producing country, 
followed by France. Five years ago, Italy produced virtually 
no soybeans. The Ferruzzi Group is the leading promoter, 
helped by hefty subsidies from the EEC.
 1986 New Trends:
 So Called Tofu Cheeses. Eight new soy cheeses were 
launched during 1986, many with the term “Tofu” in the 
product name. Many have been shrouded in mystery, 
with the names of the manufacturer and ingredients often 
not disclosed. There has been much consumer deception, 
mislabeling, and several attempts to conceal the fact that they 
usually contain casein, the protein in cow’s milk.
 Soy Yogurts and Yogurt-Style Products. The leader in 
this exciting new category is Jofu from Tomsun Foods. The 
two basic types are fermented soymilk products (e.g. Cream 
of the Bean, Soy-O), and non-fermented tofu-fruit blends 
(e.g. Jofu).
 Move to Manufacturing Soymilk in America. The 
rising cost of soymilk imports is making them unprofi table. 
Domestic production, which obviates shipping U.S. soybeans 
to Japan, then shipping the beans and water back, will have 
major, benefi cial long-term Edensoy, Ah Soy, and Westbrae 
Malteds. Still imported are Vitasoy (from Hong Kong, 
whose exchange rate is tied to the dollar) and Sunsoy (from 
Belgium).
 The declining value of the dollar against the yen starting 
in late 1985 led to a steady rise in soymilk prices. But the 
combination of domestic production and larger size packages 
(see below) has led to a drop in soymilk prices during 1986. 
For example, Edensoy, selling for 6 times the price of dairy 
milk per unit volume in early 1984, was selling for only 3.5 
to 4.1 times as much in late 1986, a drop of about 37%.
 Soymilk Switches to Tetra Brik Cartons and Liters or 
Quarts. Edensoy, Westsoy, and Ah Soy have all switched 
to Tetra Brik cartons this year. Lower total manufacturing 
and shipping cost is the main reason. The liter/quart size 
was pioneered in the U.S. by Alpro/Vamo Foods/Sunsoy, 
and followed by Edensoy, Ah Soy, and Vitasoy. These 
counterparts of dairy milk in quarts suit the needs of regular 
soymilk users by offering a more economical price per unit 
volume plus greater convenience. Soymilk may be the fi rst 
liter-size Tetra Brik product to succeed in America.
 INTSOY is doing outstanding, pioneering work with 
soyfoods and soybean utilization in the Third World and 
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America. Research is focusing on extrusion cooking, 
extruder-expeller processing for small-scale oil expression, 
and fresh green soybeans. Since April 1987 the INTSOY 
Newsletter has become one of the best soy-related 
publications available.
 Morinaga Long-life Silken Tofu becomes a major force 
in the U.S. tofu market. Traditional manufacturers consider 
the product a major threat to their markets. Azumaya has 
hired an attorney who spends considerable time causing 
troubles for Morinaga.

884. Frost & Sullivan, Inc. 1986. The health foods market 
in the EEC [European Economic Community]. 106 Fulton 
St., New York, NY 10038. Or Sullivan House, 4 Grosvenor 
Gardens, London SWIW 0DH. 303 p. Dec. Price: $2,300. *
• Summary: While food consumption is growing generally in 
Europe at about 2% to 3% a year, the health food sectors are 
growing at 6% to 7%. The total market value for health foods 
is forecast to rise from $36.1 billion in 1984 to $43.5 billion 
in 1991 (in constant 1985 U.S. dollars). The report covers in 
depth trends in France, West Germany, the United Kingdom, 
the Netherlands, Belgium-Luxembourg and Denmark, with 
summaries for Italy, Spain, Greece, Ireland and Portugal. 
West Germany has the largest and most structured market 
for health foods. The last fi ve years have seen the following 
major changes throughout the EEC: Increased public 
awareness of nutrition and health; greater health food sales 
through normal retail outlets; a wide variety of health food 
products available to consumers.
 Soyfoods are apparently not specifi cally discussed. 
European countries have the following number of specialist 
health food stores and general food stores, ranked in 
descending by descending number of health food stores: 
Netherlands (53/1,860), West Germany (43/1,400), Belgium/
Luxembourg (39/2,000), Denmark (38/1,190), France 
(32/1,550), United Kingdom (25/760), Italy (3.5/3,020), 
Spain (3.5/3,090), Portugal (na/4,310). Address: New York, 
New York. Phone: 212-233-1080 (USA); 01-730-3438 (UK).

885. J. of the American Oil Chemists’ Society. 1986. Italy’s 
soybeans. 63(12):1510. Dec.
• Summary: This year more than 60,000 Italian farmers 
reportedly harvested nearly 25,000 hectares of soybeans; 
fi ve years ago, there was virtually no commercial soybean 
acreage in Italy. Anticipated production is 750,000 tonnes. 
The Ferruzzi Group was the leading promoter for increased 
soybean acreage.

886. Product Name:  [Fried Tofu, Tofu with Herbs, Tofu 
Burgers (With Sea Vegetables, With Seitan)].
Manufacturer’s Name:  Fonte della Vita S.r.L. (La).
Manufacturer’s Address:  Via Circonvallazione 87, 12049 
Trinita (Cuneo), Italy.
Date of Introduction:  1986.

New Product–Documentation:  Talk with Michael Brenger, 
production manager at Fonte della Vita. 1990. July 18. These 
products were introduced after the move to Trinita in April 
1986. They are now located in the same place but the address 
has changed: Via Monviso 18, 12049 Trinita.

887. Product Name:  [Soy Flour].
Manufacturer’s Name:  Italiana Olii e Risi S.p.A.
Manufacturer’s Address:  Main Offi ce: Via Romolo, 20, 
48100 Ravenna, Italy.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1986. p. 
86.

888. Product Name:  [Soialat {Bottled Soymilk}].
Foreign Name:  Soialat: Alimento de Soia.
Manufacturer’s Name:  Parmalat S.p.A.
Manufacturer’s Address:  Collecchio di Parma, Parma, 
Italy.
Date of Introduction:  1986.
Wt/Vol., Packaging, Price:  Bottle.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Alfa-Laval. 1988, June. 
Soyfoods: Old traditions with new potentials. p. 9. Shows 
a color photo of the front of the bottle and label, which 
contains an illustration of a red-roofed farmhouse on a 
hill. Below it is written “La Fonte della Vita” (The source/
fountain of life).
 Letter (fax) from Xavier Karis in Italy. 1990. June 14. 
“About the name Soialat, I have asked several people but 
nobody has heard of the name or seen the product. However 
I did fi nd out that Soialat is a registered trademark of a 
company named Parmalat S.p.A. It was registered on 15 July 
1986 and paid for 10 years. Parmalat is located in Collecchio 
di Parma in the province of Parma. It is a rather big company 
with a large line of dairy products.
 “There is however another problem with the name 
Soialat. Italian law forbids use of the terms ‘soia’ and ‘latte’ 
together. A company cannot promote its product as ‘Latte di 
Soia.’ Therefore the name Soialat probably cannot be used 
legally. A short time ago a lawsuit concluded that it was legal 
to call a soymilk product ‘Soia Milk,’ but there is still big 
chaos in Italy over the naming of soymilk products.”
 Note: This is the earliest document seen (May 1999) 
showing Parmalat as a manufacturer of soymilk.

889. Product Name:  [Soy Flour].
Manufacturer’s Name:  Societa Internazionale Olearia 
S.p.A. (SIO).
Manufacturer’s Address:  Main Offi ce: Via le Reiter, 130, 
41100 Modena, Italy.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1986. p. 
87.
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890. Product Name:  [Lecithin].
Manufacturer’s Name:  Societa Internazionale Olearia 
S.p.A. (SIO).
Manufacturer’s Address:  Main Offi ce: Via le Reiter, 130, 
41100 Modena, Italy.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1986. p. 
83.

891. Al-Jibouri, H.A. 1986. The FAO soybean development 
programme. In: S. Shanmugasundaram and E.W. Sulzberger, 
eds. 1986. Soybean in Tropical and Subtropical Cropping 
Systems. Shanhua, Taiwan: Asian Vegetable Research and 
Development Center. xv + 471 p. See p. 439-40.
• Summary: Country Projects: “Soybean (Glycine max) 
is being introduced and tested in hundreds of FAO fi eld 
projects in Africa, Asia, Europe, and Latin America. Under 
the auspices of the United Nations Development Programme 
(UNDP), and recently under FAO’s Technical Cooperation 
Programme (TCP), the organization has assisted member 
governments in the form of small-, medium-, and large-scale 
projects.”
 Consultancies: “Under FAO’s “Regular Program,” 
short-term consultancies have been commissioned to resolve 
technical problems, develop programs, and appraise the 
potential of and/or formulate suitable projects for soybean 
production and improvement.”
 Networks and Projects: “One of FAO’s objectives is to 
promote regional and sub-regional cooperation on soybean 
research.”
 “In 1976 FAO established a European cooperative 
soybean network in which 14 countries now voluntarily 
exchange information and data.”
 “A regional project entitled ‘Technical Cooperation 
Among Developing Countries for Research and 
Development of Food Legumes in the Tropics and Sup-
tropics of Asia’ is underway. Soybean is one of its mandate 
crops.”
 Seed Exchange: “Soybean cultivars obtained from a 
variety of sources are distributed to research technicians 
through the FAO Seed Exchange Laboratory. In 1983, 4,424 
samples were distributed in 14 countries.”
 Training: “Another FAO objective is to train 
agronomists and extension workers.”
 Workshops: FAO workshops promote regional 
cooperation... FAO collaborated with INTSOY in organizing 
workshops for soybean breeders and agronomists in Latin 
America (1983) and in Asia (1984).
 Meetings: “FAO has collaborated with INTSOY and 
USAID in organizing two international conferences. One 
was held in Egypt in 1979 on the subject of irrigated soybean 
production in arid and semi-arid regions; the other was held 
in Sri Lanka in 1981 and focused on soybean seed quality 

and stand establishment.
 “Information: The collection and dissemination 
of information concerning new developments in crop 
production and improvement is one part of FAO’s central 
assistance role. This function is carried out through the 
preparation of technical publications, reports, and other 
information materials. Some of the most recent publications 
and reports on soybean include: Soybean Production in 
the Tropics, 1982; Potential for Soybean Production in the 
Sudan, 1982; Soybean Production Development in Vietnam, 
1982; Soybean Development in Mozambique, 1982; and 
Soybean Breeding for Selected Tropical Asian Countries 
(Indonesia, Malaysia, Philippines, Thailand), 1979.” 
Address: Plant Production and Protection Div., FAO of the 
UN, Via delle Terme di Caracalla, Rome 00100, Italy.

892. Crivellaro S.p.A. 1986? Soia e salute [Soya and health 
(Leafl et)]. Via Mazzini 30, 35030 Sarmeola di Rubano, 
Padova, Italy. 2 panels each side. Each panel: 30 x 21 cm. 
Undated. [Ita]
• Summary: In this full-color, glossy leafl et, large photos 
show Tetra Brik cartons of Crivellaro’s soy oil and soya 
milk, plus their canned lecithin granules. The American 
Soybean Association’s soy mark (copyright 1982) is also 
prominently displayed.
 Photos show: (1) On front panel, a large photo of the 
aseptic package, with the top of the package dated June 1986 
and Dec. 1987. (2) Inside, another view of the aseptic soy 
oil package. (3) A round metal can of Crivellaro lecithin. 
(4) A 1-liter aseptic package of “soya milk.” (5) On the rear 
panel, an illustration shows an aerial view of the factory. (6) 
A map of Crivellaro’s location in Europe, with yellow arrows 
pointing to the many directions to which its products could 
be shipped. (7) A 20 liter bag of oil in a box with a spigot. 
Address: Padova, Italy. Phone: 049/63.14.55.

893. Sabin, Jean-Claude. 1987. Introduction. Soyfoods 
(ESFA) 1(1):3. Jan.
• Summary: ONIDOL, an “Interprofession,” organized the 
European Soyfoods Conference. Soybean production really 
started in France in 1974, though technical and scientifi c 
work had been done before that by CETIOM. The EEC then 
put in place a soybean market organization. He is convinced 
that soyfoods will play an important role in European 
countries. Address: President of ONIDOL and Sofi proteol, a 
farmer from southwest France.

894. Product Name:  Tofu Lasagna, and Tofu Pizza [Super 
Veggie, Soy Cheese, or Spinoccli].
Manufacturer’s Name:  San Diego Soy Dairy.
Manufacturer’s Address:  1330 Hill St., Suite B., El Cajon, 
CA 92020.  Phone: 619-447-8638.
Date of Introduction:  1987 February.
New Product–Documentation:  Talk with Gary Stein. 1989. 
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Feb. 17. He recalls that these products were launched in 
about Feb. 1987.

895. Gaddi, A.; Descovich, C.C.; Noseda, C.; Fragiacomo, 
C.; Nicolini, A.; Montanari, G.; Vanetti, G.; Sirtori, M.; 
Gatti, E.; Sirtori, C.R. 1987. Hypercholesterolaemia treated 
by soybean protein diet. Archives of Disease in Childhood 
62(3):274-78. March. Summarized in Pediatric News (NY), 
Aug. 1987, and Prevention, Feb. 1988, p. 24-25. [23 ref]
• Summary: “After a period of stabilization on a controlled 
low lipid low cholesterol diet with animal proteins, a group 
of 16 children with familial hypercholesterolaemia [high 
cholesterol levels] were given a textured soybean protein 
based diet, with a similar fat composition. All the children 
had a highly signifi cant reduction in total cholesterol, 
averaging -21.8% against the baseline after 8 weeks.” 
And while the diet lowered the level of LDL cholesterol 
(the harmful kind), it tended to increase the level of HDL 
cholesterol (the benefi cial kind). These results are especially 
encouraging because doctors don’t like to give strong 
cholesterol-lowering drugs to growing children. Those drugs 
can have some unpleasant side effects. The researchers 
conclude: “It seems that the soybean diet regimen can 
provide a safe and effective dietary treatment for children 
with hypercholesterolaemia.” More than half of the children 
continued the regimen, either totally or partially, after the 
study had ended. Address: Medical Clinic, Univ. of Bologna, 
Italy.

896. Soybean Update. 1987. In April, ASA is hosting a full-
fat soybean research conference in Milan, Italy. April 6.
• Summary: Covers processing full-fat soybeans for feeds. 
This is the American Soybean Association’s fi rst full-fat 
conference in the Mediterranean. Previous conferences 
stimulated interest in U.K., Netherlands and France. 18.4 
million bushels are now consumed in Northern Europe.

897. Soybean Update. 1987. More than 200 people from 24 
countries at ASA’s fi rst full fat soybean research conference 
in Milan, Italy. May 11.
• Summary: Many questions about use of full-fat soybeans 
in poultry, swine, rabbit and fi sh feed.

898. Saouma, Edouard. 1987. United States links with FAO. 
Lecture presented at the commencement ceremony to the 
Catholic University of America, Washington, DC, May 16. 
Reprinted in International Agriculture Newsletter (University 
of Illinois). Oct. 1987. p. 1-2.
• Summary: The decision was made in 1943 to establish 
an international organization to support the development 
of agriculture and fi ght malnutrition. The direct result of an 
initiative by Franklin D. Roosevelt, FAO was established 
in October 1945, eight days before the United Nations 
came into existence. Before moving to Rome in 1951, FAO 

was housed in offi ces provided by the U.S. Department of 
Agriculture. Besides being the single largest contributor to 
the budget of FAO, the U.S. is the world’s single largest food 
aid donor. Each year it provides some 7 million tonnes of 
food aid, enough to feed almost 50 million people. Address: 
Director General of FAO.

899. Torii, Yasuko. 1987. New developments with tempeh 
in Japan (Interview). Conducted by William Shurtleff of 
Soyfoods Center, July 1. 2 p. transcript.
• Summary: Torigoe-Seifun stopped making tempeh in 
mid-1987. They had a hard time popularizing it. Marusan’s 
tempeh is not selling well. They, too, are thinking of 
stopping. Mr. Kanasugi and the Natto Assoc. are trying 
to cooperate with Marusan. They suggest selling “tempeh 
miso,” made as follows: Mix 10 kg tempeh, 10 kg barley 
koji or rice koji, and 1 kg salt. Grind in a meat grinder and 
let stand at room temperature in the summer for 1 month. 
The result is a sort of Finger Lickin’ Miso. Barley koji works 
best, and the resulting tamari is delicious. Mr. Kanasugu 
hopes some miso maker will make this. Only Mr. Kanasugi 
is doing tempeh research. He makes this miso in his 
restaurant daily. He also makes a spread like peanut butter. 
Mr. Ose is still making tempeh but his business, Udai, is not 
doing well. No one is left at the Ministry of Agriculture with 
an interest in tempeh: Mr. Katoh went to work with FAO in 
Rome and Ohta went to Showa Seiyu.
 Why did tempeh fail to catch on in Japan? 1. It was 
poorly marketed. 2. The ads and Torigoe aimed at the older 
generation who still know how to deep fry foods. 3. It is not 
clear whether the attempted tie-in with natto was helpful or 
harmful. Natto is a convenient fast food. Now tempeh is not 
even sold at Natural House, the natural foods supermarket. 
Organic soybeans from Living Farms are now widely used 
in Japanese miso and natto. Address: Kamitsuchidana 324, 
Ayase-shi, Kanagawa-ken 252, Japan. Phone: 0467-76-0811.

900. American Soybean Association. 1987. Soya Bluebook 
‘87. St. Louis, Missouri: American Soybean Assoc. 270 p. 
July. Index (bold face type indicates advertiser). 22 cm.
• Summary: This is the last issue of the Soya Bluebook 
published by the American Soybean Association.
 Contents: Organization: International associations, 
government trading agencies. Soy Directory: Oil extraction 
plants/refi neries, manufacturers of edible grade soy products 
& soyfoods, manufacturers of industrial grade soy products. 
Soybean manufacturing support industries: Category listings, 
product handling equipment & supplies, soybean processing 
equipment & supplies, manufacturing services, alphabetical 
company listings. Marketing & auxiliary services: Marketing 
services, commercial services & suppliers, exporters of 
soybeans & soybean products, importers of soybeans & 
soybean products. Soy statistics: Metric conversions, tables, 
charts, graphs. Glossary. Standards and Specifi cations. 
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Indexes: Alphabetical company listings, Soya Bluebook 
sections and categories, advertisers. Maps.
 The section titled “Soy statistics (tables, charts, graphs) 
(p. 185-244) is a rich source of information, worldwide. 
Contents: Soybean production–Area planted / harvested 
and yield: U.S. soybean planting and harvesting dates. U.S. 
soybean acreage, yield, and production. U.S. soybean planted 
acreage by state. U.S. soybean harvested acreage by state. 
U.S. soybean yield by state. U.S. soybean production by 
state.
 U.S. production of major crops: Soybeans, corn, wheat, 
cotton (graph). U.S. harvested acreage of major crops: 
Soybeans, corn, wheat, cotton (graph). U.S. yield per acre 
of major crops: Soybeans, corn, wheat, cotton (graph). 
Argentine soybean area, yield and production by province. 
Brazilian soybean area, yield and production by state. 
Canadian soybean production. Canadian soybean production 
and utilization.
 Soybean production by major countries (graph). Share of 
world soybean production by major countries (graph). World 
soybean production. Soybean acreage by major countries 
(graph). Share of world soybean acreage by major countries 
(graph).
 Soybeans and soybean products: Supply and disposition: 
U.S. soybeans: Supply, disposition, acreage / yield and 
price. U.S. soybean meal and oil: Supply and disposition. 
Soybean usage in the U.S. (graph). U.S. soybean exports–
percent of total usage (graph). Argentine soybeans: Supply 
and disposition. Argentine soybean meal and oil: Supply 
and disposition. Brazilian soybeans: Supply and disposition. 
Brazilian soybean meal and oil: Supply and disposition.
 U.S. soybean prices, crop value, farm marketings: Prices 
of U.S. soybeans: No.1 yellow. Prices of U.S. soybeans: 
Received by farmers. U.S. soybean price support operations. 
U.S. soybean crop value. U.S. farm marketings of soybeans.
 Soybean processing and products–processing facilities 
and product value: U.S. soybean processing plants (map). 
Value of U.S. soybean products and crush margin.
 Meal: U.S. soybean meal: Prices paid by farmers. U.S. 
soybean meal: Average wholesale price, Decatur [Illinois]. 
U.S. soybean meal: Beginning stocks, production, exports 
and domestic disappearance. U.S. oilseed cake and meals: 
Supply, disposition, and price. World major protein meals: 
Supply and utilization.
 Fat and Oils: World major oilseeds: Supply and 
utilization. World major vegetable and marine oils: Supply 
and utilization. Prices of U.S. soybean oil. U.S. soybean oil 
utilization. U.S. soybean oil value as percent of total soybean 
value (graph). U.S. soybean oil: Supply, disposition, and 
price. U.S. edible fats and oils: Supply and disappearance.
 Exports and imports–U.S. exports of soybeans 
by month. U.S. soybean exports by port and country 
of destination. U.S. exports: Soybeans by country of 
destination. U.S. soybean exports by port areas (map). 

U.S. exports: Soybean oilseed cake and meal by country 
of destination. U.S. exports: Soybean oil by country of 
destination. U.S. exports: Soybean oil, P.L. 480, title I 
and III by country of destination. U.S. exports: Soybean, 
cottonseed and sunfl owerseed oils by country of destination. 
U.S. exports: Soybean and cottonseed oils by year. Brazilian 
exports of soybeans and products to major countries. 
Soybean and product exports by major countries (graph). 
World share of soybean and product exports (graph).
 Before page 199 are two fold-out color maps (color 
coded by county): U.S. soybean production 1985, and U.S. 
soybean acreage 1985. Two other maps are: American 
Soybean Association international offi ces / world regions, 
U.S. soybean processing plants, and U.S. soybean exports by 
port areas.
 A full-page table (p. 235) shows U.S. exports of 
whole soybeans, 1982-1986–Volume of exports (in metric 
tons) by country of destination and total value each year. 
Region and country of destination: North America: Canada, 
Mexico, other, total. South America: Brazil, Colombia, 
Ecuador, Peru, Venezuela, other, total. Europe and Russia: 
Belgium & Luxembourg, Czechoslovakia, Denmark, France, 
Germany (West), Germany (East), Greece, Ireland, Italy, 
Netherlands, Norway, Portugal, Romania, Soviet Union, 
Spain, Switzerland, United Kingdom, Yugoslavia, other, 
total. Middle East. Africa. Asia: China–PRC, China–Taiwan, 
India, Indonesia, Japan, Korea (South), Pakistan, other, total. 
Australia & Oceania. Other unidentifi ed. Grand total. Value 
of exports–total (million $). Address: P.O. Box 27300, St. 
Louis, Missouri 63141.

901. Moore, Waveney Ann. 1987. Tofu, the food people love 
to hate. Plain tofu is now being dressed for success, making 
appearances in hot dogs, sausages, lasagne and frozen 
desserts. Food Distributors Magazine. July. p. 52, 54, 56, 58. 
[1 ref]
• Summary: Largely an interview with Peter Golbitz, based 
on information published in Soya Newsletter. Sales of tofu 
prepared foods totalled about $4-5 million retail. Soymilk 
retail sales grew from $3 million in 1983 to $12 million in 
1985. “From 1983 to 1986 about 80% of the soymilk was 
imported from Japan. The other 20% came from Belgium 
and Hong Kong.” The price was about $18 a gallon, 
expected to fall to $3 a gallon.

902. Soybean Update. 1987. Targeted Export Assistance 
(TEA) funds pack more wallop into ASA’s defense and 
promotion of soyoil markets in Europe. Aug. 3. p. 3.
• Summary: Congress mandated TEA as part of the ‘85 Farm 
Act to fi ght unfair trade practice. The American Soybean 
Association uses TEA funds to research consumer markets 
for soyoil in the United Kingdom, West Germany, Italy, 
Spain, Greece and Portugal; and develop advertisements and 
other promotions to convince consumers to buy soyoil.



HISTORY OF SOY IN ITALY (1597-2015)   364

© Copyright Soyinfo Center 2015

903. Cole, Michael. 1987. Sordi, major Italian manufacturer 
of dairy equipment, to start making soymilk equipment 
(Interview). SoyaScan Notes. Aug. 24. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Sordi plans to do what Alfa-Laval and DTD/
STS have already done. Michael Cole has signed a 5-year 
contract to work with them, and has started his own 
company, Soya International Ltd., a consulting fi rm. Cole 
formerly made soy ice cream, soy yogurt, and soymilk with 
Soya Health Foods Ltd. in England. Address: England.

904. J. of the American Oil Chemists’ Society. 1987. World 
fats & oils report: Higher oil prices predicted. 64(8):1058-59, 
1062, 1064, 1066-78, 1080-85. Aug. [1 ref]
• Summary: Statistics and general information on vegetable 
oil production, consumption, and trends in the following 
countries is given: Australia, Austria, Brazil, Canada, China, 
Czechoslovakia, Egypt, Finland, France, West Germany, 
East Germany, Hungary, India, Indonesia, Italy, Ivory Coast, 
Japan, Korea, Malaysia, Mexico, the Netherlands, Nigeria, 
Norway, Pakistan, Peru, the Philippines, Poland, Soviet 
Union, Spain, Sweden, Turkey, Uruguay, Venezuela, and 
Yugoslavia.
 Tables include: 1. World production and consumption 
of major vegetable and marine oils. 2. Top 10 producers of 
major vegetable oils (USA, EEC 12 countries, Malaysia, 
China, Brazil, USSR, Indonesia, East Europe, Argentina, 
India. The oils: soybean, cottonseed, sunfl owerseed, 
rapeseed, coconut, palm kernel, and palm oil). 3. Top 8 
exporters of major edible oils (Malaysia, EEC 12 countries, 
Argentina, Philippines, USA, Singapore, Brazil, Indonesia). 
4. Top 8 importers of major edible oils (EEC 12 countries, 
Africa, India, USA, Singapore, USSR, China, Pakistan). 
5. Margarine, compound fat/shortening, and salad oil 
production for selected countries (USA, USSR, Japan, India, 
Pakistan, Netherlands, West Germany, UK, Canada, Poland, 
Brazil).

905. Shamrock Capital L.P. 1987. Shamrock Holdings to sell 
Central Soya Co. to Ferruzzi Group in Ravenna, Italy (News 
release). Burbank, California. 3 p. Sept. 14. Reprinted in 
Natural Foods Merchandiser. Nov. p. 5.
• Summary: The transaction, expected to be completed by 
mid-October, is the largest acquisition ever by an Italian 
company. It is contemplated by Ferruzzi that Central Soya 
will continue to operate as an autonomous business unit from 
its Fort Wayne headquarters under its existing management 
team. Under Shamrock’s ownership, Central Soya has 
achieved a rapid and effective restructuring. Ferruzzi 
Agricola Finanziaria S.p.A., founded in 1933, is one of 
Europe’s largest soy, corn and sugar processors and a major 
commodity trading company. Sales are expected to reach 
$11,000 million this year. See also accompanying news story 

in Journal of the American Oil Chemists’ Society. 1987. Nov. 
p. 1498, in The New York Times. 1987. Sept. 15. Milling and 
Baking News. 1987. Sept. 15. Address: Burbank, California.

906. Cavazzoni, V.; Adami, A.; Craveri, R. 1987. Alpha-
galactosidase from the yeast Candida javanica. Applied 
Microbiology and Biotechnology 26(6):555-59. Sept. [29 ref. 
Eng]
• Summary: One potential application of this enzyme is 
for the removal of the fl atulence-causing sugars raffi nose 
and stachyose from soymilk and soy whey. Address: 
Dipartimento di Scienze e Tecnologie Alimentari e 
Microbiologia, Univ. degli Studi, I-20133 Milan, Italy.

907. Product Name:  [Tofu Ravioli, Tofu Tortellini].
Foreign Name:  Tofu–Ravioli, Tofu–Tortellini.
Manufacturer’s Name:  Tofuhaus Tiefenthal.
Manufacturer’s Address:  Hauptstrasse 13, D-6719 
Lautersheim, West Germany.  Phone: 06351-43718.
Date of Introduction:  1987 September.
Ingredients:  Tortellini: Dough: Whole wheat grits, water, 
sea salt. Filling: Smoked tofu, tofu, bread crumbs, walnuts, 
roasted onions, shoyu, sea salt, and aromatic herbs (basil, 
Tapenade, parsley, etc.).
Wt/Vol., Packaging, Price:  250 gm vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et. 1988. “These two 
products are made using our tofu by the fi rm G. D’Angelo 
GmbH in Saarlouis.” Form fi lled out by Albert Hess. 1988. 
Dec. 1. This product was introduced in Sept. 1987.

908. Coyner, Barbara. 1987. How Americans dine. Parade. 
Oct. 25. p. 51.
• Summary: Notable points from the answer key: 1. The 
percentage of our disposable income spent on food for the 
home hit an all-time low of 10% last year. 2. Nationally, we 
ate 15 quarts of ice cream per person per year with a favorite 
fl avor of vanilla (31%) and chocolate (8%). 5. Our yearly 
intake of some 15 pounds of fi sh per person is up 30% in the 
last 20 years. Tuna is still the favorite selection. 7. 38% of 
U.S. men skip breakfast. 8. Pizza is easily America’s ethnic 
favorite, taking 53% in popularity. 16. Italian and Chinese 
cuisine rank as the preferred ethnic choices (overall).

909. Cole, Michael. 1987. Soya International Limited (News 
release). Downs Court, 29 The Downs, Altrincham, Cheshire 
WA14 2QD, England. 2 p. Oct.
• Summary: Cole was the founder (in 1984) and previously 
managing director of Soya Health Foods Ltd. Soya 
International Ltd. is an international soya marketing 
company, with an international database containing 
information related to soya products. Stephen Burgess is the 
company’s computer consultant. “This information centre 
fully computerized and the fi rst of its kind serves to support 
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the main activities of the company whose sub-heading is 
“Research, Development, Marketing, and Management 
Consultants.” S.I. Ltd. has already joined with the large 
Italian company Sordi S.p.A. (a supplier of dairy and juice 
equipment) to complete a feasibility study for the Argentine 
government, as well as working with both the Brazilian and 
New Zealand governments on far reaching long term soya 
projects. Cole, age 42 and born in London, is a vegetarian. 
He managed to bring Soya Health Foods Ltd.’s Sunrise brand 
products to the position of market leaders in just 2 years.
 Note: In Feb. 1989 a letter sent to this company was 
returned. His phone was no longer in service, and the 
directory assistance operator in England could fi nd no 
new listing in Altrincham or in the Cheshire County or 
Manchester areas. Address: Cheshire, England. Phone: 061-
926-8019.

910. Product Name:  Famiglia Gourmet Tofu Classics. 
Cheese Style Tofu Ravioli.
Manufacturer’s Name:  Famiglia Brands, Inc.
Manufacturer’s Address:  75 Amity St., Jersey City, NJ 
07304.  Phone: 210-451-2222.
Date of Introduction:  1987 October.
Ingredients:  Dough: Enriched extra-fancy patent durum 
fl our, 100% natural soy and rice fl ours, wheat bran, water. 
Filling: Tofu, hydrolyzed vegetable protein, Lite Salt, natural 
fl avorings and spices.
Wt/Vol., Packaging, Price:  13 oz.
How Stored:  Frozen.
New Product–Documentation:  Leafl et. 1987, undated. 
“Famiglia. Frozen Tofu and Soy Extra Fancy Specialty 
Pasta. Pasta Fantasies!” All of the dinners feature all-natural 
ingredients and do not have meat, eggs, or dairy products. 
Ad in Natural Foods Merchandiser. 1988. Aug. p. 13. Nov. 
p. 106. “Make space for a Hot-Spot in your frozen food case. 
We’ve got packaged pasta sunshine.” Shows 6 packaged tofu 
and soy products.

911. Product Name:  Famiglia Gourmet Tofu Classics. 
Cheese Style Tofu Manicotti.
Manufacturer’s Name:  Famiglia Brands, Inc.
Manufacturer’s Address:  75 Amity St., Jersey City, NJ 
07304.
Date of Introduction:  1987 October.
Ingredients:  Dough: Enriched extra-fancy patent durum 
fl our, 100% natural soy and rice fl ours, wheat bran, water. 
Filling: Tofu, hydrolyzed vegetable protein, Lite Salt, natural 
fl avorings and spices.
Wt/Vol., Packaging, Price:  15 oz.
How Stored:  Frozen.
New Product–Documentation:  Leafl et. 1987, undated. 
“Famiglia. Frozen Tofu and Soy Extra Fancy Specialty 
Pasta. Pasta Fantasies!” All of the dinners feature all-natural 
ingredients and do not have meat, eggs, or dairy products. 

Ad in Natural Foods Merchandiser. 1988. Aug. p. 13. Nov. 
p. 106. “Make space for a Hot-Spot in your frozen food case. 
We’ve got packaged pasta sunshine.” Shows 6 packaged tofu 
and soy products.

912. Product Name:  Famiglia Gourmet Soy Classics. Meat 
Style Soy Cannelloni.
Manufacturer’s Name:  Famiglia Brands, Inc.
Manufacturer’s Address:  75 Amity St., Jersey City, NJ 
07304.
Date of Introduction:  1987 October.
Ingredients:  Dough: Enriched extra-fancy patent durum 
fl our, 100% natural soy and rice fl ours, wheat bran, water. 
Filling: Soy protein, bread crumbs, water, Lite Salt, natural 
fl avorings and spices.
Wt/Vol., Packaging, Price:  15 oz.
How Stored:  Frozen.
New Product–Documentation:  Leafl et. 1987, undated. 
“Famiglia. Frozen Tofu and Soy Extra Fancy Specialty 
Pasta. Pasta Fantasies!” All of the dinners feature all-natural 
ingredients and do not have meat, eggs, or dairy products. 
Ad in Natural Foods Merchandiser. 1988. Aug. p. 13. Nov. 
p. 106. “Make space for a Hot-Spot in your frozen food case. 
We’ve got packaged pasta sunshine.” Shows 6 packaged tofu 
and soy products.

913. Product Name:  Famiglia Gourmet Soy Classics. Meat 
Style Soy Ravioli.
Manufacturer’s Name:  Famiglia Brands, Inc.
Manufacturer’s Address:  75 Amity St., Jersey City, NJ 
07304.
Date of Introduction:  1987 October.
Ingredients:  Dough: Enriched extra-fancy patent durum 
fl our, 100% natural soy and rice fl ours, wheat bran, water. 
Filling: Soy protein, bread crumbs, water, Lite Salt, natural 
fl avorings and spices.
Wt/Vol., Packaging, Price:  13 oz.
How Stored:  Frozen.
New Product–Documentation:  Leafl et. 1987, undated. 
“Famiglia. Frozen Tofu and Soy Extra Fancy Specialty 
Pasta. Pasta Fantasies!” All of the dinners feature all-natural 
ingredients and do not have meat, eggs, or dairy products. 
Ad in Natural Foods Merchandiser. 1988. Aug. p. 13. Nov. 
p. 106. “Make space for a Hot-Spot in your frozen food case. 
We’ve got packaged pasta sunshine.” Shows 6 packaged tofu 
and soy products.

914. Haumann, Barbara. 1987. Expanding soybean markets, 
uses. J. of the American Oil Chemists’ Society 64(10):1369, 
1372-79. Oct.
• Summary: Value-added products and soybean varieties 
tailored to produce specifi c end products are among the 
promising developments envisioned to expand markets 
for U.S. soybeans. Keith Smith, staff vice president of 
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research for the American Soybean Association (ASA) said, 
“Aquaculture–raising fi sh such as shrimp, catfi sh and trout–is 
a growing industry in the U.S. and abroad.” Smith went on to 
say that the switch from mainly production research to more 
utilization research occurred eight to nine years ago, and that 
60% of ASA’s total research money in the past 6 years has 
gone for utilization research.
 Genetic research is working to improve the fatty acid 
content of soybean oil. Work is also under way to develop 
a quick, low-cost method to determine oil and protein 
content. Other work includes trying to lower levels of 
linolenic acid in the oil. At Purdue Univ. in Indiana, research 
geneticist Niels Nielsen of the USDA’s Agricultural Research 
Service (ARS) is trying to develop soybean lines free of 
lipoxygenase enzymes. Soymilk and fl ours produced from 
the new seeds are rated signifi cantly better in fl avor and 
aroma. Professor Nielsen and his research group are trying 
to “improve the nutritional quality of the major soy storage 
proteins by increasing sulfur amino acid content.” He noted 
that the methodology has resulted in doubling and tripling 
the methionine content. At the University of Kentucky, 
David Hildebrand is also working on genetic engineering of 
soybeans.
 Brazil, the second largest producer of soybeans, has 
evolved as the largest exporter of soybean meal and oil. The 
other top producers are China, in third place; Argentina, 
in fourth; and India, which recently made the top fi ve. 
Indonesia is in 6th. Italy’s production has grown substantially 
in recent years to make it the most important soybean-
producing area in Europe. Other European producers include 
France and Spain. According to Oil World Annual published 
by ISTA Mielke, West Germany, the top 10 soybean oil 
producers for 1986/87 (in tonnes) were the following: U.S. 
5,430,000; Brazil 2,538,000; Argentina 780,000; Japan 
715,000; China 679,000; West Germany 521,000; The 
Netherlands 488,000; Spain 421,000; Italy 350,000; and 
Mexico 336,000.
 ANPA (American Newspaper Publisher’s Association) 
began seeking alternative sources to petroleum for ink seven 
years ago due to problems with petroleum supplies. Four 
years ago, with fl uctuations in supplies and price, ANPA 
began considering the use of soybean oil ink. ANPA has fi led 
a soy ink patent application and has begun licensing major 
ink manufacturers to make it. The fi rst ink manufacturer 
to produce the ink, colored and black, is General Printing 
Ink, a division of Sun Chemical Corp., located in Carlstadt, 
New Jersey. One advantage of soy oil ink is that it is 
environmentally nonhazardous, which could reduce waste 
disposal problems. It also eliminates dependence on 
petroleum. There is less “ruboff” and the same amount of ink 
will print more pages. One drawback is that black ink made 
from soybean oil costs more than traditional black ink. Oil 
content in newspaper ink averages about 70%.
 In the March 4, 1987 Federal Register, the U.S. Federal 

Grain Inspection Service (FGIS) ruled that soybean and other 
edible oils may be used to control grain dust in elevators. 
A U.S. Patent, licensed to Industrial Fumigant Co., is held 
jointly by Harold N. Barham and Harold N. Barham Jr. of 
Seed Technology of Texas. The patent was fi led in 1978. 
Kinsella, director of the Institute of Food Science at Cornell 
Univ. said that another research interest was in the area of 
omega-3 fatty acids. It may desirable to develop soybean 
cultivars with high omega-3 fatty acid levels. John W. 
Erdman Jr. of the Univ. of Illinois’ Dep. of Food Science and 
co-worker Angela Poneros want to nail down the factors that 
lower zinc bioavailability. He said, “We want to fi nd out why 
this happens and if we can increase it.”
 Meanwhile, at INTSOY, team member Sing-Wood Yeh 
and others are working in the fi eld of soybean dairy analogs. 
Tofulicious, a non-dairy frozen dessert, was developed 
through research coordinated by University of Minnesota 
food scientist William Breene and funded by the Minnesota 
Soybean Research and Promotion Council. Abroad, ASA 
has been promoting soy-fortifi ed foods. For instance, in 
Venezuela three years ago, ASA launched an education 
program for consumer groups and government agencies on 
the benefi ts of soy protein. As a result, soy-fortifi ed foods are 
available in Venezuela’s major supermarkets, and demand 
for soy protein has increased to more than 48,000 pounds per 
month.
 Soybean researchers are also working on standardization 
of NIR (near-infrared spectroscopy) as a measure of protein 
and oil content in soybeans. NIR already is successfully 
used to measure grain and forage composition. If NIR were 
adopted as a standard by the industry, soybeans eventually 
could be purchased based on protein and oil content.

915. Product Name:  Old Chicago Deep Dish Pizza-Lite 
(Made with Soya Kaas Soy Cheese and Whole Wheat).
Manufacturer’s Name:  Old Chicago Foods.
Manufacturer’s Address:  P.O. Box 690, Petaluma, CA 
94953.  Phone: 707-762-6194.
Date of Introduction:  1987 October.
Ingredients:  Sprouted wheat, organic whole wheat fl our, 
mozzarella style soy cheese, mushrooms, olives, bell 
peppers, olive oil, tomatoes, corn oil, honey, salt, yeast, 
spices.
Wt/Vol., Packaging, Price:  6.5 oz individually wrapped 
pizza, boxed 12 to a case.
How Stored:  Frozen.
New Product–Documentation:  Leafl et. 1987. Red on grey. 
Talk with Andy Berliner. 1988. March 7. This is one in a line 
of their Whole-Wheat Deep Dish pizzas, sold at health food 
stores. It was launched in Oct. 1987. Recently sprout wheat 
(in the crust) has become the main ingredient, and the soy 
concentrate (the last ingredient in the original formulation) 
has been dropped. They originally used Soya Kaas, but may 
soon use another brand. Spot in Whole Foods. 1988. Aug. p. 
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59. Still made with Soya Kaas.
 Soya International. 1990. April/June. p. 23. Lists newer 
version of the same product. Retails for $2.30. Address is 
now P.O. Box 449, Petaluma, California 94953. Contact: 
Lorraine Ottens.

916. Product Name:  Pasta Lite (Non-Dairy Fresh Frozen 
Pasta Stuffed with Soft Tofu Cheese) [Ravioli, Tortellini, or 
Stuffed Shells]. Formerly Antonio’s Simply Natural Tofu 
Pasta.
Manufacturer’s Name:  Simply Natural, Inc.
Manufacturer’s Address:  P.O. Box 295, Norma, NJ 08347.
Date of Introduction:  1987 October.
Ingredients:  100% whole durum wheat, tofu, Plain 
Soyalite, parsley, basil.
Wt/Vol., Packaging, Price:  12 oz multi-colored sealed 
plastic bags.
How Stored:  Frozen.
Nutrition:  Ravioli: per 2 oz: Calories 139, sodium 3 mg, fat 
1.8 gm, protein 7 gm, carbohydrates 22 gm. Note: Tortellini 
contains 150 calories and Shells 77 calories per 2 oz.
New Product–Documentation:  Leafl et. 1987. Oct. Shows 
Labels. “Simply Natural. Gourmet Soy Foods.” Ad in 
Vegetarian Times. 1988. May. p. 58. “Everything Your Heart 
Desires.”

917. Dickrell, Jim. 1987. To the year 2000: Soybeans face 
bleak export prospects. Farmer (St. Paul, Minnesota). Nov. 
7. p. 12-13.
• Summary: It is not likely the jubilation of American 
soybean farmers from the early 1970s will return any 
time soon. U.S. soybean exports reached their peak of 25 
million tonnes in 1981, and now stand at about 18 million 
tonnes. The main reason for the drop in buying by the 12 
EEC countries during the 1980s has been the doubling 
of sunfl ower and rapeseed production. EEC soybean 
production, primarily in Italy, has also tripled in the past 2 
years. The EEC has encouraged domestic oil crop production 
by paying lucrative subsidies to European oil crushers. They, 
in turn, have been able to offer growers high crop prices, 
about $15/bu for soybeans in Italy.
 Japan has decreased its imports of soybeans, replacing 
them by Canadian canola (rapeseeds), which are less 
expensive, in part because they grow in Western Canada. 
Rapeseed oil is now the cheapest oil in world markets. 
Argentinian soybean yields now average 34.6 bu/acre versus 
31.7 in the USA. Eight years ago the U.S. had 65% of the 
world soybean market; now it has 49% Eastern European 
countries prefer buying soybeans from South Americans, 
mainly for political reasons. Address: Minnesota.

918. Cook, Anne. 1987. Organization wants to see soy oil 
sweep into new lands. News-Gazette (Champaign, Illinois). 
Nov. 25.

• Summary: Hundreds of farmers attending the 10th Illinois 
Soy-Corn Conference heard Tom Brennan, an American 
Soybean Association (ASA) European marketing executive, 
explain that ASA is trying to establish a market position so 
that customers will demand soy oil in 6 targeted markets: 
Italy, Spain, Portugal, West Germany, Greece, and the 
United Kingdom. The Italian market is a major ASA target 
because the country consumes more oil than any other in the 
European Economic Community–about 5 times more than 
the UK. Per capita annual consumption amounts to about 6 
gallons, half of it olive oil and half other kinds. Olive oil is 
very expensive so people blend it with other oils at home. 
A new government law will require labeling of blended oils 
within the next 5 years. The ASA is saying to companies, “If 
you market soy oil now, we’ll help you pay for the transition 
to specifi cally labeled oils.” A $645,000 ASA contribution to 
one company has worked so well that the company is selling 
its oil abroad.
 ASA reps had their work cut out for them in Greece, 
where selling soy oil for human consumption was illegal 
until recently. ASA worked for 2 years with refi ners to help 
them turn out a high quality soy oil, then they lobbied to 
get the law changed. A company named Soya Hellas will 
introduce a soy oil product on the consumer market next 
year. Address: Staff.

919. Product Name:  [Soy Oil {In Tetra-Brik Carton}].
Manufacturer’s Name:  Dong Bang Corporation.
Manufacturer’s Address:  2, 4-Ka, Yangpyung-Dong, 
Yungdeungpo-ku, C.P.O. Box 3031, Seoul 150, South Korea.
Date of Introduction:  1987 November.
Wt/Vol., Packaging, Price:  Tetra Brik aseptic carton.
How Stored:  Shelf stable.
New Product–Documentation:  Soybean Update. 1987. 
Nov. 9. This is Korea’s fi rst soy oil packaged in a Tetra-
Brik carton. Dong Bang decided to launch the product after 
company offi cials participated in an American Soybean 
Association study mission to Italy where the Crivellaro 
Company has successfully gained market share with a Tetra-
Brik packed soy oil.

920. J. of the American Oil Chemists’ Society. 1987. Italian 
fi rm to buy Central Soya. 64(11):1498. Nov.
• Summary: “Shamrock Capital L.P., a limited partnership 
led by Shamrock Holdings Inc., announced it has signed an 
agreement to sell Central Soya Co. Inc. to Ferruzzi Agricola 
Finanziario, the holding company of the Ferruzzi Group 
based in Ravenna, Italy.” The transaction is valued at about 
$170 million. If completed, as expected, it will be the largest 
acquisition ever of a U.S. company by an Italian company. 
Address: JAOCS.

921. Product Name:  [Tempeh].
Foreign Name:  Tempeh.
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Manufacturer’s Name:  La Finestra sul Cielo S.r.l.
Manufacturer’s Address:  Via Brandizzo 416, 10088 
Volpiano (Torino), Italy.  Phone: 011/9951818.
Date of Introduction:  1987 November.
Wt/Vol., Packaging, Price:  Plastic packets.
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Giovanna F. 
Mazzieri. 1993. Oct. 6. As far as she knows, the fi rst and 
only company that has ever sold tempeh commercially in 
Italy is La Finestra Sul Cielo S.r.l., an important macrobiotic 
center, located at Via Brandizzo 149, 10088 Volpiano (Torino 
[Turin]). Phone: 011/9951818.
 Letter (fax) from Carlo Guglielmo, founder of 
La Finestra sul Cielo. 1993. Nov. 5. This product was 
introduced in the fall of 1987 and was the fi rst tempeh made 
commercially in Italy. Carlo and Lucio de Berti developed 
the process; Lucio actually made the tempeh. For details, see 
the full text of this letter. Note: La Finestra sul Cielo means 
“A window to the sky.”

922. Lovati, M.R.; Manzoni, C.; Canavesi, A.; Sirtori, 
M.; Vaccarino, V.; Marchi, M.; Gaddi, G.; Sirtori, 
C.R. 1987. Soybean protein diet increases low density 
lipoprotein receptor activity in mononuclear cells from 
hypercholesterolemic patients. J. of Clinical Investigation 
80(5):1498-1502. Nov. [37 ref]
• Summary: Two diets containing different protein sources 
(soy vs. animal protein) were fed to 12 individuals with 
severe type II lyperlipoproteinemia, in a 4-week crossover 
design. During the soybean protein diet period, total 
cholesterol was reduced by 15.9% and LDL-cholesterol by 
16.4% The soybean protein diet increased the degradation of 
LDL by mononuclear cells 16-fold vs. the standard low lipid 
diet with animal protein. Address: E. Grossi Paoletti Center, 
Inst. of Pharmacological Sciences, Univ. of Milan, 2019 
Milan, Italy; Clinica Medica Generale II, Univ. of Bologna, 
Italy.

923. Whitford, Harry M., III. 1987. Re: The European tofu 
market. Letter to William Shurtleff at Soyfoods Center, Dec. 
14. 2 p. Typed, with signature on letterhead. [Eng]
• Summary: “Holland [Netherlands]: Holland is by far 
the largest tofu market and largest tofu producer on the 
continent. What was once the country with the most 
producers is now dominated by one company–Heuschen-
Schrouff. Only the company Morgenstond still produces 
tofu themselves. All others have concentrated on tofu based 
products, buying their raw materials from H-S. We estimate 
the total production of H-S to be at the very least 20 metric 
tons per week. It could run as high as 50 mt/wk. They sell 
huge amounts at ‘dumping’ prices on the Asian-shop market, 
and claim to make organic tofu for the bio-shops, but seeing 
as they refuse any control [certifi cation] organisation to 
check their records on bean purchases, nobody believes that 

their tofu is organic.
 “Great Britain: We don’t have any current news about 
the British market.
 “France: There are a couple of companies in France 
making organic tofu. Societe Soy makes tofu and soymilk 
products–my feeling is that they have lots of capital but not 
so many good ideas–I wasn’t impressed by their products–
mostly because their professional packaging awakens 
professional expectations. We don’t have much information 
about their production amounts, and as far as I know, they 
distribute through natural- and healthfood channels. Then 
there is Sojalpe (Saint Quentin sur Isere, 38210 Tullins. 
France); they make 900 kg/week of soft nigari tofu using 
French organic soybeans (nature & progress). They’re 
working on a line of commercial kitchen products. In 
contrast to Societe Soy, they are high on ideas but low on 
francs; and yet, they make canned tofu entrees that I found 
much better than similar Dutch products. Other than these, 
they’re distribution is through natural food stores.
 “Switzerland: Situation similar to Holland–the cheese 
has been divided up between Soyana, Galactina, Migros 
and Co-op. No small producers here, but instead, the 
greatest infi ltration of conventional distribution channels 
(supermarkets). In contrast to the Dutch products, excellent 
quality and hygiene. No lack of ideas here and certainly 
not of franken [money] either. You probably have more 
information than we do–we couldn’t begin to estimate the 
amounts produced–but it’s a lot–especially considering the 
small population.
 “Austria, Italy, Spain and Portugal: Nothing happening 
here. Maybe soon.
 “Germany: At the time being probably the most 
diversifi ed market in Europe. There is every type of tofu 
shop imaginable here, from tiny one man hip-handicraft 
traditional shops with local distribution to middle-sized 
factories with distribution both domestically and abroad. 
Nearly all of what is sold here is sold through the natural- 
and healthfood stores (in German: Naturkostläden und 
Reformhäuser). A fair amount is also sold to restaurants and 
commercial kitchens, and a few supermarkets are beginning 
to introduce tofu. In approximate descending order:
 “Soyastern: organic nigari tofu, 7-8 metric tons (mt)/
week.
 “Yamato Tofuhaus GmbH, Mössingerstr. 41 7406 
Mössingen-Belsen, organic calcium sulfate tofu, ca. 3-3.5 
mt/week.
 “Henselwerk GmbH. Mühlenstr. 5-7, Pf. 1120, 7037 
Magstadt, non-organic calcium sulfate / chloride tofu. 
Estimate ca. 2-2.5 mt/week.
 “Svadesha (Rüdinger Urban). Ostpreussen 22, 8000 
München 81 organic nigari tofu, 1.2 mt/week.
 “Albert Hess, Tofuhaus Tiefental [Tiefenthal], Hauptstr. 
130, 6719 Lautersheim, organic nigari tofu, approx. 1 mt/
week.
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 “Christian Nagel, Hamburger Tofumanufaktur, 
Oesdorfer Landstr. 4, 2000 Hamburg 52, organic nigari tofu, 
900 kg/week.
 “Byodo Naturkost GmbH, Hirshbergstr. 9, 8000 
München 19, organic nigari tofu, 400-500 kg/week.
 “Atlantis, J.J. Lilienthal, 6450 Bruckköbel, organic 
nigari tofu, 300-400 kg/week.
 “Thomas Jakobi, Fürstenbergstr. 87, 7750 Konstanz, 
organic nigari tofu. ca. 200 kg/wk.
 “So, that’s a look at things here... It would be quite 
interesting to hear what you know about Heuschen-
Schrouff.” Address: Osterrather Strasse 26, 5000 Koeln 60, 
West Germany. Phone: 0221-170-1581 (or 2097).

924. Central Soya Co., Inc. 1987. Central Soya announces 
lecithin capacity expansion (News release). Fort Wayne, 
Indiana. 1 p. Dec. 21.
• Summary: “Central Soya Company, Inc. will signifi cantly 
expand its Bellevue, Ohio, de-oiled lecithin processing 
facility. Construction will begin immediately and is 
scheduled for completion in August, 1988. The investment 
represents an increase of about 25% of current worldwide 
industry capacity, and is expected to solidify Central Soya’s 
position as the leading U.S. and world producer and marketer 
of de-oiled and refi ned fl uid lecithins. The company’s most 
recent lecithin expansion was completed in 1986, nearly 
doubling the company’s capacity... Central Soya is owned by 
Ferruzzi Agricola Finanziaria, the holding company of the 
Ferruzzi Group, based in Ravenna, Italy.” Contact Barry G. 
Collinsworth. Address: Fort Wayne, Indiana.

925. SoyaScan Notes. 1987. Chronology of soybeans, 
soyfoods and natural foods in the United States 1987 
(Continued) (Overview). Dec. 31. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: Continued. 1987 New Trends:
 Rapid Rise in the Number of New Products in America. 
During 1987 more than 735 new soyfood products were 
launched worldwide, including at least 380 in the USA. 
Many of the most successful products are all-American and 
fun to eat: Ice creams, meatless burgers, vegetarian hot dogs, 
salad dressings, chocolate bars. This is part of the larger 
trend of the Americanization of soyfoods. Most of the growth 
has been in the traditional low-tech sector, including tofu, 
tempeh, soymilk, miso, soy sauce, soynuts, plus modern 
dairylike products such as soy ice creams, soy yogurts, and 
soy cheeses, all developed by the soyfoods movement. A 
growing percentage of these products are second generation 
products, which could also be called convenience prepared 
or value added products.
 Growth of Consumer Awareness of Soyfoods in 
America. Ten years ago, perhaps 1% of Americans had heard 
of tofu, soymilk, tempeh, or miso. Today, probably 50% of 
Americans are aware of these foods. In 1987, for example, 

the Soyfoods Assoc. clipping service received a total of 
1,587 clips on soyfoods. That is 132 articles a month, way up 
from 5 years ago.
 Increasingly Positive Image of Soyfoods in the Western 
World. Generally speaking, from about 1945 through the 
1960s, soy had a negative image in foods. The became 
neutral during the early 1970s. During the late 1970s and 
early 1980s, with the rise of the soyfoods movement and 
the growing sophistication of modern soy protein products 
(isolates, concentrates) soyfoods gradually developed 
a positive image. The Gallup Poll of 1977 was an early 
indicator of this. By the mid-1980s tofu had become a “hot 
ingredient.” Companies deliberately added it to a product (or 
at least to the label) to help sell the product. Yet the Roper 
poll of late 1986, which found tofu to be America’s most 
hated food, may indicate a tarnishing of this image.
 Growing Interest of Larger Food Companies in 
Soyfoods. One indication of this trend is that Soya 
Newsletter, targeted at these companies and selling for $96/
year, has over 900 paid subscribers.
 Continued Decline of Red Meat. This year consumption 
of poultry in America passed that of beef for the fi rst time 
in history. Beef had been king for 3 decades. Before that, 
pork was king. A pound of chicken has one-fourth as much 
saturated fat as beef and takes much less grain, water, and 
energy to produce.
 INTSOY Becomes a Major Force Worldwide 
Developing and Promoting Soyfoods. Working with 
other international (IITA, AVRDC) and national soybean 
programs, and doing pioneering research on fresh green 
soybeans, extrusion cooking, and use of expellers for small-
scale oil expression etc., INTSOY has become as effective in 
its new role (since 1985) of focusing on soybean utilization 
as it was before that when its major emphasis was on variety 
development and production.
 The Competitive Position of the U.S. Soybean Industry 
is Slipping. Farmers in Brazil and Argentina can now 
produce soybeans at much lower cost than their American 
counterparts. This plus extensive subsidies have led to a 
dramatic drop in U.S. exports of soybeans and products since 
their peak in 1981. A major part of the problem is linked to 
the Latin American debt crisis, which surfaced in the early 
1980s and forced debtor nations to export at all costs. This 
debt crisis (especially by Brazil, Argentina, Mexico, and 
Venezuela) is now being called the most serious problem 
facing U.S. agriculture.
 Soybean Research Increasingly Shifts from Production 
to Utilization. Traditionally research focused on increasing 
production and yields. New efforts are designed to develop 
new markets instead of larger surpluses.
 Big Increase in Breeding Soybeans for Food Uses. This 
is part of a larger trend toward value added products and 
toward fi nding new market niches for American soybeans, 
especially for foods in Japan.
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 Revival of Interest in Industrial Uses of Soybeans. 
The main interest is in new ways to use soy oil, of which 
there is a large surplus that depresses soybean prices. 
Promising applications include soy oil for printing inks, 
dust suppressants, and diesel fuels. The largest interest 
in industrial uses occurred during 1932-42, when the 
Chemurgic movement and Henry Ford sought to fi nd 
industrial uses for all farm crops. Hence, there is a rebirth of 
interest in Henry Ford’s work with soy.
 Major Growth of Interest in Soybeans and Soyfoods 
in Africa. Excellent work by IITA in Nigeria and various 
national soybean programs (as in Egypt, Zimbabwe, and 
Zambia) have allowed this relatively new crop to reach 
the takeoff stage. Decreasing per capita food supplies and 
growing understanding of the nutritional benefi ts of soyfoods 
are sparking new interest.
 Continued Rise of Soybean Production in Europe. The 
largest producer, Italy, which produced almost no soybeans 
as recently as 1983, harvested a record 1.3 million tons in 
1987. France is the second largest soybean producer. All 
production is heavily subsidized.
 Omega-3 Fatty Acids Hit the Headlines. Soy oil is a rich 
vegetable source of these fatty acids which are thought to 
have a benefi cial effect on the cardiovascular system.
 Nutritional Spotlight Increasingly Shifted onto Fats, 
Away from Proteins. During the past few years fats (and 
especially cholesterol and saturated fats) have come to 
be seen as the leading problem nutrient, the bad guy, in 
the American diet. There is a new respect for complex 
carbohydrates (especially whole grains), which used to be 
called “starches” and were considered fattening.
 New, More Complex View of Oils and Fats Becomes 
Popular. High cholesterol levels are considered more 
dangerous than ever, but equally important are the various 
cholesterol-carrying proteins in the blood. Two kinds (low 
and very low density lipoproteins) promote cholesterol 
deposits in the blood, while high density lipoproteins (HDLs) 
cleanse the blood vessels of fatty deposits. Moreover, 
saturated fats are considered at least as much of a problem as 
cholesterol.
 So-Called Antinutritional Factors in Soybeans are 
Increasingly Seen as Having Benefi ts as Well. Trypsin has 
been shown to help prevent cancer. Saponins help reduce 
serum cholesterol. Isofl avones have antioxidant activity that 
may suppress breast cancer. This indicates that we may need 
a new term to categorize these substances that offer both 
benefi ts and disadvantages.
 The Link Between Diet and Health Continues to Grow 
Stronger, among both scientists and the general public.
 Interest in Exercise and Health Still Strong. Several 
years ago some experts saw this trend waning, but it now 
seems to be rebounding. For example, there were 21,244 
fi nishers in the New York Marathon (including 3,689 
women). Compare this with 12,512 fi nishers (1,621 women) 

in 1980 and 55 fi nishers (no women) in 1970.
 Books on Tofu. Since 1974, at least 60 books on tofu 
(having the term “tofu” in the title) have been published in 
North America and Europe. Peak publication years were 
1981 and 1982. By language, 46 of the books were in 
English, 7 in French, 4 in German, and 1 each in Italian, 
Portuguese, and Swedish.
 Inactivity of the Soyfoods Association of America 
now becoming a major constraint on growth of soyfoods 
in the USA, at a time when interest is at an all-time high. 
Leadership is needed.
 Rise of Canola (Rapeseed) Oil. It looks as if soy oil may 
have another serious competitor (in addition to palm oil) in 
future years. Canola contains less saturated fat than any other 
popular vegetable oil. Only 6%, versus 9% for saffl ower 
oil and 15% for soy oil. Lard has 41%, palm oil 51%, and 
butterfat 66%.

926. Soybean Digest. 1987. More oilseeds? Dec. p. 51.
• Summary: USDA estimates for 1987: Italy’s soybean 
production will reach a record 1.3 million tons. Canada’s 
rapeseed crop will grow to 3.7 million tons. And French 
sunfl ower production will hit a new record 2.5 million tons.

927. Zandigiacomo, P. 1987. Some observations on soybean 
pests in Italy. Eurosoya No. 6. p. 62-65. Dec. [20 ref]
• Summary: “Recently a rapid increase in the area under 
soybean cultivation has taken place in Italy, above all in the 
northern regions. From a few hundred hectares in 1983 it has 
reached an estimated 250,000 ha in 1986. Thus it became 
possible to interrupt the monoculture of maize in many 
regions, increasing the complexity of the agro-ecosystem 
and favoring a greater equilibrium of the biocenosis.” Pests 
and diseases have also increased. Address: Inst. of Plant 
Protection, Udine Univ., P. le M. Kolbe, 4-33100, Udine, 
Italy.

928. Product Name:  [Soya and Health: Soymilk. Renamed 
Crivellaro Soya Milk in Sept. 1989].
Foreign Name:  Soia e Salute: Latte di Soia.
Manufacturer’s Name:  Crivellaro S.p.A.
Manufacturer’s Address:  Via Mazzini 30, 35030 Sarmeola 
di Rubano, Padova (Padua), Italy.  Phone: 049/63.14.55.
Date of Introduction:  1987.
Wt/Vol., Packaging, Price:  1 liter Tetra Brik Aseptic 
carton.
New Product–Documentation:  Talk with Joseph Maranelli. 
1988. Oct. 7. He is an American Soybean Assoc. consultant 
in Italy. Crivellaro has purchased a soymilk plant from Alfa-
Laval. They used to import soymilk from Great Britain. 
Presently they sell 1 million liters a year of plain soymilk in 
Italy. He feels this amount will rise signifi cantly when they 
introduce their new product, which is better in quality. They 
only sell to chain stores. 23% of the children in Italy are 
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allergic to bovine milk.
 Talk with Lorenzo Sassoli, Managing Director of the 
Buton Group (Bologna, Italy). 1990. April 30. Gio. Buton 
is a member company of this group. Buton bought 60% 
ownership in Crivellaro in Jan. 1990. Crivellaro started 
actual production of this soymilk in Jan. 1989. They had 
legal problems with the product’s original name, so in Sept. 
1989 they changed the name to “Crivellaro Soya Milk.” 
Present sales are about 500,000 liters/year. The product is 
packaged in 1 liter Tetra Brik cartons.
 Leafl et. 1990? Soia e salute [Soya and health]. Shows 
large color photo of a 1-liter Tetra Brik carton. An illustration 
(line drawing) on the front panel shows a glass of soymilk 
surrounded by yellow and brown soybeans. The Italian text 
reads: “Alimento alla soia. Soya Milk.”
 Letter from Xavier Karis in Italy. 1990. April 27. 
Crivellaro started to import soymilk from England [from 
Unisoy] about 3 years ago. About 1 year ago they started 
producing soymilk in 1 liter packs; half liter packs are still 
being imported. The banana fl avored soymilk is still at the 
test stage.

929. Ferruzzi. 1987. Fire or explosion in solvent extraction 
plant. Livorno, Italy.
• Summary: Kingsbaker, C. Louis. 2005. “List of fi res and 
explosions in extraction plants.” Atlanta, Georgia. 3 p. Aug. 
4. Unpublished manuscript. Address: Livorno, Italy.

930. Lanzani, A.; Bondioli, P.; Meago, L.; Fedeli, E.; 
Ponzetti, A.; Pieralisi, G. 1987. [Production technologies of 
soymilk. I.]. Rivista Italiana delle Sostanze Grasse 64(2):43-
48. [7 ref. Ita; eng]*
• Summary: Centrifugation procedures for olive oil 
production were modifi ed to prepare soymilk and are 
described in detail. The dried (atomized) product contained 
5% moisture, 40.9% protein and 25.4% fat. Address: 
Stazione Sperimentale per le Industria degli Oli e dei Grassi, 
Milan, Italy.

931. Marini-Bettolo, G.B. ed. 1987. Towards a second Green 
Revolution: From chemical to new biological techniques in 
agriculture in the tropics. New York & Amsterdam: Elsevier. 
530 p. Proceedings from a symposium held on 8-10 Sept. 
1986 in Rome, Italy.
• Summary: The chance of moving from chemical to new 
biological technologies promising new concept of great 
potential importance to developing countries. Address: 
Dipartimento Biologia Vegetale, Università di Roma “La 
Sapienza,” Piazzale Aldo Moro 5, 00185 Rome, Italy.

932. Pallavicini, C.; Trentin, G. 1987. Partial characterization 
of the coprecipitate obtained from cheese whey-soy protein 
mixtures treated with papain. Lebensmittel-Wissenschaft + 
Technologie (Zurich) 20(2):74-77. [5 ref. Eng]

• Summary: The composition of the coprecipitate formed by 
papain in a mixture of cheese whey and soy protein isolate 
was investigated by polyacrylamide gel electrophoresis 
(PAGE), gel fi ltration, and sodium dodecyl sulphate PAGE 
(SDS-PAGE). The coprecipitate showed improved solubility 
between pH 2-6 compared with the original soy isolate. 
Address: Instituto di Ind. Agrarie, Via Amendola 165, 70126 
Bari, Italy.

933. Rose, Richard. 1988. The U.S. soyfoods industry and 
market today and tomorrow (Interview). Conducted by 
William Shurtleff of Soyfoods Center, Jan. 6. 4 p.
• Summary: “President of Rose International in Petaluma, 
California (and formerly of Brightsong Light Foods), 
Richard Rose began making tofu and soymilk products in 
1978. His forte is product development and marketing, which 
is the focus of his present company. He has been responsible 
for the development of over 75 commercial soyfood 
products.
 “Shurtleff: What do you see a the most important events 
and trends in the soyfoods market during 1987?
 “Rose: First, the growth and marketing of Jofu, then 
the subsequent apparent leveling off or decline of sales 
or profi ts, although I am not sure of that. One source says 
that they have more demand for the product than they can 
handle. My understanding is that they were going to do a 
natural food Jofu and introduce it at the Natural Foods Expo 
at Philadelphia in October. Apparently it never happened; 
Tomsun didn’t even have a booth at the Expo.
 “That ties into the inability that I see of soy yogurts 
to take hold in both the mass market and the natural 
foods market. I think there are good reasons for that. The 
difference between ice creams and non-dairy frozen desserts 
is substantial. There’s a large benefi t for the consumer of 
non-dairy products. But that same range of difference does 
not exist between dairy and non-dairy yogurts. In fact, dairy 
yogurt is seen as a healthful food, low in cholesterol, fat, and 
often calories. So there is not as much benefi t from eating the 
non-dairy product.
 “Second, the continued domestication of production 
of aseptic soymilks by Westbrae, Great Eastern Sun, and 
Vitasoy.
 “Third, the decline of sales and fortunes of Tofutti, 
linked to the decline in sales of non-dairy soy frozen desserts 
in general. I think Bob Tepper leaving Farm Foods was 
important. He’d been with them for a long time and has had 
a lot to do with the great progress they have made over the 
past eight years. That is quite a story. Farm Foods did things 
right and they had good luck as well. I’m really happy for 
them.
 “Fourth, the increase and proliferation of soy cheeses. 
Last year Cemac and Galaxy got into the market in a big 
way. Soymage was the fi rst truly non-dairy soy-based cheese 
containing no casein. I think what is more signifi cant is 
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large companies that have no other interest in soyfoods or 
natural foods are entering the industry. Galaxy went public 
in about August of 1987. I think their stock started at 5 and 
last I saw it was 1O.25. They are very good at hype. They 
are to cheeses what Tofutti is to ice cream. I was watching 
some late night show on TV and their spokesperson Don 
King came out and began hyping Galaxy products (he had 
samples with him) against the insistence of the host! These 
larger companies see a new market and they go after it. But 
they really have no interest in or history with natural food 
or soyfoods. Its a problem for the industry and a potentially 
dangerous trend. If people are going to make money in this 
industry we need to make sure they do it fairly, without 
consumer deception, etc.
 “Fifth, the increased legitimization of soyfoods in the 
mass market and in general. There is defi nitely growing 
interest. A few years tofu was snickered upon whereas 
now it’s more likely to stimulate enquiry and interest. 
That probably has a lot to do with Tofutti and tofu being 
recognized for special diets. Likewise, a similar growth of 
interest in soyfoods internationally, especially in Europe and 
Australia.
 “Shurtleff: What do you think when you read that in a 
poll of the most hated foods in the USA, tofu was at the top 
of the list.
 “Rose: I suspect they are right. I think that 95% of the 
Caucasian population does not buy tofu even occasionally.
 “Shurtleff: Which products launched during 1987 did 
you feel were the best quality?
 “Rose: The Barat Bar is very good. In fact, I buy those, 
even though they are so darned expensive. You don’t get a 
sugar rush, there is no dairy, and they taste good.
 “The ToChip, those corn chips, were good but I don’t 
think much has happened with it.
 “There are more salad dressings out and they are getting 
better, and have better shelf life and packaging. Golden Soy 
and Nasoya come to mind fi rst.
 “Of the soy cheeses, I think they are all about the same 
in quality. I frankly consider them all a wash. I think the 
Soyco and the Cemac product are slightly better than the 
Soya Kaas. They all have casein. Our product FREE has no 
casein.
 “Shurtleff: What major changes have taken place in our 
industry and market during the past ten years?
 “Rose: I think we have begun to develop our own 
individual identity, separate from the earlier Asian infl uence. 
That includes American equipment, American products, 
supplies, and suppliers. Instead of silken tofu, doufu-gan, and 
age, we have developed non-dairy frozen desserts, puddings, 
and salads. There is a great breadth of uniquely American 
products. In fact, an Americanization of all aspects of the 
industry.
 “Development of domestic processing equipment, such 
as Bean Machines has done, is an important trend.

 “Shurtleff: What predictions would you make for the 
future.
 “Rose: Growth in the use of aseptic tofu by consumers. 
Morinaga has a U.S. patent on the process of making tofu 
aseptically.
 “More and better U.S. equipment, and the development 
of better processing methods.
 “The use and recommendation of soyfoods in special 
diets by traditional groups like the AMA, dietitians, and 
perhaps even the government. I think eventually soyfoods 
(other than TVP) will be able to be used in government 
programs, such as school lunch programs. But that may take 
a while.
 “I still see a breadth and depth of new products. In 
breadth, I think we’ll see it in baked goods (brownies, 
cookies, muffi ns, breads) and confections (candies). Also 
refi nement of current products. Many of the products that 
have been out for a while aren’t that great; they still need 
more improvement. But because they have been around for 
a while, people are less likely to improve them. But I think 
we will see, because of competition, improvement in current 
products. New products will tend to be more fully developed.
 “Big Food will be getting into soyfoods more, probably 
to use tofu’s functionality. For example, replacing ricotta 
with tofu for nutrition and cost reasons. But up until now, I 
think its been too weird for them, and they are not sure how 
it relates to them and their mission. They are conservative 
and slow by nature. The market for tofu (not including 
second generation products) in 1987 is probably only $70-
90 million, which is still pretty small. They would probably 
want to see it 4-6 times that size before they make a big 
move. They are reluctant to do ‘missionary marketing.’ 
Then there is the perishability aspect of the product. I think 
Big Food will enter the industry with a product where 
perishability is less of a problem.
 “At some point I think it will make a lot of sense 
to give tofu a national marketing identity, with regional 
manufacturers getting together and marketing the same brand 
and jointly funding national marketing efforts. The dairy 
companies do that with co-ops and with regional licensing, 
such as for making Popsicles or bottling soft drinks.
 “I also think we’ll see an infl ux of new types of people 
into the industry, bringing with them sharp new ideas. 
Technical people and marketing people. Perhaps some great 
new processes or patents. Marketing ideas and product 
development.
 “I think we’ll see a lot more use of soyfoods, such 
as tofu, in foodservice applications. That is really a great, 
untapped, fertile ground for soyfoods. The problem is, most 
of the people just don’t know what to do with it.
 “Shurtleff: Imagine that you have just been hired by 
a major American food company and given a $50 million 
budget and a research staff. They ask you to develop and 
market a line of at least three products. What would you do?
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 “Rose; I would probably do a line of salad dressings, a 
line of creamy soups, and a line of frozen entrees (such as 
lasagna), each using tofu and having no cholesterol. The tofu 
curds would replace ricotta or cheese. I might also do a line 
of baked goods (such as brownies and muffi ns), using tofu 
to replace eggs and milk. I’d also look seriously at a line of 
cholesterol-free foodservice items, something they could 
pop into a steam table or microwave and serve without any 
other preparations. Perhaps some nouvelle cuisine, or an 
Italian or Mexican dish, or a tofu-based imitation cheese or 
tofu sour cream or cream cheese. Anything that could replace 
a product that is currently high in fats and cholesterol so 
that the tofu product provided a clear alternative.” Address: 
President, Rose International, P.O. Box 2687, Petaluma, 
California 94953-2687. Phone: 707-778-7721.

934. Soybean Update. 1988. Italy was the top buyer of U.S. 
planting seeds in 1987. Jan. 25.
• Summary: ... purchasing a tremendous $15.7 million of 
soybean seed, which is about 32,828 tons, according to the 
USDA publication Foreign Agriculture. The overall EC 
market imported $17,200 million of U.S. soybean seed, 
which was an increase of 110% over last year. Turkey 
and Mexico were also big soybean seed purchasers, with 
shipments valued at $3.3 million, respectively.

935. Product Name:  Authentic Semolina Pastas: Jumbo 
Ravioli (With Tofu Filling).
Manufacturer’s Name:  American Chef Mfg. Co. 
(Distributor).
Manufacturer’s Address:  7051 N. Kilbourn, Lincolnwood 
(near Chicago), IL 60646.
Date of Introduction:  1988 January.
Ingredients:  Pasta Dough: Whole wheat semolina, water, 
semolina. Filling: Tofu (organic soybeans, water, nigari), 
spices, parsley, pepper, sea salt.
Wt/Vol., Packaging, Price:  12 oz (Four 3-oz ravioli).
How Stored:  Frozen.
New Product–Documentation:  Talk with Maurice Dyan. 
1988. Feb. 15. The product was introduced in January 1988. 
It is the main product in his fi lled closed pasta line. He 
also owns American Soy Dairy Co., which makes Soy-Joy 
imitation cheese. Label. 1988. 5.5 x 4.25 inches. Black on 
light blue. “Authentic 100% semolina recipe–No eggs or 
yeast. A great source of protein and food energy.” Can be 
boiled or baked.

936. Niola, Immacolata. 1988. Il latte di soia 
nell’alimentazione della prima infanzia [Soy-based formulas 
in infant feeding]. Industrie Alimentari 27(256):1-5. Jan. [10 
ref. Ita; eng]
• Summary: This review on the nutritional properties and 
clinical effects of soy-based infant foods includes tabulated 
data on the contents of various vitamins in soy milk, amino 

acids in soy fl our and protein isolate, chemical composition 
of 2 commercial formulas, and vitamins and minerals in soy-
oat formulas. Address: Istituto di Merceologia–Università, 
Via Partenope, 36–80121, Naples, Italy.

937. Bardare, M.; Magnolfi , C.; Zani, G. 1988. Soy 
sensitivity: Personal observation on 71 children with food 
intolerance. Allergie et Immunologie (Paris) 20(2):63-66. 
Feb. [9 ref. Eng; fre]
• Summary: “Soy sensitivity is rather rare in patients with 
food intolerance (17.2% of cases) and is not correlated with 
cow’s milk intolerance, while [it] is signifi cantly correlated 
with seeds allergy; there is no difference between atopic and 
non atopic subjects and between patients previously fed soy 
and never fed soy.” Address: Istituto di Clinica Paediatrica–
Universita di Milano, Italy.

938. Product Name:  Homestyle Ravioli [Tempeh Marinara, 
Tofu with Spinach, or Cheese Italiano].
Manufacturer’s Name:  Homestyle Foods (Formerly 
Sonoma Specialty Foods).
Manufacturer’s Address:  2317 Bluebell Dr., Santa Rosa, 
CA 95401.  Phone: 707-525-8822.
Date of Introduction:  1988 March.
Ingredients:  Tempeh: Whole wheat durum and semolina 
fl ours, water, tempeh, tomatoes, onion, soy oil, garlic, miso, 
honey, natural herbs and spices. Tofu: Whole wheat durum 
and semolina fl ours, water, Homestyle Tofu Cottage Salad, 
Spinach, whole wheat bread crumbs, herbs, garlic and spices.
Wt/Vol., Packaging, Price:  14 oz 48 ravioli.
How Stored:  Frozen.
New Product–Documentation:  “See next page. Interview 
with Dennis Hughes. 1988. Feb. 15. This product will be 
out shortly. Sales to local stores of all products are about 
$165,000, which is about half of the company’s total sales. 
Of the $165,000 roughly 1/3 is products made by Homestyle; 
2/3 is complementary products (mostly soyfoods) made 
by other companies. Roughly 3/4 of their total products 
are soyfoods. The company started distributing other 
manufacturer’s soyfoods in about August 1985. Before that 
(7 years ago) they started to distribute a local pasta and 
gourmet sauce.
 Label. 1988. March. Paperboard box. 10.5 by 7.5 by 
3/4 inches. Red, green, and black on white. Front panel has 
a red, black, and green drawing of a plate of ravioli with 
a wine glass and salad. “No eggs. All natural. No artifi cial 
ingredients or preservatives. Non-dairy. Cholesterol free.”
 Leafl et from World Vegetarian Day in San Francisco. 
1990. Oct. 6. Cheese Italiano is a new fl avor in the ravioli 
line. It contains cheese but no eggs.
 Talk with David Burns of Homestyle. 1990. Oct. 9. This 
product was introduced in about May or June of 1988. The 
name of the manufacturing side of the company changed 
from Sonoma Specialty Foods to Homestyle Foods in Oct. 
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1987.

939. Soybean Update. 1988. Turkish poultry industry is 
growing. May 16.
• Summary: Since ASA (American Soybean Association) 
started working in Turkey in 1984, import tariffs for soy 
products have been reduced and the country has imported a 
total of 80,000 tonnes of soybeans. Turkey is short of every 
raw material for feeds, especially proteins. Feed producers 
there are now looking at full-fat soy as a solution. When they 
decided to proceed last year, they purchased 10 extruders. 
ASA produced a 20-minute training video for village boiler 
growers in 1986. In June of 1987, Turkey received its fi rst 
shipment of soybean meal from the U.S.
 Total Italian usage of full-fat soy is currently running 
at 15,000 to 18,000 tonnes a month, equalling 180,000 to 
216,000 tonnes a year. Italy’s usage has increased 400% in 2 
years. When ASA started promoting full-fat soy 4 years ago, 
it was virtually unknown.

940. Product Name:  Tofutti Tortellini (Filled with a Special 
Tofu Blend).
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).

Manufacturer’s Address:  1098 Randolph Ave., Rahway, 
NJ 07065.  Phone: 1-800-225-0332.
Date of Introduction:  1988 May.
Ingredients:  Pasta: Durum wheat fl our, egg whites, corn 
oil. Filling: Tofu, partially hydrogenated soybean oil, corn 
oil, water corn sweeteners, guar seed gum, carob bean gum, 
mono and di-glycerides, carrageenan, salt, fi ne cracker meal, 
spices, natural fl avor.
Wt/Vol., Packaging, Price:  15 oz plastic bags.
How Stored:  Frozen.
Nutrition:  Per 2 oz.: Calories 210, protein 12 gm, 
carbohydrate 32 gm, fat 4 gm, sodium 158 mg, cholesterol 0 
mg.
New Product–Documentation:  Leafl et. 1988. “Cholesterol 
free. Lactose free.” Gives ingredients and nutritional 
information. Spot in Jewish Press. 1989. March 9. “New 
Tofutti Brands.” This product is called “Tofutti Tortellini 
Pasta.”

941. Soybean Update. 1988. U.S. and European Community 
government offi cials meet regarding American Soybean 
Association’s trade complaint. June 13.
• Summary: U.S. and European Community government 
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offi cials last week met for a third time on ASA’s trade 
complaint regarding EC oilseed processing subsidies. 
ASA staff V-P John Baize reported that no agreement was 
reached. The stalemate means that the U.S. will once again 
request establishment of a special GATT panel to investigate 
the trade complaint. The EC in May blocked the fi rst U.S. 
request for such a panel.
 Farmers in France make 4 to 6 times more profi t 
growing oilseeds and protein crops than they do from 
growing wheat, while farmers in Italy make more profi t than 
their soybeans are worth in the world marketplace. European 
farmers have subsidies from the European Community. 
Using price guarantees three times the world price for 
soybeans, rapeseed, sunfl owers, and other protein crops, 
the EC production has increased 250% in just 6 years. EC 
produced only about 4 million tonnes of oilseeds and protein 
crops in 1981. Last year, the total skyrocketed to 14 million. 
The subsidy system violates the General Agreement on 
Tariffs and Trade, which was the motivating factor for ASA 
in fi ling a 301 complaint with GATT.

942. Product Name:  [Tofu Ravioli with Sauce (Canned)].
Foreign Name:  Tofu Ravioli al Sugo.
Manufacturer’s Name:  Conserves Estavayer S.A.
Manufacturer’s Address:  Case Postale 29, CH-1470 
Estavayer le Lac, Switzerland.  Phone: 037 63 91 11.
Date of Introduction:  1988 June.
Wt/Vol., Packaging, Price:  Can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Alfa-Laval. 1988, June. 
Soyfoods: Old traditions with new potentials. p. 9. A color 
photo of the front of the can shows the label with a reddish 
bowl of ravioli against a tan background. There are two red 
strips around the top of the can.

943. Cook, Anne. 1988. Visiting journalists say Italians 
shunning pasta for soy products. News-Gazette (Champaign, 
Illinois). Sept. 28.
• Summary: Italian consumers are shunning pasta and olive 
oil and eating salads with soybean sprouts and dressing 
made from low cholesterol soybean oil, say some touring 
Italian journalists. “It used to be people only knew soy as soy 
sauce on Chinese food,” said Ghigo Roggero, spokesman 
for the group visiting the United States to learn more about 
the product. “Now we cook with soy oil and eat soy sprouts 
and tofu,” Rogerro said. Roger Leysen who works with the 
American Soybean Association in Brussels, Belgium, said 
the trip was planned to familiarize participants “with the U.S. 
Soybean world from the farmer to the ship at New Orleans. 
About half the oil sold in Italy is made from olives grown 
there, and it sells primarily in gourmet ‘extra virgin’ form,” 
Leysen said. Soybean oil has captured about half of the 
remaining blended and pure oil market. Address: Staff.

944. Kohn, Florrie. 1988. Dispute intensifi es over oilseed 
subsidies. Soybean Digest. Aug/Sept. p. 17.
• Summary: In France, farmers make $258 per acre growing 
soybeans, a whopping 116% return on investment. In Italy, 
farmers spend more money growing soybeans than they 
can sell them for on the world market; but they still clear 
$274 per acre net profi t, a 44% return on investment. These 
statistics from the 1986/87 crop year are part of a Landell 
Mills Commodities study commissioned by the American 
Soybean Association (ASA). The European Community (EC) 
buys 25% of the U.S. soybean crop and 40% of U.S. world 
exports of soybeans. In January, the Offi ce of the U.S. Trade 
Representative (USTR) accepted ASA’s 301 Petition, making 
its charges those of the U.S. government. This fall, a GATT 
dispute settlement panel will begin hearing arguments from 
both sides and decide the issue; a process expected to last 5 
to 6 months.
 The EC’s domestic subsidies alone don’t violate GATT; 
the problem stems from how these subsidies interfere with 
world trade and displace soybean imports. In negotiations, 
the EC tried to convince the U.S. that they are not buying 
so much from the U.S. because its competitive advantage 
(compared to South America) has gone down. Agricultural 
reform in the EC is already coming about in a balanced 
fashion.

945. Zimmer, Robert Lee. 1988. From Italians to Russians, 
they come to see U.S. soybean industry. Associated Press 
AAA Wire. Oct. 9.
• Summary: Paola Ricas will return to Italy to describe in 
her gourmet magazine foods made from U.S. soybeans. 
N.G. Myndru will return to his farm in the Soviet Union 
to oversee livestock feeding trials using U.S. soybean 
meal. Money contributed by farmers enables the American 
Soybean Association to carry out a wide range of programs 
aimed at creating new uses and markets for American 
Soybeans. “We have invited the Italian food journalists to the 
States to acquaint them with soybeans, and hopefully they 
will go home and write about them... We still need publicity 
in Italy to increase demand even more,” said ASA offi cial 
Roger Leysen.

946. Barat, Chandri. 1988. Recent developments at Legume, 
Inc. (Interview). SoyaScan Notes. Oct. 28. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Chandri has just returned from SIAL (the 
international food exposition held on alternate years with 
ANUGA) in France, where they showed their Barat tofu 
chocolate line in the American Pavilion. The response was 
tremendous. They set up distribution all over the world. 
There were a lot of soyfoods companies at the expo, 
including Cacoja and a French tempeh producer. They spoke 
to thousands of people at the expo and were surprised to 
fi nd that a good 50% knew what tofu was, and their attitude 
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toward tofu was generally very positive. There were few 
with negative attitudes.
 Products they now sell in addition to the chocolate 
line include the Tofu Lasagna, Manicotti (they changed 
the name of Cannelloni Florentine to Manicotti Florentine 
since many people thought Manicotti meant meat), Stuffed 
Shells Provençale. These are sold mostly to the natural food 
trade with some crossover into the kosher market. Now in 
California they have a kosher distributor who gets them into 
major supermarket chains; he puts the product on the shelves 
himself; there is no slotting allowance and the product is 
not in the store’s computer. Kosher has proved to be a key 
attribute of the products.
 During the last year which ended in June 1988, sales 
rose 20% and the loss went down from $1.3 million to 
$500,000. They withdrew from most frozen supermarket 
distribution (it never became profi table due to constant large 
costs to stay in). They stayed only with profi table frozen 
distribution, mostly health food or kosher chains, with sales 
presently about $1.1 million/year. They also dramatically cut 
overhead. They have a shot at making a profi t this quarter 
and will defi nitely do so the January quarter. The future looks 
good.
 Several years ago, in about Oct. 1986 at the ashram in 
South Fallsburg, New York, Gurumayi Chidvilasananda, 
Muktananda’s successor, told them several times jokingly 
(she calls them the “tofu people”) to make tofu candy. That 
idea led to the launch of the Barat Bar, a non-dairy chocolate 
bar, about 10 months later. Though the salad dressing didn’t 
make it, the tofu chocolate was designed as a product that 
could be distributed through much broader channels... drug 
stores, etc. Concerning other products copying the Barat 
Bar, they have a lead on the market and they have a license 
with Sucanat; Sucanat will not sell their sweetener to a 
similar product. Also, The Barat Bar was the fi rst product 
containing Sucanat to be launched, and Legume has done 
a lot of publicity for Sucanat. So a loyalty and friendship 
has developed. Address: 170 Change Bridge Rd., 2nd Floor, 
Montville, New Jersey 07045. Phone: 201-882-9190.

947. Bernard, Richard L.; Juvik, Gail A.; Hartwig, Edgar E.; 
Edwards, Calton J., Jr. 1988. Origins and pedigrees of public 
soybean varieties in the United States and Canada. USDA 
Technical Bulletin No. 1746. 68 p. Oct. [20 ref]
• Summary: Contents: Old domestic varieties. Modern 
domestic varieties from public institutions. Germplasm 
resources information network. Tables: 1. Number of 
U.S. and Canadian soybean varieties by maturity group. 
2. Number of U.S. and Canadian soybean varieties by 
country of origin. 3. Origins and pedigrees of old domestic 
soybean varieties. 4. Lost old domestic soybean varieties. 5. 
Literature on old domestic soybean varieties in chronological 
order. 6. Origins and pedigrees of modern domestic soybean 
varieties from public institutions. 7. Genetic information 

on backcross-derived public soybean varieties. 8. Genetic 
information on backcross-derived soybean parental lines. 
9. Public soybean variety registrations and licenses. 10. 
Corrections to published pedigree information.
 Abstract: “In this report are described the origins of the 
440 U.S. and Canadian soybean varieties that are maintained 
in the USDA Germplasm Collection at Urbana, Illinois, and 
Stoneville, Mississippi. Varieties in commercial use before 
the mid-1940’s were mostly introductions, and this report 
includes for each the geographic place of origin, the person 
or institution that provided the seeds, the foreign variety 
name (if any), as well as information about when it was 
released and who released it in the United States or Canada. 
Modern varieties have been developed by hybridization and 
selection. In this bulletin, the pedigree is specifi ed and where 
and when each variety was developed and released. This 
information allows researchers and breeders to trace modern 
soybean varieties back to their introduced ancestors and 
facilitates breeding plans and evaluation of the germplasm 
base of the current commercial soybean crop.”
 Table 4, titled “Lost old domestic varieties,” lists the 
source of each: Acme–PI 14.954 from Shanghai, China, in 
1905. Akasoya–From Japan via Indiana. Allison Black–D.T. 
Allison, Tennessee. Amherst–PI 4.913 (PI 17.275) from 
Japan in 1900. Arikara–O. Will Company, North Dakota. 
Arkan–PI 87.050 from Niummen, Keisho Nando, Korea, in 
1930. Arksoy 2913–Arkansas Experiment Station, Marianna 
(similar to ‘Arksoy’). Auburn–PI 21.079A from Tieling, 
Manchuria, China, in 1907. Baird–PI 6.414 (PI 22.333) from 
Pyongyang [P’yongyang], Korea, in 1901. Biltan–Selection 
from ‘Otootan’, South Africa.
 Brindle–PI 20.407 from Merkoechofka, Siberia, in 
1906. Brooks–PI 16.789 from Hangchow, China, in 1905. 
Brownie–PI 6.414 (PI 17.256) from Pyongyang, Korea, in 
1901. Buckshot–PI 6.334 (PI 17.251) from Tokyo, Japan, in 
1901. Burnette–From Farmville, North Carolina. Butterball–
PI 8.433 (PI 17.273) from Japan in 1902, via Rhode Island 
AES [Agricultural Experiment Station] in 1903. Chame–PI 
80.473 from Tokyo, Japan, in 1929. Chang–PI 54.610-2 from 
Changchun, Kirin, China, in 1921. Chernie–PI 18.227 from 
Khabarovsk, Siberia, in 1906. Chinaton Echo–From Harrow, 
Ontario, Canada.
 Chiquita–PI 27.707 from Hankow, China, in 1910. 
Chuku–La Choy Company, Ohio. Cibao–From El Salvador. 
Delnoshat–Delta Station selection 6679, Mississippi. 
Delredo–From Mississippi. DeSoto–Ohio farmer. Dortchsoy 
No. 2–Dortch Seed Company, Arkansas (selected from 
‘Ogden’, similar to ‘Ogden’). Dortchsoy No. 6–Dortch Seed 
Company, Arkansas. Dortchsoy No. 7–Dortch See Company, 
Arkansas. Doxie–Georgia Experiment Station.
 Duggar–PI 17.268C, a selection from ‘Ito San.’ Early 
Brown–PI 25.130 and PI 25.161 from Tennessee AES and 
Indiana AES in 1909. Eda–PI 17.257 from Japan in 1890. 
Edgecombe–R.P. Cocke, Williamsburg, Virginia. Edna–PI 
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6.312 (PI 17.252C) from Tokyo, Japan, in 1901. Edward–PI 
14.953 from Shanghai, China, in 1905. Fairchild–PI 19.184 
from Newchwang, Manchuria, China, in 1906. Farnham–
PI 22.312 from Shanghai, China, in 1908. Feed All–A.M. 
Johnson, North Carolina. Flat King–PI 6.312 (PI 17.252) 
from Tokyo, Japan, in 1901.
 Flava–PI 16.789A from Hangchow, China, in 1905. 
Gala–Georgia Experiment Station. Gem–P.B. Hutchins, 
Missouri. George Washington–From Virginia. Giant Yellow–
PI 22.415 from Naples, Italy, in 1908. Golden–Harrow 
Experiment Station, Ontario, Canada. Goshen Prolifi c–
Farmer selection, North Carolina. Hamilton–From USDA 
number 23 by Ohio Experiment Station in 1909. Hankow–PI 
6.559 from beyond Chiu Niu, China, in 1901. Hansen–PI 
20.409 from Merkoechofka, Siberia, in 1906.
 Hay Boy–Farmer selection, North Carolina. Herman–
From North Carolina. Hiro–PI 86.038 from Obihiro, 
Hokkaido, Japan, in 1930. Hope–PI 6.335 (PI 17.267) from 
Tokyo, Japan, in 1901. Ignotum–E.E. Evans, Michigan. 
Italian–Canada Experiment Station. Ito San–PI 17.268 
from Japan in 1890. Jet–PI 17.861 from Sachon, China, in 
1906. Johnsoy–A.E. Johnson, North Carolina. Kentucky A–
Kentucky Experiment Station selection.
 Kia–Illinois Experiment Station selection. Kungchuling–
From Manchuria, China. Looney No. 2–Farmer selection, 
Tennessee. Lowrie–PI 22.898A from Paotingfu, Chihli, 
China, in 1908. Loxitan–Delta Experiment Station selection, 
Mississippi. Ludeke–Farmer selection, North Carolina. LZ–
Louisiana Experiment Station selection. Mammoth Brown–
Unknown. Manhattan–PI 6.333 (PI 17.277) from Tokyo, 
Japan, in 1901. Matthews–Farmer selection, Georgia.
 Merko–PI 20.412 from Merkoechofka, Siberia, in 1906. 
Meyer–PI 17.852 from Peking, China, in 1906. Midunk–
Funk Brothers Seed Company, Illinois. Mikado–Farmer 
selection, Indiana. Misstucky–Farmer selection, Kentucky. 
Morgan–PI 22.633 from Sheklung, Kwongtung [Kwangtung 
/ Guangdong], China, in 1908. Mount Carmel–PI 70.218-2 
from Wuchiatzu, Manchuria, China, in 1926. Mukden No. 4–
Wisconsin Experiment Station selection. Nanking–PI 71.597 
from Nanking, China, in 1927 (see CNS, p. 6). Nanksoy–PI 
104.881 from Nanking, China, in 1934.
 Nansemond Early–Farmer selection, Virginia. Natsu–PI 
19.984 from Yokohama, Japan, in 1907. Nemo–PI 19.985 
from Yokohama, Japan, in 1907. Nielsen–PI 22.644B from 
Hangchow, Chekiang, China, in 1908. Nigra–PI 22.407 from 
Hong Kong, China, in 1908. Nuttall–PI 6.416 (PI 17.253) 
from Pyongyang, Korea, in 1901. Okute–PI 19.986 from 
Yokohama, Japan, in 1907. Oloxi–Coker’s Seed Company, 
South Carolina. Otoxi–From South Africa. Ozark–PI 37.272 
from Kogen Province, Korea, in 1914.
 Pee Dee–Coker’s Seed Company, South Carolina. 
Pingsu–PI 18.259 from Tschang-ping-tsu, China, in 1906. 
Preston–Virginia Experiment Station selection. Quillian–
Farmer selection, Oklahoma. Rattlesnake–Kentucky 

Experiment Station selection. Riceland–PI 20.797 from 
Shanghai, China, in 1907. Rila–Marsh Foundation, 
Ohio. Sainte Anne–Canada Experiment Station selection. 
Samarow–PI 17.260 from J.M. Thorburn and Company in 
1902. Saskatoon–Farmer selection, Canada.
 Sedo–PI 23.229 from Tientsin, Chihli, China, in 
1908. Sherwood–PI 17.862 from Tientsin, China, in 1906. 
Southern Green–PI 62.839 from Nanking, China, in 1925. 
Southern Prolifi c–PI 37.250 from Keiki Province, Korea, in 
1914. Stuart–PI 22.644 from Hangchow, Chekiang, China, 
in 1908. Summerland–Canada Experiment Station selection 
[British Columbia]. Suru–PI 89.128 from Kyojo, Korea, in 
1930. Swan–PI 22.379 from Canton, Kwangtung, China, 
in 1908. Taha–PI 21.999 from Boshan, Shantung, China, in 
1907. Tanloxi–Delta Station selection 483, Mississippi.
 Tashing–PI 20.854 from Harbin, Manchuria, China, 
in 1907. Tensas–PI 104.881 from Nanking, China, in 
1934 (same as Nanksoy). Texoil–Farmer selection, Texas. 
Tinzan–From Australia. Trenton–PI 24.610, a selection 
from ‘Mammoth (Yellow)’ in Kentucky in 1904. Trinitaria–
From El Salvador. U.S.-5–PI 54.563-5 from Jungchiangko, 
Shengking [Liaoning], China, in 1921. Vilnensis–From 
Poland. Vireo–PI 22.874 from Tokyo, Japan, in 1908. White 
Eyebrow–PI 30.745 from Wulukai, Kirin, China, in 1911.
 Yellow Biloxi–North Carolina Experiment Station 
selection. Yokotenn–PI 19.981 from Yokohama, Japan, in 
1907. Yosho–PI 6.314 (PI 17.262) from Tokyo, Japan, in 
1901.
 Talk with Dr. Richard Bernard. 1998. July 12. He 
considers this to be his best publication on this subject, but 
it is quite similar to INTSOY Series No. 30 titled “USDA 
soybean germplasm collection inventory. Vol. 1,” published 
in August 1987. Address: 1-2. Urbana, Illinois; 3-4. 
Stoneville, Mississippi.

948. Soybean Digest. 1988. Italy soybean imports increase. 
Oct. p. 21N.
• Summary: Italy Imports Increase–Italians are using full-
fat soybeans at the rate of 14,000 to 18,000 tonnes a month, 
equalling 6.6 to 7.9 million bushels a year. The numbers 
show Italy’s usage has increased 400% in just two years.

949. Central Soya Co., Inc. 1988. Central Soya to acquire 
Animal Health business of Agrimont (News release). Fort 
Wayne, Indiana. 2 p. Dec. 5.
• Summary: The Animal Health Division of Agrimont is a 
leading Italian producer and supplier of fertilizers, medicated 
premixes, and veterinary products. Both Central Soya and 
Agrimont are part of the Ferruzzi Group. Address: Barry G. 
Collinsworth, Fort Wayne, Indiana.

950. Hymowitz, Ted. 1988. Places to study soybeans in 
Brazil (Interview). SoyaScan Notes. Dec. 6. Conducted by 
William Shurtleff of Soyfoods Center.
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• Summary: In addition to the National Soybean Research 
Center at Londrina, see Institute Agronomico at Campinas 
(3-4 hour drive from Londrinas), and the FAO Food Lab 
there at Fazenda, Santa Lisa. Write Romeo Kiihl at Londrina 
(a well educated plant breeder with a strong grounding in 
the literature). Okay to mention Ted’s name. Brazil has no 
equivalent of the National Agricultural Library in the USA.
 Try to go to Rio Grande do Sul, where soybean growing 
was started in Brazil, probably by Germans and Italians. 
Visit the University of Rio Grande do Sul at Porto Alegre. 
Look under Soja in card catalogs. Its a long trip by car but 
lovely countryside. Address: Prof. of Plant Genetics, Urbana, 
Illinois.

951. Product Name:  [Alpro Soya Drink {Soymilk} 
(Strawberry)].
Manufacturer’s Name:  Alpro.
Manufacturer’s Address:  Zuidkaai 33, B-8700 Izegem, 
Belgium.
Date of Introduction:  1988 December.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Leafl et (full color, 6 by 
8.25 inches, in French). 1989. “Alpro Soya Drink. Enrichi 
au calcium, ça vous fait un homme” (Enriched with calcium, 
that will make you a man). A photo shows a boy pulling on 
the reins of a rocking horse. Below the photo is a package 
and a glass full of Alpro Soya Drink. On the front panel of 
the package is written, “Enriched with calcium. The non-
dairy power of soya” (Enrichi au calcium. La Force Vegetale 
du Soja). The inside 2-page spread shows a contented child 
with a bowl of breakfast cereal and Alpro Soya Drink. Per 
100 gm, this product contains 140 mg of calcium but no 
cholesterol or lactose, whereas whole cow’s milk contains 
125 mg, cholesterol 10 mg, lactose 4.6 mg. The back panel 
shows plain, sugar-free, chocolate, and strawberry fl avors.
 Form fi lled out by Philippe Vandemoortele of Alpro. 
1991. Sept. 4. Alpro soya drink was fi rst launched in 
strawberry fl avor in Dec. 1988.

952. Central Soya Co. 1988. Annual report. Ft. Wayne, 
Indiana. 25 p. 28 cm.
• Summary: On October 16, 1987, Agricola (U.K.) ltd., an 
affi liate of Ferruzzi Agricola Finanziaria S.p.A. (Ferruzzi), 
the holding company of the Ferruzzi Group based in 
Ravenna, Italy, purchased SMRK from Shamrock.
 Central Soya has three areas of activity: 1. Commodity 
operations consist of soybean processing and grain. Soybean 
processing is the largest of the company’s divisions. Sales 
were $1,259 million, and earnings (before interest and 
taxes) were $45.3 million, both up. 2. Animal Feeds. Sales 
were $670 million. 3. Refi ned Soya Products. Consisting 
of a refi ned oil division and a chemurgy division. Sales 
were $259 million and earnings $22.7 million, both up. 
An expansion of concentrate production at Gibson City is 

projected to read full capacity in November 1988, and a new 
concentrate plant in Bellevue will be nearing completion by 
late summer of 1989. In total, fi scal 1988 revenues increased 
24.5% to $2,189.5 million. Total earnings before interest 
and taxes were 61.7 million, up 12%. See also 49 page Form 
10-K. Address: P.O. Box 1400, Fort Wayne, Indiana 46801-
1400.

953. FAO Yearbook–Production. 1988-2004. Serial/
periodical. Rome, Italy: Food and Agricultural Organization 
of the United Nations. Yearly. ca. 350 p.
• Summary: See also the earlier FAO Production Yearbook, 
of which Vol. 12 was 1958.

954. Barsotti, G.; Navalesi, R.; Giampeitro, O.; et al. 1988. 
Effects of a vegetarian, supplemented diet on renal function, 
proeinuria, and glucose metabolism in patients with ‘overt’ 
diabetic nephropathy and renal insuffi ciency. Contributions 
to Nephrology 65:87-94. *

955. Product Name:  [Formoja Tofu Ravioli].
Foreign Name:  Formoja Ravioli au tofu.
Manufacturer’s Name:  Cacoja. Affi liate of Coopérative 
Agricole de Colmar (CAC) (Marketer).
Manufacturer’s Address:  8 rue Merxheim, 68500 
Issenheim, France.
Date of Introduction:  1988.
Ingredients:  Incl. tofu, tomato sauce.
Wt/Vol., Packaging, Price:  300 gm tins (cans).
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 100 gm.: Calories 207, protein 3 gm, fat 1 
gm, carbohydrate 12 gm.
New Product–Documentation:  Cacoja leafl et. 1990. April. 
“Cacoja has a line of alternative, organic soybean-based, 
pre-cooked dishes. There are less than 300 calories in an 
individual serving... An original ravioli dish in which the 
meat fi lling is replaced by deliciously prepared and seasoned 
tofu. This dish is rich in protein and is free of cholesterol 
and animal fat. It is accompanied by a tomato sauce. Tofu is 
curdled soybean juice.”
 Letter and Label sent by Sylvain Stievenard of Sojinal 
(named Cacoja prior to Aug. 1990). 1990. Sept. 24. This 
product was introduced in 1988.

956. Product Name:  Soymilk.
Manufacturer’s Name:  Sona Dairies Ltd. / Parmalat.
Manufacturer’s Address:  Plot 3-4, No. 21, Abebe Village 
Road, Iganmu Industrial Estate, P.O. Box 4610, Lagos, 
Nigeria.
Date of Introduction:  1988.
New Product–Documentation:  K.E. Weingartner et al. 
1987. FAO Food and Nutrition 13(2):24. “A dairy company 
in Lagos, Nigeria, is in the process of installing ultra high 
temperature (UHT) equipment supplied by Alfa-Laval 
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(Lund, Sweden), using aseptic packaging which will allow 
the milk to be stored without refrigeration.”
 Letters from Eva Akesson, International Marketing 
Services, Tetra Pak International AB, Lund, Sweden. 1984. 
Sept. 13 and 28. “Our company in Nigeria is planning a 
soymilk project.” The managing director, Mr. Jerome Bayle, 
believes that soymilk is the only possible milk for Nigeria.
 Letter from Dr. V. Bhandari, Quality Control Manager, 
Sona Dairies Limited. 1986. Oct. 14. “We are actively 
engaged in a project on the utilization of soya bean for the 
commercial production of soymilk. To meet our production 
requirements, we have to procure 500 to 1,000 tons of soya 
beans per year from different states of Nigeria.” Requests 
information about drying, packaging, and storing soybeans. 
Letter is typed with signature on letterhead. Address is that 
given above in Lagos, Nigeria. Three attached pages show 
the temperature (maximum and minimum) and average 
relative humidity each month of the year in fi ve Nigerian 
cities: Ikeja, Jos, Makurdi, Dadinkowa, and Kaduna.
 Letters from Monica Kjellker Gimre of Alfa-Laval. 
1990. May 30 and Aug. 24. Alfa-Laval sold a complete 
soymilk plant to Sona Dairies in Nigeria. It had a capacity of 
4,500 liters/hour and began operation in 1988. They installed 
the plant, had everything started, then it was “frozen” due to 
political reasons and the cost of the paper for packaging. It is 
not producing anything today.
 Talk with Nigerian Embassy, Commercial Offi ce in 
Washington, DC. 1990. June 8. They know of no company 
named Sona Dairies in Nigeria. However they have a Sona 
Breweries, Plot 3/4 No. 21, Abebe Village Rd., Iganmu 
Industrial Estate, P.O. Box 4610, Lagos, Nigeria. Phone: 011 
+ 2341 83-55-75.
 Business Card from Amil K. Ahluwualia, Managing 
Director gives the company name and address as shown in 
the basic record above. Cable: SonaDairy Lagos. Note: This 
soy dairy was a joint venture between Parmalat, the Italian 
dairy giant, and a group of Nigerian businessmen. The dairy 
went bankrupt when import of milk powder and Tetra Pak 
packaging material became too hard to get due to falling 
oil revenues in Nigeria. Sona negotiated with STS (Soya 
Technology Systems) but Alfa-Laval bought out Parmalat 
and went in as a new partner. A Swedish dairy engineer went 
to Sona for a year. The plant is not yet in operation and the 
product name is not known (June 1990).

957. Biagi, Enzo. 1988. Dinastie: Gli Agnelli, i Rizzoli, i 
Ferruzzi-Gardini, i Lauro [Dynasty: The Agnelli, Rizzoli, 
Ferruzzi-Gardini, and Lauro houses]. Milan, Italy: Arnoldo 
Mondadori Editore. 261 p. Index. 22 cm. [Ita]
• Summary: The story of the Ferruzzi-Gardini families 
is told on pages 163-208. Ferruzzi family members who 
are discussed include Alessandra, Arturo, Franca, Idina, 
Serafi no, Fisconi–Elsa, and Monghini–Emanuela. Gardini 
family members who are discussed include Eleonora, Ivan, 

Ivan Francesco, Pietro, and Raul. Raul Gardini, head of the 
Ferruzzi Group, is discussed on pages 169, 172, 177, 181, 
191, 197, 202, 205, 207, 216. Soya is mentioned. A family 
tree on the front pages shows that the scions of this dynasty 
are Giovani Agneii (1866-1945) and Clara Boselli (1896-
1946). Address: Italy.

958. Dupuy, Pierre. 1989. Un phénomène récent: l’emploi du 
soja comme matière première des industries de l’alimentation 
humaine [Soya bean: A new product for the food industry in 
Europe]. Comptes Rendus de l’Academie d’Agriculture de 
France 75(4):51-58. Jan. [7 ref. Fre]
• Summary: In the EEC (mostly in Italy and France), 
production of soybeans has reached 1,300,000 metric 
tons. In addition to the traditional uses as vegetable oil 
and animal feed, there is a new interest in using soybeans 
to make human foods, such as soymilk and tofu. Even the 
dairy industry has started to process soybeans to make dairy 
alternatives.
 Note: Hervé Berbille of France observes the following: 
“If you read between the lines, this document shows how the 
French government is trying to stop soyfoods from catching 
on at a very early date (in the 1980s, while these foods were 
still not widely known and still in their infancy) by trying to 
change their regulatory framework in E.U.
 “So, for me, I believe this document is very important 
because it indicates clearly the almost offi cial hostility of the 
French governmental authorities against soyfoods.”

959. Mazzieri, Giovanna Fosso. 1989. Re: Request for a 
recipe for homemade natto. Letter to William Shurtleff at 
Soyfoods Center, Jan. 10. 1 p. Typed, with signature.
• Summary: She is interested in helping to fi nd a publisher 
for The Book of Tofu in Italian.
 She asks if we have available a correct recipe for 
preparing natto at home; she has found two recipes in 
macrobiotic books, which are completely different. Address: 
Via Santa Tecla 3, 20122 Milan, Italy. Phone: 02 806272.

960. Brisson, Nadine; Bona, S.; Bouniols, A. 1989. 
Adaptation of a soybean crop simulation model (SOYGRO) 
to southern European conditions. In: A.J. Pascale, ed. 1989. 
World Soybean Research Conference IV. Buenos Aires: 
Continuing Committee. xxviii + 2152 p. See p. 279-84. [10 
ref. Eng]
• Summary: A crop simulation model (SOYGRO). 
developed at Gainesville, Florida, USA, was validated for 
Mediterranean climate sites. Address: 1. Cirame, 84200 
Carpntras, France; 2. Univ. of Padova, Italy; 3. INRA 
Agronomy, 31326 Castanet, France.

961. Dillon, Patricia. 1989. Ethnic ingredients: Mexican and 
Italian dominate. Food Engineering 61(1):73-76, 81. Feb.
• Summary: According to Business Trends Analysts, the 
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retail Oriental foods segment of the ethnic foods market 
grew at 13.5% in 1977-82, at 9.6% in 1982-87, and at 8.7% 
in 1987-96 (estimated). In each time period it grew faster 
than the industry average. In 1987 Oriental foods accounted 
for 8.5% of the total retail ethnic foods market, compared 
with 40.9% for Italian foods, 24.6% for Hispanic foods, 14% 
for Pizza, and 12% for Italian sauces. “Retail sales of oriental 
foods for 1988 totaled $255.5 million, an increase of 3.7%. 
As Americans continue to develop their tastes in oriental 
foods, many are passing up soy sauce for teriyaki sauces. 
Traditionally, it is made from equal parts of soy sauce, sake 
and sweet sake. Teriyaki and other sauces showed the most 
dramatic increase within the oriental food category growing 
15% from 1987 with sales totaling $38 million for the fi rst 
ten months of 1988, says SAMI (Selling Areas Marketing 
Inc.). Soy sauce demonstrated a more modest growth of 
4.2% with sales of $48.6 million for the same period...
 “Oriental cooking incorporates much of U.S. current 
concerns for nutritious food that can be quickly and 
conveniently prepared. As John Gill of McCormick notes, 
fresh is the key word. The produce department has proven 
to be the most exciting area in the supermarket today. A few 
years ago, it was thought that frozen foods were going to 
decimate fresh produce, but that hasn’t occurred.’”

962. Venturi, Gianpietro; Amaducci, Maria Teresa. 1989. The 
soybean in Italy: Introduction, development and research. In: 
A.J. Pascale, ed. 1989. World Soybean Research Conference 
IV. Buenos Aires: Continuing Committee. xxviii + 2152 p. 
See p. 570-75.
• Summary: Soybean production in Italy has grown from 
900 tonnes in 1981 to 1,615,000 tonnes in 1987. In the 
latter year, 16% of the total production was from double-
cropped soybeans. Yields rose from 2.78 tonnes/ha in 1981 
to a peak of 3.49 tonnes/ha in 1986. Italy presently imports 
1,428,000 tonnes of soybeans, 1,173,000 of soybean meal, 
and 57,000 tonnes of soy oil. The equivalent of 2% of the 
meal and 12% of the oil is exported. Public and private 
research have played an important role in the soybean’s 
success in Italy. The Ministry of Agriculture’s “Progetto 
Oleaginose, Sub-Progetto Soia” (Oilseed Project, Soybean 
Sub-Project) has coordinated an interdisciplinary approach 
on the public research sector. Address: 1. Inst. of Agronomy, 
Bologna Univ., via F. Re 6/8, 40126 Bologna, Italy; 2. Inst. 
of Agronomy, Basilicata Univ., via Nazario Sauro 85, 85100 
Potenza, Italy.

963. Product Name:  Baccio Tofi no Gourmet Ravioli (Tofu 
Ravioli).
Manufacturer’s Name:  Baccio Ravioli and Pasta 
Company.
Manufacturer’s Address:  179 E. 19th St., Chico, CA 
95928.  Phone: 916-893-8324.
Date of Introduction:  1989 March.

Ingredients:  Pasta: Organic whole wheat fl our*, semolina, 
tomato powder, purifi ed fi ltered water. Filling: Tofu (made 
from organic soybeans*, water, nigari), potatoes, onions, 
carrots, bread crumbs, tomato paste, tamari, vinegar, garlic, 
herbs & spices, olive oil, sea salt. * = Organically grown 
and processed in accordance with Section 26569.11 of the 
California Health and Safety Code.
Wt/Vol., Packaging, Price:  16 oz poly bag.
How Stored:  Frozen.
New Product–Documentation:  Talk with (call from) 
Amanda Leveroni. 1990. March 5. The product was 
introduced in about March 1989.
 Label sent by Amanda. 1990. March 13. 4.75 by 8.5 
inches. Thick paper; its slips into the bag. Red, green, and 
black on white. Illustration of a red lipstick print, all against 
a background grid of fi ne green lines in 3/8 inch squares. 
“Egg free. Dairy free. Cholesterol free! Introducing the all 
new Tofi no! We’ve taken out the eggs and cheese to bring 
you a robust tasting ravioli with zero cholesterol! Our zesty 
blend of ingredients includes organic tofu and organic whole 
wheat fl our! Enjoy this unique delicious ravioli plain or with 
Baccio’s new pesto sauce! Baccio Ravioli. The ultimate meal 
in minutes [Boil for 4-5 minutes]. Let a Baccio kiss your 
tastebuds tonight.” UPC indicia.

964. Anderson, Ronald L. 1989. Re: Update on history of 
Continental Grain Company’s involvement with soybeans. 
Letter to William Shurtleff at Soyfoods Center, April 13. 3 p. 
Typed, with signature.
• Summary: Update on chronology: 1986 Sold Liverpool, 
England, soybean crushing plant, 2,000 TPD (tonnes 
per day). 1987 Sold crushing plant in Cameron, South 
Carolina, 1,000 TPD. So now Continental has only one U.S. 
soybean crushing plant at Guntersville, Alabama (2,000 
TPD capacity). 1987. Closed Oleaginosa in Argentina (a 
tung nut plant). 1988 Sold plant in Culbertson, Montana, 
crushing saffl ower and sunfl ower seeds (acquired in 1975), 
400 TPD. 1989. Formed joint venture marketing company 
with Quincy Soya, in Quincy, Illinois. 1989. Plan to sell all 
South American and Australian plants, and to upgrade Italian 
plants.
 In 1985 Continental’s worldwide daily oilseed crushing 
capacity (mostly but not only soybeans) was 11,800 TPD. By 
April 1989 it had decreased to 9,700 TPD, an 18% drop in 5 
years.
 “The U.S. crushing industry continues to consolidate, 
with 85% of the industry in fi ve hands. I think the industry 
will eventually consolidate to four major participants 
controlling 85-90% of the industry.
 “Continental’s strategy is centered on international trade 
and forming alliance’s with smaller crushers who are not 
exporters but who need Continental’s international export 
outlets. We are also forming similar alliances with South 
American Processors.
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 “Continental has concluded that the capital costs 
required are too large to become a major processor at this 
late stage in a mature industry. Thus, we are concentrating 
on trading and forming alliances with processors for mutual 
benefi t.”
 Note: ITT Continental Baking Co. and CFS Continental 
(which merged with A.E. Staley Mfg. Co.) several years 
ago have never been related to Continental Grain Co. 
However A.E. Staley and Continental Grain Co. did have 
a joint venture from about 1984 until 1988 or 1989. It was 
for marketing soybean meal and corn gluten feed pellets. 
Address: Senior Vice President and General Manager, 
Continental Grain Co., World Processing Div., 277 Park 
Ave., New York, NY 10172. Phone: 212-207-5100.

965. Product Name:  [Pasta with Tofu (Ravioli)].
Foreign Name:  Pasta al Tofu (Ravioli).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1989 April.
Ingredients:  Pasta: Whole hard wheat* semolina. Filling: 
Tofu (water, soya*), whole hard wheat* semolina, Parmesan 
cheese, tomato pulp*, fried onions, unrefi ned palm oil, spices 
and aromatics, sea salt. * = Organically grown.
Wt/Vol., Packaging, Price:  250 gm.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Calories 258, protein 13 gm, 
carbohydrate 38 gm, fat 6 gm.
New Product–Documentation:  Form fi lled out by Bernard 
Storup for Anthony Marrese. 1989. Nov. “This product was 
launched in April 1989. The ravioli are made by another 
company (a pasta company), but fi lled with our tofu.”Label. 
1989. 3 by 5.5 inches. Green, red, brown, blue, and yellow 
on white. Self adhesive. Illustration of an Italian villa. “Add 
to 1.5 liters salted boiling water and cook for 15 minutes.” 
The Nature et Progres logo is shown.

966. Gaddi, Antonio; Ciarrocchi, A.; Matteucci, A.; 
Rimondi, S.; Ravaglia, G.; Descovich, G.C.; Sirtori, C.R. 
1989. Dietary treatment for familial hypercholesterolemia–
differential effects of dietary soy protein according to 
the apolipoprotein E phenotypes. American J. of Clinical 
Nutrition 53(5):1191-96. May. [38 ref]
• Summary: “Abstract: Familial hypercholesterolemia, one 
form of type IIa hyperlipidemia, usually responds poorly to 
standard low-lipid diets. To defi ne the responsiveness to a 
soy-protein diet in this disease, one homozygous and twenty 
heterozygous type IIa patients were submitted to a 4-week 
traditional hypocholesterolemic diet followed by 4 weeks 
in which animal protein was substituted with texturized soy 
protein.” Soy was then discontinued for a further 4 wk. No 
signifi cant changes in plasma lipids appeared during low-
lipid diets. The soy diet, however, caused a marked decrease 

in total (-20.8%) and low-density-lipoprotein (-25.8%) 
cholesterol and in apolipoprotein B (-14.1%).
 These results confi rm that soy protein diets can 
lower cholesterol in type IIa patients with familial 
hypercholesterolemia. Address: 1. Centro Aterosclerosi, 
Policlinico S Orsola, Via Massarenti 9, 40138 Bologna, Italy.

967. Product Name:  Tempeh Lasagna, and Herbal Garden 
Tofu (With 6 Herbs & Spices in the Curds).
Manufacturer’s Name:  San Diego Soy Dairy.
Manufacturer’s Address:  1330 Hill St., Suite B., El Cajon, 
CA 92020.  Phone: 619-447-8638.
Date of Introduction:  1989 May.
New Product–Documentation:  Talk with Gary Stein. 1989. 
Feb. 17. He expects that these products will be launched 
in about Aug. 1989. Talk with Gary Stein. 1989. Oct. 25. 
Tempeh Lasagna was introduced in May, 1989. It contains 
Pizsoy soy cheese ($1.60/lb). He also distributes the cheese. 
He also does a private labelled version for Heart & Soul, as 
well as own label. Herbal Tofu is expected out by the end of 
November, 1989. He will soon be putting out an iced herbal 
tea (non-soy).

968. Central Soya Co., Inc. 1989. Central Soya to purchase 
Canadian processing plant (News release). Fort Wayne, 
Indiana. 2 p. June 27.
• Summary: “Central Soya Company, Inc. has agreed to 
purchase the Canadian Vegetable Oil Processing Operation 
(CVOP) of Canada Packers, Inc. in a move to further 
strengthen both its soybean processing and its new canola 
processing business. CVOP operates a plant in Hamilton, 
Ontario, that crushes soybeans and canola and manufactures 
lecithin. The purchase, subject to regulatory approvals, is 
expected to be completed in September...
 “The Hamilton plant, a port facility with 130 employees, 
serves Eastern North America, and draws beans from 
Southwestern Ontario and canola from Western Canada...
 “Canada Packers, the parent company of CVOP, 
operates several vegetable oil refi neries, some of which are 
supplied with crude oil by CVOP...
 “Headquartered in Fort Wayne, Indiana, Central Soya 
operates more than 65 plants and facilities worldwide. 
Central Soya is a member of the Ferruzzi Agro-Industrial 
Group, based in Ravenna, Italy.”
 This article also appeared in the Ontario Soybean 
Growers’ Marketing Board Newsletter. 1989. Aug. p. 1-2. 
“Central Soya company to purchase Canadian processor: 
Decreasing competition worries growers.” Address: Barry G. 
Collinsworth, Fort Wayne, Indiana. Phone: (219) 425-5591.

969. Scortichini, M.; Rossi, M.P.; Rici, B.; Ndzoumba, B. 
1989. Soybean seed decay associated with Bacillus subtilis 
(Ehrenberg) Cohn, in Gabon. FAO Plant Protection Bulletin 
37(2):87-91. June. [15 ref. Eng; fre; spa]



HISTORY OF SOY IN ITALY (1597-2015)   382

© Copyright Soyinfo Center 2015

• Summary: “The cultivation of soybean in Gabon was 
introduced in 1980 by the Société industrielle d’agriculture et 
d’élevage de Boumango (SIAEB) to improve broiler feeding. 
It is cultivated mainly in the Boumango area and the seeds 
are produced at the FAO/Centre d’introduction, d’adaptation 
et de multiplication de matérial végétal, vivrier, frutier et 
maraîcher (CIAM) farms on Ntoum and Oyem (see Fig. 
1–Map of soybean cultivation centres in Gabon); the whole 
cultivated area is about 100 ha per year.”

Bacillus subtilis was found on soybean seed samples 
in Gabon. The bacteria induced seed decay in 8-9 days at 
temperatures of 30-35ºC. Address: Istituto Sperimentale per 
la Patologia Vegetale, Rome, Italy.

970. Welters, Sjon. 1989. Soyfoods in Europe: Infl uenced by 
a colonial past. Soya Newsletter (Bar Harbor, Maine). May/
June. p. 1, 12-15. [1 ref]
• Summary: This is a historical overview of the introduction 
of soyfoods to Europe since 1945. The Indonesians who 
immigrated to the Netherlands after World War II played a 
major role in introducing soyfoods (especially tofu, tempeh, 
and a sweet soy sauce called ketjap) to that country and to 
Europe. Ketjap was the most popular soyfood in Indonesia. 
Asian immigrants started small manufacturing companies, 
restaurants, and importing companies (such as Conimex and 
Heuschen Schrouff). The macrobiotic movement also played 
a key role in introducing soyfoods, especially soy sauce, 
miso, and tofu. In Belgium, the Gevaert family founded 
Lima and began to make miso on a large scale, but a fi re and 
other fi nancial problems soon forced them to close the plant. 
Only recently have they started to make miso again.
 During the 1970s, especially in Belgium and the 
Netherlands, inspired by the macrobiotic movement and 
with information from books by Shurtleff and Aoyagi, a new 
generation of non-Asian tofu makers emerged. “The fi rst 
tofu shop in Europe owned and operated by non-Orientals 
was Manna Natuurvoeding. Opened in Amsterdam in 1977, 
Manna was a macrobiotic manufacturer, distributor, and 
retailer run by a non-profi t foundation. Soon after opening, 
Manna was visited by entrepreneurs from Germany, England, 
Portugal, Denmark, France, Sweden, Austria, and Italy, 
hoping to learn about making tofu.”
 During the early 1980s, tempeh was rediscovered. 
“Yakso Farms in the Netherlands was one of the fi rst non-
Oriental companies to produce tempeh, made from organic 
soybeans, and to process it into spreads, paté, sauces, and 
marinated products.”
 In the mid-1980s the focus shifted from production 
to marketing and to second-generation soyfoods. Most 
European soyfoods are made with organic soybeans. 
Address: President, Craft International Consultants, 21 
Wetherbee St., Acton, Massachusetts 01720. Phone: 617-
264-9511.

971. Dishneau, David. 1989. CBOT tries to halt soybean 
scam: Directors order sale of large holdings in futures 
contract. Detroit News. July 13. p. E-2, col. 1.
• Summary: The Chicago Board of Trade has moved to 
derail an attempt to corner the soybean market by the Italian 
fi rm Ferruzzi SPA, which has accumulated as much as 30 
million bushels of soybeans during the last 18 months. One 
analyst called it “the biggest market play” since Bunker Hunt 
and his brother tried to corner the silver market a decade ago. 
Address: Associated Press.

972. Gibson, Richard; Colby, L. 1989. Man behind soybean 
stir is a risk taker. Wall Street Journal. July 13. p. C1. 
Western ed.
• Summary: Industrialist Raul Gardini, head of Ferruzzi 
Finanzaria S.p.A. in Ravenna, Italy, relishes the 
unconventional. Under his brash, risk-taking guidance, 
Ferruzzi has grown into one of Europe’s largest concerns. 
“Some Italian cartoonists draw him as an eye-patched pirate, 
an allusion not only to his drooping eyelid and bravado 
business style, but also his passion for yachting.
 “Since assuming control of the once-secretive company 
on the death of his father-in-law in a 1979 plane crash, Mr. 
Gardini has turned the agricultural concern into an $18,000 
million business with interests in agriculture, foodstuffs, 
chemicals, cement, insurance and publishing. It now ranks as 
Italy’s second-largest private-sector company. While its stock 
is traded on the Milan exchange, Ferruzzi is still controlled 
by the Ferruzzi family.”
 Mr. Gardini “has become a passionate advocate of the 
soybean, and is credited for its introduction and growth 
in Europe. Because of that, the Italian has been called the 
Dwayne Andreas of Europe, a reference to the chairman of 
Archer-Daniels-Midland Co. who has long preached the 
virtues of the protein-rich crop.
 “But some think his advocacy of the soybean as an 
‘ecological’ crop that requires fewer pesticides puts him in a 
box. While he describes himself as an environmentalist, the 
Montedison S.p.A. chemicals company the family controls is 
considered one of Italy’s biggest polluters.”
 “The 56-year-old industrialist likes to give the 
impression of being an executive who thinks of society’s 
greater good: He claims to vote for Italy’s environmentalist 
Greens Party.”

973. Kilman, Scott; Shellenbarger, Sue. 1989. Soybeans sink 
as CBOT [Chicago Board of Trade] acts to avert squeeze. 
Wall Street Journal. July 13. p. C1, C12. Western ed.
• Summary: Soybean futures prices plummeted as the 
CBOT ordered traders to close out their positions. “Soybean 
supplies are scarce following last summer’s drought, and 
traders acting on behalf of Ferruzzi Cos., affi liate of Ferruzzi 
Finanziaria S.p.A., Milan, Italy, have accumulated control of 
a majority of the supplies available for delivery against the 
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Board of Trade’s futures contracts, according to individuals 
familiar with the situation. That big a holding could force 
other traders to bid prices sharply higher on both cash and 
futures markets in efforts to satisfy their obligations, a 
condition known as a squeeze.
 “Stockpiling commodities on the cash market isn’t 
illegal, and such commercial merchants as Ferruzzi, one of 
the biggest U.S. soybean processors, are permitted under 
exchange rules to accumulate large futures market positions 
to hedge against price swings on their inventories.
 “Nevertheless, the current shortage of soybeans has 
made prices especially volatile and has caused supply 
disruptions for processors industrywide. It also has fueled 
a months-long dispute between Ferruzzi and other big 
merchants, particularly Cargill Inc., a commodity concern 
based in Minneapolis, Minnesota, over the magnitude of 
Ferruzzi’s positions.”
 “But in a statement, Ferruzzi attacked the exchange’s 
order. ‘We consider this premature action to undermine the 
integrity of the contract... as a viable hedge vehicle.’”
 “Ferruzzi has taken delivery of large quantities of 
soybeans against the exchange’s futures contracts since last 
fall, helping to reduce available supplies... Many traders 
feared that Ferruzzi had decided to force delivery of the 
soybeans that it controlled in the futures market, rather than 
closing out the contracts as traders usually do.”

974. Kilman, Scott; Nomani, Asra Q. 1989. Soybean rebound 
expected to vanish after court ruling. Wall Street Journal. 
July 14. p. C1, C12. Western ed.
• Summary: “A federal judge here [Chicago] refused to 
block the Chicago Board of Trade’s 3-day-old emergency 
order that requires big traders to liquidate positions in 
soybean contracts for July delivery. The price of the July 
soybean contract is expected to fall at the opening of trading 
today.”
 Ferruzzi’s “immense ownership of July contracts fanned 
a scare that it might attempt to corner the soybean market if 
unchecked... A Ferruzzi attorney said the merchant probably 
won’t appeal the federal judge’s ruling.”
 “Before the federal judge, a lawyer for Ferruzzi said the 
liquidation order is costing the Italian merchant millions of 
dollars... The board’s unusual order forces Ferruzzi to unload 
a large number of contracts for delivery of soybeans this 
month. Ferruzzi disclosed in its federal court fi ling that it 
owns contracts to take delivery of about 23 million bushels 
of soybeans... It represents about two-thirds of the contracts 
outstanding for delivery this month.”
 “The Board’s move is highly controversial... One trader 
admitted yesterday that soybean prices would have jumped 
as much as $1.50 a bushel if Ferruzzi had actually taken 
delivery of the soybeans that backed the July contracts it 
owns.”

975. Time. 1989. Ferruzzi’s big pot of beans. 134(4):41. July 
24.
• Summary: “Clamor is the usual condition in the 
commodities pits. Last week, however, the soy-bean trading 
fl oor of the Chicago Board of Trade erupted in pandemonium 
as the C.B.O.T. issued an emergency order, its fi rst in a 
decade, that July futures contracts in excess of 1 million 
bushels be liquidated. In one day soybean-futures prices 
plunged 5%, to $6.86 per bushel. Traders speculated that 
a single buyer was trying to corner the market or drive up 
prices. The suspected culprit: Ferruzzi Finanziaria, Italy’s 
second largest privately held company and the third largest 
U.S. soybean processor since it bought Indiana-based Central 
Soya in 1987.
 “Ferruzzi says its purchases–a reported 30 million 
bushels of soybeans in the past 18 months–were a legal effort 
to ensure adequate supplies for its customers. Many traders 
believe Ferruzzi’s two largest U.S. rivals, Archer Daniels 
Midland of Decatur, Illinois, and Cargill of Minneapolis, 
Minnesota, felt the pinch from rising prices and complained 
to the C.B.O.T. Said one trader: ‘Older, established fi rms 
ganged up on the new, foreign kid on the block.’ With 
prices taking a near panic dive, Ferruzzi has already lost 
an estimated $10 million. Harder hit may be U.S. soybean 
farmers, who last week saw the value of their total crop fall 
an estimated $500 million.”

976. Welters, Sjon. 1989. Re: Brief history of Manna Natural 
Foods. Letter to William Shurtleff at Soyfoods Center, July 
24. 1 p. With follow-up talk on 2 Dec. 1989.
• Summary: This company was founded in about 1973 by 
Adelbert Nelissen and his wife Wieke Nelissen, plus Hugo 
van Seenus, among others. Adelbert is Sjon’s brother in law 
(his wife’s brother). Manna got started in the Rozenstraat in 
Amsterdam, in an abandoned house that was taken over by 
so-called “krakers” (counter-culture or hippie squatters). The 
store called “de Rozemaryn” (Rosemarin) was the fi rst of a 
chain of stores which, at its peak, contained ten stores total. 
Hugo now owns and operates Hugo’s Market in Washington, 
DC.
 Manna was originally a foundation named Stichting 
Natuurvoeding Amsterdam. It kept this name until 1982. 
Manna started the fi rst tofu shop in Europe that was owned 
and operated by non-Orientals. Opened in Amsterdam in 
1977, Manna was a macrobiotic manufacturer, distributor, 
and retailer run by a non-profi t foundation. Soon after 
opening, Manna was visited by entrepreneurs from Germany, 
England, Portugal, Denmark, France, Sweden, Austria, and 
Italy, hoping to learn about making tofu.
 In 1975 Manna started importing miso and shoyu from 
Japan, initially via Muso Foods, and later also via Mitoku. 
But Muso was always their main supplier.
 Manna fi led for Chapter 11 bankruptcy or reorganization 
2 or 3 times. The fi rst time was a bankruptcy in March 1982. 
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All their property was sold at an auction, but was bought 
back by a new foundation owned by basically the same 
people and the same foundation at one-third the value. It 
was probably at this time that Manna’s name was changed 
from Stichting Natuurvoeding Amsterdam to Manna 
Natuurvoeding B.V. The company was back on its feet 
by 1983 but then things didn’t work out again. At the last 
moment before declaring bankruptcy, they got fi nancing. But 
this time the bank took the Foundation out of the picture, 
so that the foundation was not giving the collateral for 
loans. The person behind the foundation, Adelbert Nelissen, 
became the director/president of the holding company. He 
probably did not have majority ownership. But at this time 
(May 1983) Sjon and most of the management left.
 In about late 1983 or early 1984 Manna moved 
all operations from Meeuwenlaan in Amsterdam to 
Zwanenburg. The former section of Amsterdam was torn 
down by the city. The third time was in 1987, when the 
company was disbanded. At that time Adelbert became 
inactive. The government-appointed curator tried to get as 
much as possible for the assets. The macrobiotic Manna 
brand name and the inventory of imported Japanese foods 
was purchased by Akwarius, which was located in Almere 
in a building constructed along anthroposophic guidelines 
(before about 1986 they had been located in the province 
of Utrecht). The production facility at Zwanenburg and 
its equipment was purchased (mainly for the bakery) by 
a conglomerate of 3 natural food companies, including 
Akwarius and Loverendale (the largest baker of natural 
yeasted breads in the Netherlands). They made Manna tofu 
for a year or two, then facing stiff competition, sold off the 
tofu equipment piecemeal. They ran the Manna sourdough 
bakery there until 1988, then moved it to Loverendale 
headquarters, and closed down the Zwanenburg production 
facility.
 Akwarius is a company based on the anthroposophical 
philosophy of Rudolf Steiner. They were founded in about 
1974. In Holland there were 4 types or philosophies of 
natural foods distributors: (1) Anthroposophical (Akwarius); 
(2) Macrobiotic and natural foods (Manna); (3) Ecological 
(Kleine Aarde [Small Earth; inspired by E.F. Schumacher’s 
book Small is Beautiful] and De Nieuwe Lelie [The New 
Lily]); and (4) Reform movement/vegetarian (VNR: 
Vereniging van Nederlandse Reformhuizen = Union of 
Dutch Reform Houses, and Scholten [which was also the 
exclusive importer of Lima products from Belgium]).
 Talk with Sjon Welters. 1994. April 4. Manna and Lima 
sold only vegetarian foods; they did not sell any fi sh, poultry, 
or meat. All these early Dutch natural foods companies were 
this way because no natural food store would sell fi sh or 
other fl esh products; they were just not acceptable. Some 
years after they started they used eggs in a few products 
but they were always vegetarian. The only people who 
ever got involved in fl esh foods in the early stages were the 

Anthroposophic / Biodynamic people because its part of 
their philosophy, but even in the beginning they didn’t sell 
meat to the stores because customers didn’t want it. Address: 
Craft International Consultants, 21 Wetherbee St., Acton, 
Massachusetts 01720. Phone: 508-264-4011.

977. Greising, David; Rossant, John. 1989. Why the pits are 
sick over soybeans. Business Week. July 31. p. 76, 78.
• Summary: “Italian agribusiness giant Ferruzzi Finanzaria 
supposedly tried to corner the soybean market by 
accumulating 4,600 contracts representing 23 million 
bushels. As a result, the The Chicago Board of Trade on July 
11 ordered all traders to cut their positions to no more than 1 
million bushels of soybeans–a directive that caused soybean 
prices to tumble.” Ferruzzi may have lost up to $50 million. 
A photo shows Milan-based Ferruzzi’s CEO Raul Gardini. 
Address: 1. Chicago; 2. Rome.

978. Dawson, R.J. 1989. Concerns in regulating vegetable 
food proteins. In: T.H. Applewhite, ed. 1989. Proceedings 
of the World Congress on Vegetable Protein Utilization 
in Human Foods and Animal Feedstuffs. Champaign, IL: 
American Oil Chemists’ Society. xii + 575 p. See p. 230-33.
• Summary: “Vegetable food proteins, being nutrients and 
not additives in most countries are subject to general food 
legislation, which is based on quality protection, safety, 
nutritive value and organoleptic criteria. In addition they 
are subject to regulation for use as food ingredients. There 
are many countries in the world, e.g., Belgium, Canada, 
Denmark, Finland, France, Federal Republic of Germany, 
India, Ireland, Italy, Japan, Luxembourg, Netherlands, New 
Zealand, Peru, Sweden, U.K., U.S.A. and EEC, which have 
established national and group regulations for the use of 
vegetable proteins in food.
 Contents: Assessment of the present situation. Codex 
Alimentarius Commission: It was established as an 
intergovernmental body in 1962 by FAO and WHO to ensure 
fair practices in international trade and protect the health of 
the consumer; It has established more than 200 individual 
commodity standards. Creation of a Codex Committee on 
Vegetable Proteins (CCVP) in 1978. Activities of the CCVP: 
Elaboration of international standards for vegetable protein 
foods. Codex criteria applicable to commodities: Regulation 
of the use of vegetable proteins in food, use of VPP 
[vegetable protein products] for their functional properties, 
use of VPP to increase content of utilizable protein, use of 
VPP in partial or complete substitution of the animal protein 
in foods, use of VPP as sole protein source in products with 
new identities, quantitative methods for the differentiation of 
vegetable and animal protein. Address: Food and Agriculture 
Organization of the United Nations, Via Delle Terme di 
Caracalla, 00100 Rome, Italy.

979. Pomice, Eva. 1989. An Italian “peasant” who would be 
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soybean king: Ferruzzi Chairman Raul Gardini fi nds himself 
at the center of a commodities imbroglio. U.S. News & World 
Report 107(6):44-45. Aug. 7.
• Summary: Discusses Gardini’s attempt to corner the U.S. 
soybean market. Dubbed Il Contadino–the peasant–by 
an admiring Italian press, this farmer’s son, in less than a 
decade has built Ferruzzi Finanziaria (an Italian agribusiness 
and chemical giant started by his in-laws) into Italy’s second-
largest private company. From his 16th century palazzo in 
Ravenna, The 56-year-old billionaire presides over a $30,000 
million empire that includes chemical titan Montedison 
(acquired in 1987), agriculture, insurance, energy, and 
publishing. He took over the conglomerate in 1979 
(following the death of his father-in-law, Serafi no Ferruzzi, 
in a plane crash) and still runs Ferruzzi as a family business. 
Ferruzzi is Europe’s leading producer of vegetable oil, rice, 
starch, and sugar.
 “Ferruzzi is hardly a stranger in the soybean business. 
It introduced the high-protein bean to Europe and processes 
5 million tons of soybeans annually–7 percent of the world 
market and a tenth of the U.S. crop.”
 A color photo shows Gardini. A graph shows the price of 
soybean futures (July contract) from June 1 to July 20, 1989. 
They peaked at $7.80 on about July 5. On July 11 federal 
regulators ordered Ferruzzi to reduce its soybean stake to 3 
million bushels by July 18.

980. SoyaScan Notes. 1989. Publications by the International 
Institute of Agriculture (Overview). Aug. 28. Compiled by 
William Shurtleff of Soyfoods Center. [406 ref]
• Summary: This was the fi rst international organization to 
be actively involved with soybeans and soyfoods. According 
to the National Union Catalog, the International Institute of 
Agriculture (IIA) was established by convention signed on 7 
June 1905 and ratifi ed by the U.S. Senate on 27 June 1906, 
(35 Stat. 1918). The institute was terminated on 27 Feb. 
1948.
 The National Union Catalog lists bibliographic 
references for 406 publications by the IIA and its various 
bureaus and committees in Rome, Italy. Most of the 
publications are in English or French. Bureaus include: 
Bureau of Agricultural Intelligence and Plant Diseases, 
Bureau of Agricultural Legislation, Bureau of Agricultural 
Science and Practice (including a Section of Tropical 
Agriculture), Bureau of Economic and Social Intelligence (or 
Social Studies), Bureau of Statistics, Bureau of Sylviculture, 
Bureau of the Secretary General, Library, and Permanent 
Committee.

981. SoyaScan Notes. 1989. Sixty-fi ve books on tofu have 
been published in the Western World since 1970 (Overview). 
Sept. 17. Compiled by William Shurtleff of Soyfoods Center.
• Summary: Defi nition: The work must be more than 48 
pages long, must have the word “tofu” or its equivalent in the 

title, and must be written in a non-Asian language. It may be 
either a popular or a professional/technical work.
 By country of publication, 40 of these books (61% of 
the total) have been published in the USA, 6 in Canada, 5 
in Switzerland, 5 in Japan (but written in English for sale 
primarily outside of Japan), 3 in West Germany, 3 in France 
(but 2 of these were published simultaneously and primarily 
in Quebec, Canada), 2 in England, and 1 each in Italy, 
Sweden, and Brazil. By region of publication: North America 
46 (71% of the total), Europe 15, East Asia 5, and Latin 
America 1.
 By language, 49 of these books (75%) have been 
published in English, 7 in French, 6 in German, and 1 each in 
Italian, Portuguese, and Swedish.
 By year of publication, the fi rst of these books was 
published in 1974; eleven (17% of the total) were published 
from 1974 to 1979, forty (62%) from 1980 to 1984, and 
fourteen (22%) from 1985 to 1989. The peak years of 
publication were 1981 and 1982, when 12 books on tofu 
were published each year.
 The best sellers among these books have been The Book 
of Tofu by Shurtleff & Aoyagi (1975, Ballantine Books, 
Autumn Press, and Ten Speed Press, about 450,000 copies 
sold in English editions and 9,000 in foreign editions), Tofu 
Cookery by Louis Hagler (1982, The Book Publishing Co., 
about 175,000 copies sold), The Tofu Cookbook by Cathy 
Bauer and Juel Andersen (1979, Rodale Press, 105,500 
copies sold, still in print), Cook with Tofu by Christina Clarke 
(1981, Avon Books, 57,500 copies printed; still in print), and 
Tofu, Tempeh, & Other Soy Delights by Camille Cusumano 
(1984, Rodale Press, 25,688 copies sold; out of print). These 
best-sellers have sold a combined total of 822,700 copies, 
and all tofu books have probably sold over 1 million copies.

982. Product Name:  Trader Joe’s Soy Cheese Pizza with 
Organic Whole Wheat Crust.
Manufacturer’s Name:  Trader Joe’s (Product Developer-
Distributor).
Manufacturer’s Address:  538 Mission St., South Pasadena, 
CA 91030.  Phone: 818-441-1177.
Date of Introduction:  1989 September.
New Product–Documentation:  Talk with Richard 
Baltierra, head of the Fresh Program at Trader Joe’s. 1989. 
Aug. 23. This product is scheduled to be introduced in Sept. 
1989.

983. Alimentazione e Salute. 1989. [A thousand uses for 
soya]. 1(1): Oct/Nov. [Ita]*
• Summary: The fi rst issue of this new journal includes 
this monograph, which contains articles on various soya 
products, products for infants, prevention of cardiovascular 
disease, homemade and traditional tofu manufacture, and the 
use of soya in cooking. Address: Italy.
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984. Product Name:  Soydance Pizza.
Manufacturer’s Name:  Amberwave Foods.
Manufacturer’s Address:  201 Ann St., Oakmont, PA 
15139.
Date of Introduction:  1989 November.
Ingredients:  Divided into Crust, Sauce, and Topping. 
Topping ingredients: Tofu made from organic soybeans, 
water, casein, soybean oil, unrefi ned corn and sesame oils, 
yeast cultures, sea salt, citric acid, beta carotene, spices.
New Product–Documentation:  Leafl et (8½ by 11 inch, 
front and back, typewritten) sent by Richard Rose from 
Natural Products Expo East. 1989. Sept. “We’ve fi nally 
developed the best Lactose Free, Cholesterol Free, whole 
wheat pizza–with our own Tofu Mozzarella! We make it all.”
 Spot in Whole Foods. 1989. Nov. p. 84. Based on 
the recipe for Graindance Pizza, it is topped with tofu 
mozzarella, organic tofu, unrefi ned oil blends, and spices.

985. Howard, James O.; Harness, Vernon; Minyard, Jimmy 
D.; Passig, Richard E. 1989. Partners in developing farm 
markets overseas: A history of the cooperative program 
between U.S. commodity agricultural organizations and 
the Foreign Agricultural Service. Washington, DC: U.S. 
Agricultural Export Development Council. v + 106 p. Illust. 
28 cm. [75* endnotes]
• Summary: This extremely interesting and insightful book 
tells the story of Public Law 480 (P.L. 480, enacted 10 July 
1954) and the launching of a new government function 
(using the USDA Foreign Agricultural Service), “to develop 
new markets for United States agricultural commodities on a 
mutually benefi tting basis.”
 Contents related to soybeans: Soybeans in Spain: 
Introducing a new product into a hostile market (p. 10-11. 
“Howard L. Roach, the Soybean Council’s new president and 
Chief Executive, went to Spain in Feb. 1957). “By the end of 
fi scal 1969 U.S. exports of soybeans and soybean products to 
Spain were approaching $100 million–an impressive fi gure 
in those days” (p. 11).
 Years of reassessment and consolidation, 1963-67: 
Growth problems emerge: “The cooperators, with FAS 
approval, had moved rapidly to explore potential markets 
and to set up programs in the most promising areas. Both 
partners understood that this was to be a probing operation: 
successful efforts would be expanded, unsuccessful ones 
restructured or discontinued.
 “By the early 1960s, leaders of FAS and the more 
conservative cooperator organizations realized that it was 
time to evaluate techniques and programs, to cut back and 
refocus where needed, and to improve administration. This 
need was being documented with disturbing frequency by 
FAS travelers and reports by USDA auditors. The soybean 
program, now FAS’ largest, illustrated the challenge. Its 
spectacular success in Spain has been told. Following his 
start there in 1957, Soybean Council President Howard 

Roach in only six years had established country offi ces in 
16 cities plus a worldwide administrative offi ce in Rome. 
In each place the Council rented offi ces, hired staff, and 
developed programs with local groups–virtually all paid for 
with FAS funds.
 “Other commodity groups–wheat, cotton, rice, 
feed grains–had also grown rapidly, though not as fast 
as soybeans. Though FAS had approved each of the 
cooperators’ major moves, the total effect was none the less 
becoming disturbing” (p. 37).
 A photo (p. 37) shows Howard Roach.
 A Congressional committee begins an investigation 
and drafts a critical report (p. 42-45. Starts in July 1963. 
Investigation led by Arthur Perlman. Perlman’s criticisms 
and the fi nal draft of his report completed in March 1964. 
FAS’s reply. Program restructuring continues: FAS and 
cooperators’ boards meet to agree on needed changes)
 “Soybean Council of America: This program was 
completely revamped. Its headquarters were moved from 
Waterloo, Iowa, to Washington, D.C. The international 
Operations Offi ce in Rome was gradually dismantled and 
all supervision of country offi ces centered in Washington. A 
full-time President, Glenn H. Pogeler, was chosen to succeed 
Howard Roach. The U.S. staff, paid with Soybean Council’s 
funds, was strengthened.
 “From a maximum of 16 country offi ces, operations 
were reorganized and consolidated to provide for 10 offi ces 
located in Colombia, Egypt, West Germany, India, Iran, 
Pakistan, Spain, Turkey, Morocco (a new offi ce), and a 
Western European area offi ce to be located in Italy or 
Belgium” (p. 45).
 Soybeans: The formation of the Soybean Council of 
America to take on the market development job in Europe 
and later in South America and pans of Asia was a marriage 
of convenience to get the program started. But it contained 
a built-in confl ict between the farmer and crusher sectors. 
Farmers wanted to push sales of beans and their products any 
place and in any form. They saw a big bean market in Japan 
for the conventional foods as well as for oil and meal. They 
saw a bigger market in Europe’s existing and future crushing 
plants. George M. Strayer, head of the grower-run American 
Soybean Association (ASA), recalled later, ‘I made myself 
very unpopular with the U.S. processors of soybeans, some 
of whom at that time took the very determined attitude that 
only end-products should be exported–no soybeans should 
leave the United States as such.’
 “Europeans were as anxious to crush the beans in 
Europe as American crushers were to crush them in the 
United States. This confl ict troubled Howard Roach and 
his colleagues as they operated the Soybean Council’s 
market development work. The farmers’ American Soybean 
Association was a small organization with little money, while 
the crushers through their National Soybean Processors 
Association could raise substantial funds to meet FAS 
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requirements. The ASA launched and subsequently ran the 
program in the bean-oriented market of Japan; and the new 
Council ran it in the rest of the world.
 “But even the crushers’ added contribution was 
inadequate to meet the needs of a worldwide export 
promotion program. This fact, plus the continuing tension 
within the organization and ASA’s arguments with FAS over 
the program’s future in Japan, caused the growers to launch 
an expanded fund-raising program of their own through 
ASA.
 “The growers began forming state and country 
organizations. Minnesota in 1962 was fi rst, and by 1970, 
assisted by a growing ASA fi eld staff, there were 16 other 
state organizations, involving 1,900 directors of country 
committees, state associations, and ASA itself.
 “Spurred by the threat of a big soybean surplus, in 1968 
ASA launched a program through these organizations for a 
voluntary farmer contribution of one-half cent a bushel on 
beans produced.
 “With these farm organizations as a political base, ASA 
and the state groups also began to push for state checkoff 
legislation. But passing checkoff legislation hadn’t been 
easy in some of the wheat states, and farm politics in the 
soybean growing states was more complex. There were the 
several general farm organizations that raised all of their 
money through voluntary contributions and which–from 
the beginning of market development–hesitated to see FAS 
help build up commodity organizations that might (and did) 
compete with the general organization for infl uence at the 
state and national level. Now soybean producers wanted to 
use state laws to collect funds for their organizations!
 “But soybean checkoff legislation had already been 
passed in North Carolina in 1966. After some heated 
campaigns, laws were passed in Louisiana and South 
Carolina in 1969 but defeated in Minnesota and Missouri. 
In 1970, Texas, Virginia, and Mississippi passed legislation, 
followed the next year by Iowa, Arkansas, Florida, and 
Georgia. By early 1985 the list included 24 states.
 “In 1969 a decision was made to disband the Soybean 
Council of America. A new organization was set up, 
American Soybean Institute, to fund the program; the 
processors were represented but the producers were 
dominant. The name American Soybean Association was 
retained for the action organization. For a brief period the 
National Soybean Processors had a separate contract with 
FAS to carry out market development in countries where the 
main export was soybean oil. This program was never large.
 “It took time for the administrative mechanism to be 
set up in individual states and funds to reach ASA. The 
total cooperator cash contribution in the year following the 
reorganization–1970–dropped to $170,000 versus $275,000 
the year earlier. Eventually, it began to grow rapidly. FAS 
records show $202,000 in fi scal year 1971, $389,000 in 
1972, and almost doubling in 1973 t0 $653,000” (p. 63-64).

 Soybeans (excellent overview and summary). The ASA’s 
fi rst overseas market development program was in Japan. On 
7 Feb. 1956 George Strayer, as executive vice-president of 
ASA, signed a combination program/project agreement with 
FAS providing $100,000 for work in Japan and Germany.
 When the Soybean Council of America was created in 
1956, it received strong support from U.S. soybean crushers 
and limited contributions from other sectors of the soybean 
industry.
 “The new Soybean Council was run by Howard Roach 
of Iowa-a farmer and proprietor of a farm management 
business. He was one of the more colorful persons in the 
history of market development. He was well organized, and 
possessed tremendous drive, imagination, and confi dence 
in himself and his organization. When traveling abroad on 
Council business, he would rise early and by breakfast time 
would have typed out numerous letters and made telephone 
calls to associates in various parts of the world.
 “Roach had little previous experience with the U.S. 
government and was disdainful of its role in the cooperative 
venture. To him the large, accumulating quantities of foreign 
currencies earmarked for market development provided an 
opportunity–almost a mandate–to move rapidly.” Roach’s 
“country directors had to have a slight touch of the riverboat 
gambler because their salaries and all other local costs 
were paid with FAS’ foreign currency, and there was no 
assurance that the program would last indefi nitely. Besides, 
some people in FAS and the local U.S. embassy frowned on 
Roach’s expensive tastes.”
 “By the end of this fi rst period of market development 
[1963], Roach and his Soybean Council had the largest 
program of any FAS cooperator. In addition to their Rome 
headquarters, the Council was operating in 16 country offi ces 
and conducting limited operations in some 28 others; ASA 
was still operating in Japan.
 “By June 30, 1963, the two soybean cooperators, 
primarily the Council, employed 154 people. Twenty-three 
were in the United States and 131 abroad. During fi scal 
1963 the two cooperators spent $1.4 million of FAS funds 
($1.3 million by the Council and $107,000 by ASA). Their 
own contributions were reported at $284,000 in cash and 
$136,000 in goods and services. Foreign third parties were 
reported to have contributed $895,000.
 “But they could point to spectacular growth in exports” 
(p. 88-90). Address: U.S. Agricultural Export Development 
Council, MacLean, Virginia.

986. Product Name:  [Amisoya Soy & Meat Blend].
Manufacturer’s Name:  Medical Soy S.p.A.
Manufacturer’s Address:  Via Matteotti 55, 20068 
Peschiera Borromeo (Milan), Italy.  Phone: 02.547.54.56.
Date of Introduction:  1989 November.
Wt/Vol., Packaging, Price:  Chubs.
New Product–Documentation:  Talk with then letter (fax) 
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from Xavier Karis in Italy. 1990. June 13 and 18. Most of 
this company’s products are sold under the Amisoya brand. 
Medical Soy makes a meatlike product named Amisoya 
which is about half soy and half meat. Mr. Bolleti is the 
contact person. Their fax number is 02-553-00-754. The 
company that distributes Medical Soy products is named La 
Moderna Distribuzione in Bergamo, Italy. Fax: 035-231-876.

987. Product Name:  [Amisoya Fresh Soy Beverages 
(Natural with Sugar, Natural Without Sugar, With Carrot 
Juice, Bilberry, With Yeast, Almond)].
Foreign Name:  Amisoya Bevande (Naturale Con Zucchero, 
Naturale Senza Zucchero, Alla Carota, Al Mirtillo, Al 
Lievito, Alle Mandorle).
Manufacturer’s Name:  Medical Soy S.p.A.
Manufacturer’s Address:  Via Matteotti 55, 20068 
Peschiera Borromeo (Milan), Italy.  Phone: 02.547.54.56.
Date of Introduction:  1989 November.
Wt/Vol., Packaging, Price:  Plastic bottles, probably 1 liter.
How Stored:  Refrigerated.
New Product–Documentation:  Medical Soy leafl et. 1990. 
“Linea Amisoya: L’alt(r)a Gastronomia. Prodotti a base di 
soya del tutto privi grassi animali. Prodotti di Soya freschi. 
Nutrirsi meglio per rimanere giovani” [The Amisoya Line: 
The high/alternative gastronomy. Soyfoods containing no 
animal fats. Fresh soy products. Eat better to stay young]. 
Lists six fl avors. “Use as a thirst quencher or like milk.” 
Individual labels are in the form “Lievito Soy” or “Mirtil 
Soy.”

988. Product Name:  [Amisoya Soya Filante {Soft Non-
Dairy Cheeses} (With Tomato, Salmon, Anchovies, Olives, 
Capers, Walnuts, Natural)].
Foreign Name:  Amisoya Soya Filante (Al Pomodoro, con 
Salmone, Alle Acciughe, Alle Olive, Ai Capperi, Alle Noci, 
Nature).
Manufacturer’s Name:  Medical Soy S.p.A.
Manufacturer’s Address:  Via Matteotti 55, 20068 
Peschiera Borromeo (Milan), Italy.  Phone: 02.547.54.56.
Date of Introduction:  1989 November.
Ingredients:  Salmon: Ultrafi ltrated soy tofu, water, milk 
protein, smoked salmon 5%, corrector of acidity (correctore 
di acidità), citric acid, salt.
Wt/Vol., Packaging, Price:  400 gm rectangular plastic tubs.
How Stored:  Refrigerated.
Nutrition:  At least 380 calories per 100 gm.
New Product–Documentation:  Talk with then letter (fax) 
from Xavier Karis in Italy. 1990. June 13 and 18. Medical 
Soy makes two types of non-dairy cheese. Soya Tondella is 
a fi rm type of cheese, which you can cut, while Soya Filante 
is softer and can also be used on pizza. Mr. Bolleti is the 
contact person. Their fax number is 02-553-00-754. The 
company that distributes Medical Soy products is named La 
Moderna Distribuzione in Bergamo, Italy. Fax: 035-231-876.

 Medical Soy leafl et. 1990. “Linea Amisoya: L’alt(r)
a Gastronomia. Prodotti a base di soya del tutto privi 
grassi animali. Prodotti di Soya freschi. Nutrirsi meglio per 
rimanere giovani” [The Amisoya Line: The high/alternative 
gastronomy. Soyfoods containing no animal fats. Fresh soy 
products. Eat better to stay young]. Lists seven fl avors. “Use 
like Mozzarella or cheese for pizza.”
 Label sent by Xavier Karis. 1990. June 27. 3.5 inch 
diameter. Orange, black, white, and red on salmon pink. 
Illustration shows orange and yellow soybeans (which 
look like peaches) on a blackish-green small plant. “Food 
preparation based on soy protein (51% of the total protein).” 
Made in the establishment of Ponte Buggianese (PT), Via del 
Porrione, 84, Milan.

989. Product Name:  [Amisoya Soya Tondella {Firm Non-
Dairy Cheeses} (Natural, Black Pepper, Small Red Peppers, 
Aromatic Herbs, Mushroom, Truffl e, or Mustard)].
Foreign Name:  Amisoya Soya Tondella (Nature, Al Pepe 
Nero, Al Peperoncino Rosso, Alle Erbe Aromatiche, con 
Funghi, Ai Tartufi , Alla Senape).
Manufacturer’s Name:  Medical Soy S.p.A.
Manufacturer’s Address:  Via Matteotti 55, 20068 
Peschiera Borromeo (Milan), Italy.  Phone: 02.547.54.56.
Date of Introduction:  1989 November.
Ingredients:  Con “Funghi” (Mushroom): Ultrafi ltrated soy 
tofu, water, milk protein, boletus mushrooms (funghi porcini) 
2%, corrector of acidity, citric acid, salt, natural aromas.
Wt/Vol., Packaging, Price:  400 gm round cylinders.
How Stored:  Refrigerated.
Nutrition:  At least 380 calories per 100 gm.
New Product–Documentation:  Talk with then letter (fax) 
from Xavier Karis in Italy. 1990. June 13 and 18. Medical 
Soy makes two types of non-dairy cheese. Soya Tondella is 
a fi rm type of cheese, which you can cut, while Soya Filante 
is softer and can also be used on pizza. Mr. Bolleti is the 
contact person. Their fax number is 02-553-00-754. The 
company that distributes Medical Soy products is named La 
Moderna Distribuzione in Bergamo, Italy. Fax: 035-231-876.
 Medical Soy leafl et. 1990. “Linea Amisoya: L’alt(r)
a Gastronomia. Prodotti a base di soya del tutto privi 
grassi animali. Prodotti di Soya freschi. Nutrirsi meglio per 
rimanere giovani” [The Amisoya Line: The high/alternative 
gastronomy. Soyfoods containing no animal fats. Fresh soy 
products. Eat better to stay young]. Lists seven fl avors. “Use 
like your daily regular cheese.”
 Label sent by Xavier Karis. 1990. June 27. 3.5 
inch diameter. Orange, black, white, and red on brown. 
Illustration shows orange and yellow soybeans (which 
look like peaches) on a blackish-green small plant. “Food 
preparation based on soy protein (51% of the total protein).” 
Made in the establishment of Ponte Buggianese (PT), Via del 
Porrione, 84, Milan.
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990. Product Name:  [Amisoya Soy Yogurt {Fermented 
with Living Cultures} (Natural, Apricot, Plum, Bilberry, 
Raspberry, Lemon, Wildberry/Fruits of the Forest), Banana].
Foreign Name:  Amisoya {Alimento Ai Fermenti Lattici 
Vivi} (Natural, All’Albicocca, Alla Prugna, Al Mirtillo, Al 
Lampone, Al Limone, Ai Fruitte di Bosco, Banane).
Manufacturer’s Name:  Medical Soy S.p.A.
Manufacturer’s Address:  Via Matteotti 55, 20068 
Peschiera Borromeo (Milan), Italy.  Phone: 02.547.54.56.
Date of Introduction:  1989 November.
Ingredients:  Banana: Hydrolyzed soybean fl our, active milk 
enzymes, fruit (less than 10%).
Wt/Vol., Packaging, Price:  4 x 125 gm plastic cups under 1 
paper sleeve.
How Stored:  Refrigerated.
Nutrition:  Per 125 gm cup: Calories 84.5, carbohydrates 
15.3 gm, protein 4.8 gm, lipids 0.5 gm, mineral salts 0.9 gm, 
calcium 85 mg, phosphorus 45 mg.

New Product–Documentation:  Medical Soy leafl et. 1990. 
“Linea Amisoya: L’alt(r)a Gastronomia. Prodotti a base di 
soya del tutto privi grassi animali. Prodotti di Soya freschi. 
Nutrirsi meglio per rimanere giovani” [The Amisoya Line: 
The high/alternative gastronomy. Soyfoods containing no 
animal fats. Fresh soy products. Eat better to stay young]. 
Lists seven fl avors. “Use like yogurt.”
 Label sent by Xavier Karis of Amisoya. 1990. June 27. 
Paper Yogopack sleeve for 2-pack and foil lid for one. Sleeve 
top: 5.5 by 2.5 inches. Red, blue, and yellow on white. 
Illustration of many bananas, one is half peeled. “Vegetable 
food (Alimento vegetale). Soya food with bananas and active 
lactic cultures (Alimento di soia con banane e fermenti lattici 
vivi).” The side of the sleeve reads (in English, German, 
Italian, and French): “Free from preservatives, artifi cial 
colourings, and additives. A natural food with the addition of 
milk enzymes: Streptococcus thermophilus and Lactobacillus 
bulgaricus. Produced and packed by Medical Soy S.p.A.–

Casaletto Vaprio, Cremona, 
Italy. Foil cop lid states shows 
bananas, lists ingredients, then 
states (confusingly): Soybean 
health food with apricots and 
active milk enzymes.”

991. Successful Farming. 1989. 
Ferruzzi trading “illogical” for 
many months. 87(12):48P. Nov. 
*

992. Friedrich, Corrine. 1989. 
Cacoja recentre son activité: 
Filière soja [Cacoja refocuses its 
activity]. Process (France) No. 
1046. p. 26-29. [Fre]
• Summary: “In the heart of 
Alsace, the soy adventure 
continues. At Issenheim, 20 
km from Colmar, Cacoja, an 
affi liate of the CAC (Coopérative 
Agricole de Colmar), has worked 
for several years to master the 
transformation of soybeans 
into human foods, using its 
automated plant. The company’s 
dynamism allowed it to obtain 
at the last SIAL the prize for 
development by an affi liate for 
its entire line of products. Today 
Cacoja is refocusing its activities 
on the production of products, 
both basic/unrefi ned, and semi-
processed (soy milk and soy 
concentrate, tofu, powder, fl our), 
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leaving to industrial food processors the cares of producing 
fi nished products.”
 Recall that in 1985 CAC began to refl ect on the 
possibilities of diversifi cation. They asked: “What will be 
the foods of the year 2000?” The response from M. Rochet 
(present director of Cacoja) was that healthfulness would be 
the key concept. In 1986 they did a market study, then built 
a factory (investing 16 million French francs and buying a 
completely automated Alfa-Laval soymilk system), which 
began operation at the end of 1986.
 The semi-continental climate of Haut-Rhin is favorable 
to the culture of soybeans; 3,500 ha are now grown on the 
plains of Colmar and Mulhouse. Studies are now underway 
to reach a compromise between high yield and high protein 
content. The latter can vary from 32 to 44%. In this region, 
soybeans are gradually taking the place of cereal grains. 15% 
of the harvest is processed by Cacoja. A third of the soybeans 
bear the valued CINAB organic mark.
 M. Rochet estimates that the soyfoods market is growing 
at 40% a year. In 1985 it was the equivalent of 1-2 million 
liters of soymilk; in 1989 it was 5-7 million liters. Each 
year Cacoja produces several million liters (fi gures are 
confi dential) giving it a turnover of 18 million French francs 
for 1988-89 (July to July). So far, the products have been 
sold to specialty stores. Since Jan. 1989 Cacoja has exported 
to Germany, Italy, and the Netherlands the equivalent of 15% 
of its annual sales. The company plans to increase exports 
and double production. Cacoja is at the head of the French 
market and second in Europe.
 Since 1987 Cacoja has sold basic materials to food 
processors under the Formoja brand, but this has led to 
Cacoja competing with itself. Starting in Jan. 1990 will 
begin to phase out its fi nished products and focus on making 
products for its industrial clients, and supporting these with 
R&D. A sidebar discusses the Cacoja/Alfa-Laval soymilk 
and tofu processes. Ultrafi ltration is used, and Cacoja also 
makes powdered tofu and soy fl our.
 In the journal IESIEL, Mr. Rochet recently emphasized 
the complementarity between vegetable and animal proteins; 
they should not be seen as competitors. He predicted that 
mixed products (soy-dairy, or soy-fl esh blends) would 
soon become popular. The fi nished products will be 
commercialized by the affi liate Bio-Soja, which started last 
July.
 There are regulations for all food products, but nothing 
specifi cally concerning soy. Thus, in Oct. 1989 AFISA 
(l’Association française des industriels du soja alimentaire), 
the French Soyfoods Manufacturer’s Association, was 
created. There are 7 member companies. It goals: To 
establish product standards with respect to regulation and 
fraud. To better study the soybean as a new food (nutritional 
and organoleptic) and technology. To propose studies on this 
subject. To promote soyfoods. To help interest the public in 
soyfoods by means of the press.

993. SoyaScan Notes. 1989. Major soy-related company 
acquisitions and mergers worldwide 1970-1989 (Overview). 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: 1970 March–Miles Laboratories of Elkhart, 
Indiana (most famous as the maker of Alka-Seltzer) acquires 
Worthington Foods of Worthington, Ohio (most famous for 
its Morningstar Farms line of meat alternatives), making it a 
wholly owned subsidiary.
 1973 Jan. 15–ADM acquires 50% of British Arkady 
Holdings Ltd. and its subsidiary British Arkady Co. Ltd. of 
Old Trafford, Manchester, England.
 1977 (late)–Bayer A.G. of Germany (makers of Aspirin) 
acquires Miles Laboratories of Elkhart, Indiana; as part of 
the deal they Worthington Foods, a subsidiary of Miles.
 1979–Bunge Corp. acquires Lauhoff Grain Co. of 
Danville, Illinois.
 1982 Oct. 15–Worthington Foods is repurchased 
from Miles Laboratories by a group of three Seventh-day 
Adventist investors in a leveraged buyout. During the 12 
years under Miles, sales increased fi ve-fold. Sales volume 
in 1983 was an all-time high. The company employed 250 
people.
 1983 April 21–Hybritech Seed International, Inc., a 
wholly-owned subsidiary of Monsanto Company, purchases 
the Jacob Hartz Seed Co. of Stuttgart, Arkansas.
 1983–House Food Industrial Co., Ltd. of Japan 
purchases 50% ownership in Yamauchi Enterprises (formerly 
Hinode Tofu Co., owned by Mr. Shoan Yamauchi) in 
Los Angeles. The company is renamed House Foods & 
Yamauchi, Inc.
 1985 May 31–Barricini Foods Inc. acquires Farm 
Foods (makers of Ice Bean soy ice cream) of Summertown, 
Tennessee.
 1985 March–British Arkady acquires Direct Foods Ltd.
 1986 Feb.–British Arkady acquires Vegetarian Feasts 
Ltd.
 1986 Dec. 1–White Wave acquires Soyfoods Unlimited, 
Inc. of San Leandro, California. It is White Wave’s fi rst 
acquisition.
 1987 Aug.–British Arkady acquires Haldane Foods 
Ltd. and Regular Tofu Co. Ltd. It also acquires Vegetarian 
Cuisine Ltd. in 1987.
 1987 Oct.–The Ferruzzi Group in Ravenna, Italy, 
acquires Central Soya Co. in Ft. Wayne, Indiana.
 1987 Dec. 31–ADM acquires the rest of British Arkady 
Holdings Ltd. so that it now owned 100%.
 1988 Jan.–The British Arkady Group acquires Haldane 
Foods.
 1988 Feb.–Westbrae Natural Foods (of Berkeley, 
California, maker of soymilk) is merged with and becomes a 
wholly-owned subsidiary of Vestro Foods, a publicly traded 
company in City of Commerce, Southern California. Most 
of Westbrae’s top management decides not to stay with the 
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company.
 1988 Sept.–Haldane Foods Group acquires Realeat 
Foods Ltd.
 1989 Feb.–Haldane Foods Group acquires Saucemasters 
Ltd. It also acquires Genice Foods Ltd. in March 1989.
 1989 Feb. 16–Edward Lowe of Michigan, the inventor 
of Kitty Litter, purchases the majority of shares in INARI 
Ltd. from Len and Irene Stuttman; but they. kept a minority 
ownership in the company.
 1989 April–Huegli Naehrmittel A.G. acquires Yamato 
Tofuhaus Sojaprodukte of Tuebingen, Hirschau, West 
Germany. Note: This is the earliest record seen (Feb. 2013) 
that mentions Huegli in connection with soy.
 1989 April 22–Lima Foods of Belgium acquires 
Jonathan P.V.B.A. of Belgium.
 1989 Sept.–Lima Foods of Belgium is purchased from 
Vibec by Euronature (pronounced as in French, YU-ro na-
TYUR), a large international food company headquartered in 
Paris, France.

994. Product Name:  [Soialat: Soy protein beverage].
Foreign Name:  Soialat: Bevanda proteica di Soia.
Manufacturer’s Name:  Amisoya (Marketer-Distributor). 
Made at Centro Latte Cremora S.r.l.
Manufacturer’s Address:  Amisoya: Pescheria Boromeo 
(Milan), Italy; Centro Latte Cremora, Via Ostiano, 4–
Gadesco Cremona.
Date of Introduction:  1989.
Ingredients:  Water, partially defatted soybeans, sugar, 
natural aromas.
Wt/Vol., Packaging, Price:  1000 ml.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 100 gm.: Protein 3.2 gm, carbohydrates 
4.0%, lipids 2.3 gm, calories 49.5.
New Product–Documentation:  Letter (fax) from Xavier 
Karis in Italy. 1990. June 14. “About the name Soialat, I 
have asked several people but nobody has heard of the name 
or seen the product. However I did fi nd out that Soialat is a 
registered trademark of a company named Parmalat S.p.A. 
It was registered on 15 July 1986 and paid for 10 years. 
Parmalat is located in Collecchio di Parma in the province of 
Parma. It is a rather big company with a large line of dairy 
products.
 “There is however another problem with the name 
Soialat. Italian law forbids use of the terms ‘soia’ and ‘latte’ 
together. A company cannot promote its product as ‘Latte di 
Soia.’ Therefore the name Soialat probably cannot be used 
legally. A short time ago a lawsuit concluded that it was legal 
to call a soymilk product ‘Soia Milk,’ but there is still big 
chaos in Italy over the naming of soymilk products.”
 Label sent by Xavier Karis. 1990. June 27. 2.5 by 4.5 
inches. Orange, blue, white, brown, yellow, and black on 
light orange. “Soya and life. No cholesterol. With sugar. A 
beverage rich in all the high-quality protein of soya.”

 Letter from Xavier Karis. 1990. June 27. “Medical Soy’s 
Soialat has only been in the shops for about a week. I am 
sure the name Soialat is patented by Parmalat, so either these 
two companies are connected or Medical Soy will get into 
trouble.”

995. Product Name:  [Formoja Tofu Lasagna].
Foreign Name:  Formoja Lasagne au tofu.
Manufacturer’s Name:  Cacoja. Affi liate of Coopérative 
Agricole de Colmar (CAC) (Marketer).
Manufacturer’s Address:  8 rue Merxheim, 68500 
Issenheim, France.
Date of Introduction:  1989.
Wt/Vol., Packaging, Price:  300 gm tins (cans).
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 100 gm.: Calories 97.5, protein 5 gm, fat 1.5 
gm, carbohydrate 16 gm.
New Product–Documentation:  Paul Tjomb. 1990. RIA 
(Revue des Industries Agro-Alimentaires) No. 443. 14 May 
to 5 June. “Le pâté nouveau est arrivé: Ingredients, soja.” A 
large part of its activity is devoted to developing convenience 
prepared foods (plats cuisinés) which contain an average 
of 20% soya. The company also offers quenelles (like 
sausages), ravioli, and lasagne which are distributed fresh 
with a shelf life of 3 weeks.
 Letter and Label sent by Sylvain Stievenard of Sojinal 
(named Cacoja prior to Aug. 1990). 1990. Sept. 24. This 
product was introduced in 1989.

996. Food & Agriculture Organization (FAO). 1989. 
Utilization of tropical foods: Tropical oil-seeds. Rome, Italy: 
Food & Agriculture Organization of the United Nations 
(FAO). xiv + 82 p. 21 cm. Series: FAO Food and Nutrition 
Paper 47/5. *
• Summary: The 1st chapter, titled “Leguminous oil-seed 
crops, has these contents: Soybean (p. 1-35): The golden 
bean from China, varieties and production, soybeans in the 
tropics. Hydrolysis of soybeans using microbial enzymes. 
Nutritional and acceptability aspects of soybeans: Cooking 
characteristics, soybean fl avour, digestibility of soybeans. 
Soybean processing in eastern Asia: Fermentation of 
soybeans. Fermentation inoculants: Koji and ragi, angkak 
and masam [a green fermentation starter from Nepal, 
made from wheat and selected moulds], preparation of 
koji. Preparation of soy sauce: Traditional Japanese shoyu, 
other types of soy sauce. Fermented soybean pastes: Types 
of miso, preparation of miso koji, preparation of mame 
miso, preparation of hamanatto. Other fermented soybean 
products: Natto and thua nao. Indonesian tempe: Preparation 
of tempe ragi, production of tempe kedele, other types of 
tempe, domestic use and nutritional content of tempe. Foods 
fermented by molds: Role of moulds in food processing, 
food safety aspects. Non-fermented soybean products: 
Production of soy milk, improving soymilk fl avour. Soybean 
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protein products: Preparation of tofu, preparation of yuba. 
Soybean cheese products: Preparation of sufu (“The Chinese 
prepare a fermented soy curd called sufu, which resembles 
a moulded, soft-texture cheese.” Red sufu is made using 
“red rice koji” (angkak)). Use of soy milk and tofu residues: 
Preparation of oncom tahu, preparation of meitauza. Use of 
soybean sprouts. Soybeans as a cash crop. Soybean as an oil-
seed: Problems of small-scale extraction. Solvent extraction 
of soybean oil: Economic aspects, extraction process, 
refi ning operations. Nutritional and organoleptic aspects of 
soybean oil. Commercial production of vegetable fats and 
oils: Solid shortenings, effects of hydrogenation, hardness 
of fats. Margarine production: Composition of margarine, 
manufacture of margarine. Production of soybean grits and 
fl our. Commercial production of soybean protein products: 
Protein concentrates, protein isolates, economic aspects. 
Introduction of soyfoods at the village level: Snack foods, 
vegetable relish, pastes and fl our. Preparation of soybeans 
at the village level: Reducing bitter fl avours, preparation of 
soybean fl our. Prospects for soybean products in the tropics.
 Concerning the preparation of sufu (p. 21): “... the 
cubes [of tofu] are drained and heated for about 15 minutes 
at 100ºC to sterilize them. The sterilized cubes are cooled, 
placed on trays, and inoculated with one of the following 
fungi: Actinomucor elegans, Mucor lienialis, or Rhizopus 
chinensis var. chungyen, depending on the type of ‘cheese’ to 
be produced. They are then incubated at 12-20ºC for three to 
seven days. At that stage, the cubes become covered with a 
white mycelium and are known as pehtzu [pehtze].
 “In the fi nal stages, the cubes of pehtzu are transferred to 
ageing tanks, where they are immersed in a mixture of rice 
wine and salt, 2-5% sodium chloride, for forty to sixty days. 
The alcohol content of this ‘dip’ (approximately 10 percent) 
is much higher than that normally obtained by anaerobic 
fermentation using osmophyllic [osmophilic] yeasts. The 
fi nal product, after completing the ageing period, is soft 
and pale yellow, with a pleasant taste and aroma. It is often 
served with sesame oil. More pungent cheeses are prepared 
by related processes, by adding other components to the fi nal 
brine solution. These may include red rice koji, fermented 
rice mash, anise or pepper. An outline of a preparation from 
Thailand, using red rice koji to give a red sufu is shown in 
Figure 3” (a fl ow sheet, p. 22; Source: Narudom Boon-Long. 
1983. “Traditional fermented food products.” United Nations 
University (UNU) Workshop Paper, CFTRI, Mysore, India).
 The peanut from Peru (p. 36+).

997. Pedrotti, W. 1989. Il libro della soia [The book of soya]. 
Italy: Mediterranee. [Ita]*

998. Product Name:  [Drei Pauly Natur Korn Tofu 
Tortellini].
Foreign Name:  Drei Pauly Natur Korn Tofu Tortellini.
Manufacturer’s Name:  Drei Pauly Reform + Diaet GmbH 

(Marketer).
Manufacturer’s Address:  D-3557 Ebsdorfergrund 1, West 
Germany.
Date of Introduction:  1989?
Ingredients:  Hard whole wheat grits or middlings, tofu 
(from organically grown soybeans), Whole wheat meal, 
whole grain bread crumbs, water, unhydrogenated vegetable 
oil, Parmesan cheese, tomato pulp, roasted or fried onions, 
sea salt, herbs and spices, natural aromas.
Wt/Vol., Packaging, Price:  250 gm poly bag. Retails for 
DM 3.95.
Nutrition:  Per 100 gm.: Protein 13 gm, fat 6 gm, usable 
carbohydrates 38 gm, fi ber (Ballaststoffe) 9 gm, calories 258.
New Product–Documentation:  Label sent by Anthony 
Marrese. 1989. Nov. 5.5 by 8 inches. Red, brown, green, 
and white on yellow. “Without egg. Vegetables and tofu 
are organically grown. Whole-grain pasta with hearty tofu 
fi lling. Piquant and spicy. Enhanced with Parmesan cheese. 
Bring to a boil in 2 liters broth or water and simmer for 12-
16 minutes.” Neuform certifi cation symbol.
 Letter from Bernd Drosihn. 1990. May 10. This 
company just markets tofu products, they do not make any.

999. Product Name:  [Unicorn Tofulini {Tofu Tortellini}, 
and Ravioli].
Foreign Name:  Unicorn Tofulini, und Ravioli.
Manufacturer’s Name:  Firma Unicorn (Marketer).
Manufacturer’s Address:  Pavillionstrasse 45, D-6630 
Saarlouis, West Germany.  Phone: 0 68 31 / 28 55.
Date of Introduction:  1989?
Ingredients:  Dough: Whole wheat semolina*, water. 
Filling: Smoked tofu*, tofu* (a soybean product), bread 
crumbs, roasted onions*, shoyu (soy sauce), sea salt, spice 
mixture*. * = Organically grown.
Wt/Vol., Packaging, Price:  250 gm vacuum pack. Retails 
for DM 4.95.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Protein 9.2 gm, fat 2.8 gm, usable 
carbohydrates 45.8 gm, calories 245.
New Product–Documentation:  Label sent by Anthony 
Marrese. 1989? 4 by 5.75 inches. Self adhesive with a hole/
window in the middle. Red and green on white. “Without 
meat or eggs. Whole grain dough. Boil in salted water or 
vegetable bouillon for 15 minutes. Serve with your favorite 
margarine, herbs, or sauces. No preservatives.” Logo is a 
unicorn head with an ear of wheat for a mane.
 Letter from Bernd Drosihn. 1990. May 10. This 
company just markets tofu products, they do not make any.

1000. Gruppo Ferruzzi. 1990. Ferruzzi Group: From 
biodegradable plastics to pharmaceuticals; from composite 
materials to agro-industry (Ad). Scientifi c American 
262(1):p. 24-27. Jan. In separately paginated “Special 
Advertising section.”
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• Summary: Ferruzzi was founded in 1948 as an agricultural 
goods trading company. Since 1979, the Ferruzzi Group 
has been under the leadership of Chairman Raul Gardini. 
“Ferruzzi has recently burst into international visibility. 
Its combined turnover now exceeds $26,000 million; 
the Group’s employees number 100,000 in over 500 
manufacturing facilities. Eridania–lead company in 
Ferruzzi’s agro-industrial side–is world leader in the 
production of soy proteins and lecithin... Ferruzzi handles 
more than 20 million tons per year of cereals, protein meal 
and oil seed, of which it is also one of the world’s foremost 
processors.”
 “Ferruzzi’s is an ‘industrial system’ with a plan. 
Gardini calls it a ‘second green revolution.’ Speaking at 
Bologna University, at the granting of his honorary doctorate 
in agronomy, he explained what it means to declare, 
‘agriculture is chemistry.’ He has repeatedly argued for 
using the world’s massive surplus stocks of carbohydrates 
as a ‘precious primary material for industrial, non-food 
uses’, to develop and deliver to market non-polluting ‘green 
chemicals’, detergents and lubricants and bio-degradable 
plastics. Can Ferruzzi hope to deliver on this vision of a 
bridge between agriculture and industry?”
 Also discusses: Montedison, Erbamont, penems, 
Himont, polypropylene, Fertech, the use of pheromone 
trapping to measure insect infestation (when pest density 
reaches a certain point, you treat; this saves more than 30% 
by volume of pesticides in corn and soybean fi elds), blends 
of starches and petroleum-origin components, and Ausimont.
 Note: Webster’s Dictionary defi nes pheromone (a term 
derived from the Latin and fi rst used in 1959) as “a chemical 
substance that is produced by an animal and serves especially 
as a stimulus to other individuals of the same species for one 
or more behavioral responses.”

1001. Product Name:  [Tofu, and Tempeh].
Foreign Name:  Tofu, Tempeh.
Manufacturer’s Name:  Soy & Rice.
Manufacturer’s Address:  Via A. Canale 8/c, 10078 Venaria 
Reale (TO), Italy.  Phone: 011-402-0380.
Date of Introduction:  1990 February.
Ingredients:  Tempeh: Soya, water, Rhizopus oligosporus.
How Stored:  Refrigerated.
New Product–Documentation:  Letter and Label for 
Tempeh sent by Bosco Franca and Garafola Carmelo of 
Soy & Rice. 1992. Feb. 2.75 by 4 inches. Black on white. 
Self adhesive. The logo is that developed by Mitoku which 
states in Japanese characters “I Shoku Dô Gen” (Medicine 
and food come from the same source, or Your food is your 
best medicine). Store at 4ºC [39.2ºF]. The company began to 
make these products in about Feb. 1990. They now make 40 
kg/week of tempeh.

1002. Storup, Bernard. 1990. The tofu industry and market in 

France (Interview). SoyaScan Notes. March 26. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: The largest tofu manufacturers in France 
are: (1) Société Soy makes 12,500 kg/week (12.5 tonnes/
week) of their basic tofu, much of which is made into 
second generation products. In fact, regular tofu counts for 
only about 15% of their tofu sales, whereas Tofu Burgers 
(Croque Tofu) account for 45% and Tofu Sausages (Tofi nelle) 
account for 20%. These fi gures do not include their soymilk, 
which is more but which is sold as soymilk. They sell to the 
mainstream market. Société Soy’s market for tofu and tofu 
product has been growing at the rate of about 40% a year 
over the past few years.
 (2) Daizou SARL (related to Le Bol en Bois, in 
Champigny sur Marne) makes an estimated 500-600 kg/
week. They sell tofu from the shop and deliver to several 
Japanese retail outlets. Their customers are mostly Japanese. 
Their production seems to have remained static during the 
past 2-4 years. There are 2-3 small companies that make 
about 200 kg/week. Innoval (pronounced EEN-oh-val) no 
longer makes tofu in France. Cacoja (pronounced KA-ko-
jah) in the east of France makes what they call their “soy 
base,” to be mixed with meats. It is ultrafi ltered, concentrated 
soymilk with a high solids content but it is quite different 
from regular tofu. Presently, they may not be selling any tofu 
in France, and their program to sell the soy base seems weak.
 Thus the total size of the tofu market in France is about 
14,000 kg/week or 728,000 kg/year. It is growing at about 
35% a year.
 Update: 12 July 1990. Société Soy has been planning a 
major export program to the UK. Now they have decided to 
drop that and export instead to Italy. Address: Founder and 
Owner, Société Soy, 1 rue du Crêt de la Perdrix, 42400 St.-
Chamond, France. Phone: 77.31.23.66 OF.

1003. Cole, Michael. 1990. Why Cole discontinued his work 
with soyfoods and with Soya International Ltd. (Interview). 
SoyaScan Notes. March 27. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: Michael is a native of London, though he spent 
about 10 years in California (mostly Los Angeles). He was 
one of the most successful of the soyfoods pioneers in the 
UK at taking soyfoods to the mass market. He sold Soya 
Health Foods Ltd. to his partner, Mr. Arora. Then in mid-
1987 he started Soya International Ltd. After it had been 
running for about 8 months, Michael’s father, to whom he 
was very close, died, and Michael had a breakdown. It made 
him painfully aware of his own mortality. He couldn’t cope 
with anything. He discontinued his company; it could not 
be sold even though he had projects in Italy and Argentina. 
He is now living in a small village on a small island off of 
northern Wales. He has been there for about 18 months. He 
is coming to terms with himself. He is out of the world and 
of the soyfoods world. He will be here for the foreseeable 
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future, and has no plans to return to work with soyfoods. He 
and his wife are working on developing games that deal with 
the deep aspects of life. He enjoys the beauties on nature 
now. He is returning to his interest in spiritual things.
 “After getting involved in a business that I enjoyed, for 
some reason I was very fortunate and the business just really 
took off. But I was ill prepared for it. I’d sought that kind 
of business because I wanted an atmosphere that would not 
encroach on my own life, wouldn’t rob me of me. But the 
business went so strong that I became a victim in the end. I 
allowed it to happen. In the enthusiasm of success I just got 
carried away. I got lost in it. In the end it was just too much 
for me. Now I’m in no hurry. When the wind blows in my 
sails again, it will be the right wind.” Address: Bryn Alaw 
(House), Pen-y-Graige, Llanchymedd, Anglesey, N. Wales 
LL71 7AB, UK. Phone: 0248-470783.

1004. Product Name:  [Mam Soylet Soymilk (Liquid, or 
Powdered; With, or Without Added Salt and Sugar)].
Foreign Name:  Mam Soylet (In Polvere; Bevanda Proteica 
di Soya).
Manufacturer’s Name:  Medical Soy S.p.A.
Manufacturer’s Address:  Via Matteotti 55, 20068 
Peschiera Borromeo (Milan), Italy.  Phone: 02.547.54.56.
Date of Introduction:  1990 March.
Ingredients:  Water, partially defatted soybeans, natural 
aromas.
Wt/Vol., Packaging, Price:  Powdered: 350 gm bag. Liquid: 
Square plastic bottle.
How Stored:  Liquid: UHT treated so probably shelf stable.
Nutrition:  Per 100 gm.: Protein 3.2 gm, carbohydrates 1.0 
gm, lipids 2.3 gm, calories 37.5.
New Product–Documentation:  Talk with then letter 
(fax) from Xavier Karis in Italy. 1990. June 13 and 18. 
Medical Soy makes a line of products including a soymilk, 
which he found to taste excellent, and which he thinks 
they make themselves. Mr. Bolleti is the contact person. 
Their fax number is 02-553-00-754. The company that 
distributes Medical Soy dry products is named La Moderna 
Distribuzione in Bergamo, Italy. Fax: 035-231-876.
 He fi rst tasted their soymilk at a fair (CIBUS in Parma) 
where they told him it was the version without added salt and 
sugar. That was the one he liked. “Last Saturday I bought one 
of their horribly designed plastic bottles without added salt 
and sugar. The taste sure wasn’t as good as I remembered 
from the fair. I think at the fair they gave me the one with 
added salt and sugar.”
 Medical Soy leafl et. 1990. A photo shows 13 soy 
products.
 Label sent by Xavier Karis. 1990. July 22. 2.5 by 3.75 
inches. Self adhesive. Blue, yellow, and black on white. 
Design of 4 concentric boxes against a background of 
yellow-orange soybeans. “Contains soya protein (Contiene 
le proteine della soia). UHT treatment. Without sugar. 

Produced at the establishment of Gadesco Pieve Delmona 
(CR) of/for Medical Soy.” UPC indicia. Recycle bottle 
symbol/roundel. Note that the Italian term “mam” has 
its roots in the words “mother” or “breast” (mamma, 
mammario, mammella).

1005. Lindner, Anders. 1990. Re: The soymilk market in 
Europe. Letter (fax) to William Shurtleff at Soyfoods Center, 
April 4 and April 26. 3 p. [Eng]
• Summary: The following fi gures contain many 
guesstimates. The only countries in western and eastern 
Europe where signifi cant amounts of soymilk are produced 
are Belgium, West Germany, France, England, and 
Switzerland. The following are the seven largest soymilk 
manufacturers in Europe, ranked in descending order of size:
 1. Alpro/Vandemoortele, Belgium. Capacity: 35 million 
liters/year. Present output: 25 million liters/year. Growth: 
Believe so, but don’t know how much.
 2. DE-VAU-GE (DVG), West Germany. Capacity: 
20 million liters/year. They are running their plant at full 
capacity, but as Adventists I think they don’t work on Friday 
afternoon or Saturday, they close down during the summer, 
and they send one road tanker of soymilk each week to 
Granose in England, where it is made into soy yogurt. So 
they probably end up making about 12 million liters a year 
of soymilk in long life packs. Soon some of their soymilk 
will be made into tofu. Growth: Would if they could, but they 
can’t with the line they have, which they bought from DTD/
STS for DM 4 million. DVG is making an excellent profi t on 
their soymilk products, that’s for sure. This is in part because 
they have the Neuform chain at their disposal.
 3. Cacoja, France. Capacity: 11 million liters/year. 
Believed to be running at full capacity. Growth: Planning 
a new line but no decision yet as far as I know. I think that 
Cacoja produces more than 1 million liters/year. They visited 
DTD/STS a year ago to discuss a second line. The fi rst 
one had a capacity of 2,000 liters/hour or approximately 5 
million liters/year.
 4. Soya Health Foods Ltd., Manchester, England 
(Sunrise Soya Milk). Capacity estimated at 8 million liters/
year. Actual production not known.
 5. Soyana, Switzerland. Capacity and production not 
known. Soyana has consistently refused to allow us to visit 
them. Even our Indian client who wanted to discuss purchase 
of their Dahi dessert recipe was given the cold shoulder. I 
think that they have their own soymilk plant, but I’m not 
sure. Why shouldn’t they, when they have plenty of products 
in Swiss shops.
 6. Galactina, Switzerland. Capacity estimated at 6 
million liters/year. Most is used for products other than liquid 
soymilk. They sell limited amounts of soymilk, defi nitely 
less than 1 million liters/year packed in Tetra Brik Aseptic at 
the Thun Dairy in Switzerland.
 7. Schoeller in Nuremberg, West Germany. Capacity not 
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known. Soymilk used in ice cream production. There are also 
soymilk producers in Italy [Crivellaro], and Spain [Proti].
 “Total size of European soymilk market in 1989 
estimated at 50 million liters. Some is in the form of dairy 
analog products. Alpro and DE-VAU-GE have about 70% of 
the market, including bulk distributed product. Growth rate 
over the past few years 10–15%.
 “General observations of the European soymilk industry 
and market: The dairy industry in France was the fi rst to go 
into soymilk to offer alternatives to consumers who prefer 
‘non-dairy dairy type products’. The soymilk-based ice 
cream of West Germany’s Schoeller may start a trend for the 
rest of the European ice cream industry. There has been no 
equivalent to the U.S. Tofutti boom in Europe so far. Major 
liquid food companies do not at present see soymilk as a 
signifi cant product for Europe but follow the trends and do 
some development, just in case.
 “The future? It is necessary to make a distinction 
between Eastern and Western Europe. Western Europe 
has a surplus food production in general and surplus dairy 
milk production in particular. The health aspect alone, i.e. 
soymilk without improved palatability, will not signifi cantly 
increase soymilk sales in Western Europe. The removal of 
dairy production subsidies in the EEC in the years to come, 
especially after 1992, may give an incentive to the big names 
in the food industry to develop soymilk into mainstream 
market products. There is EEC legislation on imitation 
dairy products and soymilk is mentioned as an example, but 
currently different member countries use their own laws.
 “Many Eastern European countries have food shortages 
but lack money and entrepreneurship to venture into an 
unknown product like soymilk on their own. Furthermore, 
in these diffi cult markets, western companies with soymilk 
technology do not seem to fi nd it worth the effort to fi rst 
educate on the advantages and uses of soymilk and then to 
promote and arrange fi nancing before they can hope to sell 
a soymilk processing plant. The new Eastern Europe with 
market economies now evolving gives hope for the future in 
general, but I couldn’t make any guesses about soymilk.
 “It is the aim of EEC to dismantle the agricultural 
subsidies. This will effect dairy production and new cheaper 
protein sources will be sought by the food industry. Soymilk 
defi nitely has a chance of ‘growing up’ when this happens.
 “STS-Soya Technology Systems Limited no longer 
exists. It was the decision of APV’s CEO to close it down as 
an independent company when the big APV reorganization 
took place. When we moved to Denmark we became DTD-
Soya Technology Division. Now Danish Turnkey Dairies 
has itself become a division of the APV Pasilac Ltd and the 
offi cial name is DTD-APV Pasilac Ltd (the result of mergers 
and takeovers!). Asger Somer Hansen now handles soymilk 
activities within the APV group and works in DTD-APV 
Pasilac Ltd.
 “John Wilson still works at Alfa-Laval in Lund as far 

as I know–at least he did 2 years ago. Alfa-Laval also has 
another soymilk person, a young woman.
 Note: Lindner, the managing director of Soya 
Technology Systems from May 1982 until Nov. 1989, has a 
good grasp of the world soymilk market. Address: P.O. Box 
19002, S-250 09 Helsingborg, Sweden. Phone: 42-92776.

1006. Karis, Xavier. 1990. Buton, Crivellaro, and soyfoods 
in Italy (Interview). SoyaScan Notes. April 24. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Gio. Buton, founded in 1820 and now the 
biggest liquor company in Italy, owns 60% of Crivellaro. 
Crivellaro in Padova makes soy oil, organic soymilk, and 
lecithin, but they do not have an outstanding name in Italy. 
Buton’s main interest is selling soyfoods in supermarkets. 
Address: Export/Marketing Dep., Gio. Buton & Co. S.p.a., 
Viale Angelo Masini, 24, 40126 Bologna, Italy. Phone: 051-
506368.

1007. Product Name:  [Soilat Soymilk (Plain)].
Foreign Name:  Bevanda Alla Soia Vegetale.
Manufacturer’s Name:  Parma Soia (Marketer-Distributor). 
Made in Belgium [by Alpro].
Manufacturer’s Address:  Strada Logheretto 2, 43010 
Corcagnano (Parma), Italy.  Phone: 0521-639-148.
Date of Introduction:  1990 April.
Ingredients:  Organically grown soybeans, water, cane 
sugar, sea salt.
Wt/Vol., Packaging, Price:  500 ml Tetra Brik Aseptic 
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carton.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Talk with Xavier Karis 
in Italy. 1990. June 13. About 2 months ago this company, 
located in Parma, started a line of soya products: Soya milk 
(Soilat) in plain and chocolate fl avors, Soy Pasta, and Soy 
Sauce (which they probably do not make themselves). It 
is not known whether or not they make their own soymilk. 
Because this is a small company, nobody has made any 
trouble yet over the Italian name of their soymilk, but if they 
get bigger, they are bound to get in trouble because Italian 
law forbids use of the terms “soia” and “latte” together. Their 
phone is 0521-639-148.
 Parma Soia brochure. 1990. Photo shows aseptic 
package.
 Letter from Xavier Karis. 1990. June 15. On the Soilat 
brik from Parma Soia is written: “Produced in Belgium.” So 
it is probably made by Alpro.
 Label sent by Xavier Karis. 1990. June 27. 3.3 by 3.5 by 
2.5 inches. Tetra Brik carton. Orange-red, green, yellow, and 
tan on white. The large, semicircular logo on the package 
shows a large fi eld with long rows of soybeans. Across the 
top in large letters is written: “Campi di Soia” (Fields of 
Soya), while across the bottom, in the same letters is written 
Parma Soia. There are three groups of soybean leaves at 
the bottom two corners and the bottom middle of the logo. 
On the back is a brief description of 5 other products made 
by the company. A second logo shows two green leaves 
upholding an orange sphere.

1008. Product Name:  [Parma Soia Soy Drink (Chocolate, 
Strawberry, and 1 Other Flavor)].
Foreign Name:  Parma Soia Soidrink (Al Cioccolata, Alla 
Fragola).
Manufacturer’s Name:  Parma Soia (Marketer-Distributor). 
Made in England by Unisoy.
Manufacturer’s Address:  Strada Logheretto 2, 43010 
Corcagnano (Parma), Italy.  Phone: 0521-639-148.
Date of Introduction:  1990 April.
Ingredients:  Water, soya, cane sugar, strawberry puree.
Wt/Vol., Packaging, Price:  500 ml plastic bottles with foil 
lid.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Talk with Xavier Karis 
in Italy. 1990. June 13. About 2 months ago this company, 
located in Parma, started a line of soya products, including 
soya milk (Soilat) in plain and chocolate fl avors (which they 
probably do not make themselves). Because this is a small 
company, nobody has made any trouble yet over the Italian 
name of their soymilk, but if they get bigger, they are bound 
to get in trouble because Italian law forbids use of the terms 
“soia” and “latte” together. Their phone is 0521-639-148.
 Parma Soia brochure. 1990. Photo shows aseptic 
package.

 Letter from Xavier Karis. 1990. June 15. On the plastic 
Soidrink bottle is written: “Produced in England.” Talk with 
Neil Rabheru of Unisoy. 1990. July 2. Unisoy makes this 
soymilk.
 Label (for strawberry) sent by Xavier Karis. 1990. June 
27. 9 by 2.5 inches. Red, gold, green, black, and orange 
on white. The semicircular logo on the front panel shows 
a large fi eld with long rows of soybeans. Across the top in 
large letters is written: “Campi di Soia” (Fields of Soya), 
while across the bottom, in the same letters is written Parma 
Soia. There are three groups of soybean leaves at the bottom 
two corners and the bottom middle of the logo. And below 
that, an illustration of many ripe strawberries. “An energy 
beverage ideal for those who like sports, who study, and who 
live an active life. A Natural product, without preservatives 
or colorings. Shelf stable; Refrigerate after opening and 
consume within 3-6 days.”

1009. Product Name:  [Parma Soia Soy Flour].
Foreign Name:  Parma Soia Farina di Soia.
Manufacturer’s Name:  Parma Soia (Marketer-Distributor).
Manufacturer’s Address:  Strada Logheretto 2, 43010 
Corcagnano (Parma), Italy.  Phone: 0521-639-148.
Date of Introduction:  1990 April.
Wt/Vol., Packaging, Price:  Bag.
How Stored:  Shelf stable.
New Product–Documentation:  Parma Soia brochure. 
1990. Photo shows product and label. The large, semicircular 
logo on the package shows a large fi eld with long rows of 
soybeans. Across the top in large letters is written: “Campi 
di Soia” (Fields of Soya), while across the bottom, in the 
same letters is written Parma Soia. There are three groups 
of soybean leaves at the bottom two corners and the bottom 
middle of the logo.

1010. Product Name:  [Parma Soia Soy Sprouts (Fresh, or 
Bottled)].
Foreign Name:  Parma Soia Germogli di Soia (Freschi, Al 
Naturale).
Manufacturer’s Name:  Parma Soia (Marketer-Distributor).
Manufacturer’s Address:  Strada Logheretto 2, 43010 
Corcagnano (Parma), Italy.  Phone: 0521-639-148.
Date of Introduction:  1990 April.
Wt/Vol., Packaging, Price:  Fresh: Plastic tray covered with 
clear plastic wrap. Or glass jar.
How Stored:  Refrigerated; Shelf stable; refrigerate after 
opening.
New Product–Documentation:  Parma Soia brochure. 
1990. Photo shows product and label. The large, semicircular 
logo on the package shows a large fi eld with long rows of 
soybeans. Across the top in large letters is written: “Campi 
di Soia” (Fields of Soya), while across the bottom, in the 
same letters is written Parma Soia. There are three groups 
of soybean leaves at the bottom two corners and the bottom 
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middle of the logo.

1011. Product Name:  [Parma Soia Soy Salad].
Foreign Name:  Parma Soia Insalata di Soia: Mista.
Manufacturer’s Name:  Parma Soia (Marketer-Distributor).
Manufacturer’s Address:  Strada Logheretto 2, 43010 
Corcagnano (Parma), Italy.  Phone: 0521-639-148.
Date of Introduction:  1990 April.
Wt/Vol., Packaging, Price:  Glass jar.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Parma Soia brochure. 
1990. Photo shows product and label. The large, semicircular 
logo on the package shows a large fi eld with long rows of 
soybeans. Across the top in large letters is written: “Campi 
di Soia” (Fields of Soya), while across the bottom, in the 
same letters is written Parma Soia. There are three groups 
of soybean leaves at the bottom two corners and the bottom 
middle of the logo.

1012. Product Name:  [Parma Soia Soy Sauce (Regular, or 
Sweet)].
Foreign Name:  Parma Soia Salsa di Soia (Regular, Dolce).
Manufacturer’s Name:  Parma Soia (Marketer-Distributor).
Manufacturer’s Address:  Strada Logheretto 2, 43010 
Corcagnano (Parma), Italy.  Phone: 0521-639-148.
Date of Introduction:  1990 April.
Wt/Vol., Packaging, Price:  Dispenser bottle.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Xavier Karis 
in Italy. 1990. June 13. About 2 months ago this company, 
located in Parma, started a line of soya products, including 
soy sauce.
 Parma Soia brochure. 1990. Photo shows product and 
label. The large, semicircular logo on the package shows 
a large fi eld with long rows of soybeans. Across the top in 
large letters is written: “Campi di Soia” (Fields of Soya), 
while across the bottom, in the same letters is written Parma 
Soia. There are three groups of soybean leaves at the bottom 
two corners and the bottom middle of the logo.

1013. Product Name:  [Parma Soia Whole Dry Soybeans 
(Yellow, or Black)].
Foreign Name:  Parma Soia Semi di Soia.
Manufacturer’s Name:  Parma Soia (Marketer-Distributor).
Manufacturer’s Address:  Strada Logheretto 2, 43010 
Corcagnano (Parma), Italy.  Phone: 0521-639-148.
Date of Introduction:  1990 April.
Wt/Vol., Packaging, Price:  Plastic tray covered with clear 
plastic wrap.
How Stored:  Shelf stable.
New Product–Documentation:  Parma Soia brochure. 
1990. Photo shows product and label. The large, semicircular 
logo on the package shows a large fi eld with long rows of 
soybeans. Across the top in large letters is written: “Campi 

di Soia” (Fields of Soya), while across the bottom, in the 
same letters is written Parma Soia. There are three groups 
of soybean leaves at the bottom two corners and the bottom 
middle of the logo.

1014. Product Name:  [Parma Soia Gravy with Soy Sprouts 
(With Garlic & Basil, With Pepperoni, With Parmesan 
Cheese)].
Foreign Name:  Parma Soia Sogo Ai Germogli di Soia (Con 
Aglio e Basilico, Con Peperoni, Con Parmigiano).
Manufacturer’s Name:  Parma Soia (Marketer-Distributor).
Manufacturer’s Address:  Strada Logheretto 2, 43010 
Corcagnano (Parma), Italy.  Phone: 0521-639-148.
Date of Introduction:  1990 April.
Wt/Vol., Packaging, Price:  Glass jar.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Parma Soia brochure. 1990. 
Photo shows product and label. These three products are 
apparently also sold in one box titled “Prova 3 Gusti della 
Sughi ai Germogli di Soia.” The large, semicircular logo on 
the package shows a large fi eld with long rows of soybeans. 
Across the top in large letters is written: “Campi di Soia” 
(Fields of Soya), while across the bottom, in the same letters 
is written Parma Soia. There are three groups of soybean 
leaves at the bottom two corners and the bottom middle of 
the logo.
 Note: Webster’s Dictionary defi nes pepperoni (a noun, 
derived from the Italian peperoni chilies, plural of peperone 
chili, from Latin piper, a term fi rst used in 1921, as “a highly 
seasoned beef and pork sausage).”

1015. Product Name:  [Parma Soia Soy Pasta].
Foreign Name:  Parma Soia Specialita Alla Soia.
Manufacturer’s Name:  Parma Soia (Marketer-Distributor).
Manufacturer’s Address:  Strada Logheretto 2, 43010 
Corcagnano (Parma), Italy.  Phone: 0521-639-148.
Date of Introduction:  1990 April.
Wt/Vol., Packaging, Price:  Plastic tray with a clear plastic 
wrap cover.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Xavier Karis 
in Italy. 1990. June 13. About 2 months ago this company, 
located in Parma, started a line of soya products, including 
soy pasta.
 Parma Soia brochure. 1990. Photo shows product and 
label. Each piece of pasta is shaped like a small cylinder, 
about 3/8 inch diameter and 1 inch long. The large, 
semicircular logo on the package shows a large fi eld with 
long rows of soybeans. Across the top in large letters is 
written: “Campi di Soia” (Fields of Soya), while across the 
bottom, in the same letters is written Parma Soia. There are 
three groups of soybean leaves at the bottom two corners and 
the bottom middle of the logo.
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1016. SoyaScan Notes. 1990. New Trend: Large European 
food companies, and agricultural- and dairy cooperatives 
now launching and actively promoting innovative new 
tofu and soymilk products: Mostly dairylike and meatlike 
products (Overview). May 8. Compiled by William Shurtleff 
of Soyfoods Center.
• Summary: In Jan. 1980 Vandemoortele N.V., one of 
Europe’s largest oilseed crushers, located at Izegem, 
Belgium, began to make its fi rst commercial soymilk product 
(GranoVita Soja Drink in plain and carob fl avors, packed in 
500 ml Tetra Brik cartons) which was private labeled (co-
packed) for DE-VAU-GE, a large Seventh-day Adventist 
health food manufacturer in West Germany. This was Alpro’s 
fi rst customer. In June 1980 Vandemoortele created Alpro 
N.V. to take over this production. The company quickly 
became Europe’s leading soymilk producer and by 1990 
had about 70% of the European soymilk market. Their new 
soymilk plant, costing about US$15 million and having a 
capacity of 45 million liters a year, opened in Wevelgem in 
June 1990.
 In June 1984 Migros, Switzerland’s leading retail food 
chain, launched 5 tofu products: Natural Tofu, Tofu Snack 
with Spices, Spicy Tofu Spread, Diced Tofu with Cream, 
and Tofu Bolognaise. In 1985 they introduced Tofu with 
Mushrooms and Gravy, followed in 1986 by Canned Tofu 
Kashmir (with Curry and Fruits), Tofu Spread with Cheese 
(in a Tube), Tofu Chocolate Crème, and Tofunaise (in a 
Tube), then in 1987 by Seasoned Tofu. In 1986 Migros, a 
61 year old cooperative with 1.4 million members, had net 
sales of 3,166 million Swiss francs. The tofu was made by a 
Migros company named Conserves Estavayer in Estavayer-
le-Lac, near Zurich.
 Galactina is a well established Swiss company (located 
in Belp) that has made a soymilk named Naga Sonda for 
enteral tube feeding since 1980. In 1981 they launched the 
product in liquid Tetra Pack. They entered the tofu market in 
1984 with Galactina Tofu, then in 1985 added three types of 
Seasoned Tofu (Gourmet Diced with Soy Sauce & Spices, 
Provencale with Herbs, and Jardiniere with Vegetables), 
followed in 1987 with Tofu Spread and 1988 with Tofu 
Burger and Tofu Salads. All were marketed very attractively.
 In Aug. 1985 DE-VAU-GE, one of Europe’s oldest 
and largest producers of vegetarian health foods, began 
operation of its new soymilk plant (purchased from STS/
DTD) in Lueneburg, West Germany. By 1990 they were 
Europe’s second largest soymilk manufacturer, with 15-20% 
of the market. They also sold many tofu products and were 
planning to produce tofu in the near future.
 In 1985 Laiteries Triballat, a large French dairy products 
company (mostly cheese, located at Noyal-sur-Vilaine, 
Brittany) introduced Sojasun, an innovative cultured soymilk 
yogurt in 4 fl avors, two with bits of fruit and two with 
fruit puree. In Oct. 1988 and early 1989 they promoted the 
product extensively on French television and in German print 

media. Sales in several western European countries were said 
to be good.
 In 1986 Parmalat, the Italian dairy giant, introduced 
a soymilk named Soialat. By 1989 they had created a 
subsidiary named Parma Soia, which sold three lines 
of more than 20 soy products. The Campi di Soia line 
(containing soymilk, soy pasta, sauce, and sprouts) was sold 
at supermarkets. The Nature Soy line was imported, and the 
Erboristeria line was for the health food market.
 In Jan. 1987 Cacoja, a newly-formed affi liate of the 
Coopérative Agricole de Colmar (CAC), began production 
of soymilk and soy desserts at its new, fully-automated 
plant (with an ultrafi ltration system) at Issenheim, France. 
Purchased from Alfa-Laval, the plant cost 11 million French 
francs and had a capacity of 1,500 liters/hour of soymilk 
containing 4% protein. By 1990 Cacoja was Europe’s third 
largest soymilk producer.
 In Sept. 1987 Rayner Burgess Ltd., a large British Food 
company that specializes in an array of unique condiments, 
purchased Cauldron Foods Ltd., Britain’s second largest tofu 
manufacturer, and the largest marketing its products to the 
Caucasian and health-food trades.
 In Jan. 1988 British Arkady, a large British food 
conglomerate owned by Archer Daniels Midland Co. 
(Decatur, Illinois) acquired the Haldane Foods Group, and 
made it part of British Arkady’s Health Foods Div. The 
Haldane Foods Group was put together by acquisition of 
Direct Foods Ltd. (founded 1980, acquired by the Group in 
1985), Vegetarian Feasts Ltd. (founded 1984, acquired 1986), 
Haldane Foods Ltd. (founded 1983, acquired Aug. 1987), 
Vegetarian Cuisine Ltd. (founded 1985, acquired 1987), 
Regular Tofu Co. Ltd. (founded 1983, acquired Aug. 1987), 
Realeat Foods Ltd. (founded 1984, acquired Sept. 1988), 
Saucemasters Ltd. (founded 1988, acquired Feb. 1989), and 
Genice Foods Ltd. (founded 1988, acquired March 1989). 
Self-proclaimed as “Europe’s leading healthier food group, 
most of these companies make tofu or soyfood products.
 In April 1989 Huegli AG, a leading Swiss food 
company, purchased 75% ownership in Yamato Tofuhaus 
GmbH, one of West Germany’s leading tofu manufacturers. 
At about the same time, Huegli purchased Horst Heirler, the 
country’s leading distributor of fresh products.
 Also in April 1989 Lima N.V. of Belgium, one of 
Europe’s earliest natural foods companies, purchased 
Jonathan PVBA, Belgium’s leading tofu manufacturer.
 In Sept. 1989 Innoval (formerly Sojalpe), an acquired 
affi liate of Les Silos de Valence (a large 5,000-member 
cereal cooperative in Rhone Alpes, France), began to 
produce tofu, soymilk, and liquid soy concentrate (with an 
ultrafi ltration unit) at a modern new plant, with a capacity of 
2,000 liters/hour, purchased from Alfa-Laval at a cost of 20-
21 million French francs.
 In Feb. 1990 Euro-Nature, a French investment fund, 
purchased 97% Lima N.V. of Belgium.
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 In early 1990 Avo Feinkost GmbH, a large West German 
spice from Osnabrueck, launched the Sofi t line of soy 
products, including various meatlike products, dressings, and 
salads.

1017. Whitford, Harry M., III. 1990. Re: Early history of 
Byodo Naturkost GmbH. Letters (faxes) to William Shurtleff 
at Soyfoods Center, May 11 and June 8. 2 p.
• Summary: “Byodo Naturkost was founded in the summer 
of 1984 by Lukas Kelterborn (whose idea it was), Hermann 
Konrad, and myself. I contributed the name–Byodo is the 
Japanese Buddhist term meaning “eternity,” or with extended 
vowels (Byôdô) “equality” as implied in the perfection of 
indifference. The full original name was “Byodo Naturkost, 
Lukas Kelterborn, Hermann Konrad & Harry Whitford.” 
It’s legal status was a “GbR” (“Gesselschaft buergerlichen 
Rechts”–a “Personen Gesellschaft”), that is, a company 
made up of individuals who carry full personal responsibility 
for the debts and assets of the company. In Germany, such 
a company must include the names of all owners in the 
company name. Hermann and I were both cooking at Keyno 
Vegetarian Restaurant, where I was in charge of soyfoods 
production and quality. We made our own tofu and tempeh at 
the restaurant.
 “Byodo started as a tempeh company. The fi rst product 
was Frisches Tempeh (Fresh Tempeh, in English). Production 
started in about Sept. 1984. Originally we were in the 
Thalkirchenerstr. in Munich in a former bakery together with 
the Italian Aikido-teacher and Tofu maker Georgio Sapia. I 
don’t remember the exact address. Lukas left a few months 
after we started in about Oct. 1984 to take over a health food 
store (Reformhaus). We started making a Tempeh Burger 
(Tempehburger) later that fall after we realized we couldn’t 
keep the company going only on tempeh.
 “A Tofu Burger (Tofuburger) followed shortly 
afterwards that fall and Lukas’ last service to the company 
was to establish the tie to Soyastern, which was unable to 
fry burgers due to complaints by the neighbors. We started 
buying tofu from Soyastern in Cologne to make burgers for 
them–at a distance of 400 miles!
 “On 2 July 1985 Byodo Naturkost was transformed 
into a new company with a new structure, Byodo Naturkost 
GmbH. GmbH stands for “Gesellschaft mit beschraenkter 
Haftung” (“Company with limited liability”), which is 
comparable to a “Co. Ltd.” in the USA. Michael Mossbacher 
entered the company at that time, and the base capital was 
used to move to Hirschbergstr. 9.
 “In the fall of 1985 we started making tofu after a 
scandal: We had been buying tofu from Sapia to make our 
burgers for the Munich market. But he bought conventionally 
grown beans and sold the tofu as bio [organic]!
 “In early 1986 (winter) we made tofu spreads (Tofu 
Brotaufstrich). There were 3 kinds: Paprika, horseradish & 
green pepper (Paprika, Meerrettich & Gruenerpfeffer). We 

also started making Vegetable Tofu (Gemuese-Tofu), which 
is tofu with chopped veggies pressed into it–ready to fry. 
Somewhere along the way we started to make tofu to sell 
also. I don’t know when.
 “I left Byodo in September 1986 after unsolvable 
differences became ridiculous and intolerable. Another 
reason I left was that none of the others at Byodo had ever 
had anything to do with spiritual practice.
 “I worked part time at Svadesha making tofu until 
I could clear up my debts enough to be able to accept 
Soyastern’s offer and make the move to Cologne. I started 
advising Soyastern ‘unoffi cially’ in Jan. 1987. The move and 
work permit fi nally came together on July 15, 1987.
 “Soyastern is now basically bankrupt, with debts of 
DM300,000 (US$150,000), whereas the German legal limit 
is DM50,000.” Address: Eurosoy consulting, Alleestr. 13a, 
D-4270 Dorsten 1, West Germany. Phone: 02362/43493.

1018. Product Name:  Nasoya Stuffed Pastas [Manicotti, 
Ravioli, Tortellini, or Stuffed Shells].
Manufacturer’s Name:  Nasoya Foods, Ltd.
Manufacturer’s Address:  23 Jytek Park (P.O. Box 841), 
Leominster, MA 01453.  Phone: 508-537-0713.
Date of Introduction:  1990 May.
Ingredients:  Pasta (organically grown whole wheat fl our, 
100% durum semolina fl our and water), fi lled with tofu 
(well water, organic soybeans, calcium sulfate, magnesium 
chloride [nigari]), imported olive oil, herbs, spices, sea salt, 
natural fl avor.
Wt/Vol., Packaging, Price:  16 oz box. Retails for $2.89 to 
$2.99 (7/90).
How Stored:  Frozen.
New Product–Documentation:  Soya International. 1990. 
April/June. p. 22. Contact: Pam Clark. Talk with John Paino. 
1990. Sept. 9. These 4 non-dairy frozen pasta products were 
launched in May 1990 after 2 years of product development. 
All use tofu as a fi lling. They are already one of the Nasoya’s 
best products. John is Italian, and has been using tofu in 
lasagna and other pasta products at home for 12 years. 
Nasoya recently installed $100,000 worth of equipment to 
make the fi lling. The result tastes just like ricotta cheese. The 
fi nal pasta product is made by an outside contractor.
 Note: The ancestry of these products can be clearly 
traced to a similar line of products, with very similar names, 
introduced by Simply Natural Inc. of New Jersey in Sept. 
1986. Nasoya supplied Simply Natural with some of the 
latter’s tofu during 1987 and 1988. In mid-1988 Nasoya 
began tests on making Simply Natural’s Soft Soyalite, a tofu-
based cheese-like product and fi lling, and eventually worked 
out the diffi cult pasteurization, product fl ow, and hot-pack 
problems. By mid-1988 Nasoya and Simply Natural were 
seriously considering a merger. Simply Natural has since 
gone out of the soyfoods business because of legal problems 
with fi nancial partners.
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1019. SoyaFoods (ASA, Europe). 1990. Soyafoods gain in 
Italy. 1(1):2. Spring/Summer.
• Summary: “Buton S.p.A. of Bologna, leading 
manufacturers of brandy and spirits, have recently gained a 
controlling interest in the Paduan-based company Crivellaro 
S.r.l. Plans to develop the growing market for soyafoods in 
Italy and abroad will continue under the Buton group, not 
only with Crivellaro’s present range of soya products, oil, 
lecithin and milk but also through new product lines.”

1020. Lindner, Anders. 1990. Re: Dairylike products made 
from soymilk in Europe. Retail outlets for soymilk in 
Europe, country by country. Letter (fax) to William Shurtleff 
at Soyfoods Center, June 19. 1 p. Handwritten. [Eng]
• Summary: The following fi gures are my guesstimates:
 I would estimate that no more than 15% of the soymilk 
made in Europe is then made into dairylike products, not 
including tofu. Of the soymilk made into dairylike products, 
roughly 60% is made into ice creams, 20% into non-frozen 
desserts (incl. puddings, and custards), 15% into yogurts, and 
5% into non-dairy cheeses.
 Of all the soymilk soy in Europe as a beverage, I would 
estimate that 50% is sold at health food stores, 40% at 
supermarket chains, multiples, and general food stores, and 
10% at Asian retail stores.
 A wild guess as to the percentage of soymilk sold at 
Supermarkets–Health food stores–Asian stores in each 
country would look something like this: United Kingdom, 
West Germany, France, Belgium, the Netherlands, and 
Switzerland would all be 40%–50%–10%.
 Italy, Scandinavia, Spain, and Others would all be 10%–
80%–10%.
 Austria would be 30%–60%–10%. Address: P.O. Box 
19002, S-250 09 Helsingborg, Sweden. Phone: 42-92776.

1021. Lindner, Anders. 1990. Re: Consumption of soymilk 
in Europe, by country and per capita. Letter (fax) to William 
Shurtleff at Soyfoods Center, June 19. 1 p.
• Summary: The following fi gures are my guesstimates 
for the amount of soymilk consumed in major European 
countries. Most of the soymilk produced in Belgium [by 
Alpro] and Germany [by DE-VAU-GE] is consumed in other 
countries. Note: The large consumption in the U.K. is due 
to both its large total population and its large population of 
vegetarians and vegans. The latter do not consume milk or 
other animal products.
 Country (Population)–Soymilk consumption in million 
liters–% of total–liters per capita per year
 United Kingdom (56.7 million)–20 million liters*–40% 
of total–0.35
 West Germany (60.2 million)–10 million liters–20% of 
total–0.17
 France (55.8 million)–6 million liters**–12% of 

total–0.11
 Belgium (9.9 million)–3 million liters–6% of total–0.30
 Netherlands (14.7 million)–2 million liters–4% of 
total–0.14
 Switzerland (6.5 million)–2 million liters–4% of 
total–0.31
 Scandinavia*** (22.8 million)–2 million liters–4% of 
total–0.088
 Italy (57.4 million)–1 million liters–2% of total–0.017
 Austria (7.6 million)–1 million liters–2% of total–0.13
 Spain (39.8 million)–1 million liters–2% of total–0.025
 Others**** (24.3 million)–2 million liters–4% of 
total–0.082
 Total (355.7 million)–50 million liters–100%–0.14
 * Neil Rabheru, founder and director of Unisoy, the 
largest soymilk manufacturer in the UK, estimates that 18-
20 million liters/year of soymilk are consumed in the UK. 
** Bernard Storup of Société Soy, a large soymilk maker 
in France, estimates consumption of soymilk in France to 
be much higher, about 11 million liters. Storup’s estimate 
is probably more accurate. *** Scandinavia = Sweden (8.3 
million), Denmark (5.0 million), Finland (5.0 million), 
Norway (4.2 million), Iceland (0.25 million).
 **** Others = Portugal (10.2 million), Greece (10.0 
million), Ireland (3.7 million), Luxembourg (0.369 million), 
Malta (0.358 million).
 Highest per capita consumption: United Kingdom 
0.35, Switzerland 0.31, Belgium 0.30, West Germany 0.17, 
Netherlands 0.14, Austria 0.13, France 0.11. Lowest per 
capita consumption: Italy 0.017, Spain 0.025. Address: P.O. 
Box 19002, S-250 09 Helsingborg, Sweden. Phone: 42-
92776.

1022. Nath, Sureth (born Giampiero Spadafora). 1990. Re: 
Work with soyfoods and seitan by Bilkis S.c.r.l. in Pioppo 
(near Palermo), Italy. Letter to William Shurtleff at Soyfoods 
Center, June 19. 2 p. Typed, with signature. [Eng]
• Summary: Sureth and his co-workers have been making 
tofu for their small restaurant near Palermo since 1982. Now 
they want to expand their operation.
 “We started our small tofu activity in 1982, just for our 
‘familiar’ needs and as a novelty for our small vegetarian 
restaurant. But little by little tofu has assumed a great 
importance in our diet and in that of those who have tried it, 
so we were obliged to improve our machinery and increase 
our production. Now we produce about 40-50 kg/week of 
tofu, and we make it all in one morning, just to cover the 
requests of our customers, of several vegetarian restaurants 
in town, and our own needs.
 “We could surely sell much more tofu, but up to now 
we’ve worked in a small and unfi t laboratory, our kitchen, so 
we don’t have the right requirements to apply for a license to 
start a real business.
 “A few months ago we created a co-operative society; 



HISTORY OF SOY IN ITALY (1597-2015)   401

© Copyright Soyinfo Center 2015

in Italy banks help and fi nance these kind of societies... 
tofu making is a part of a very charged schedule and we are 
obliged to reduce the work’s time to four hours, therefore we 
actually need the most effi cient and useful plant.
 “We are a community of 14 people, living together with 
the mutual interest on yoga and spiritual evolution. We live 
20 km far from Palermo, on a hard, quiet mountain, and there 
we make tofu, bread, seitan, sprouts, cakes, tempeh, etc. on a 
small scale, and sell them in our Centre in town, the ‘Centro 
di Cultura Rishi’ which hosts the health food store of the co-
operative, and a vegetarian restaurant as means to help all 
those who wish to improve their diet and don’t know what 
or how to cook... the core of this Centre are the yoga lessons 
held by our master, Aruna Nath Giri.” Address: Bilkis S.c.r.l., 
S.S. 186 Ponte Catena, 90040 Pioppo (Palermo), Italy.

1023. Karis, Xavier. 1990. Medical Soy, Parma Soia, and 
Soyfoods in Italy (Interview). SoyaScan Notes. June 25. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Of the two companies, Karis thinks that Medical 
Soy was founded about 3-4 years ago, before Parma Soia. 
For details ask Medical Soy, which introduced their line of 
soy products fi rst, but only lately have they put much effort 
into promoting the line, especially after the introduction 
of their Fresh Amisoya line. They apparently make all or 
most of these products themselves, since on the products is 
written “Product of Italy,” and he is not aware of any other 
company that could make these products for them. Parma 
Soia apparently does not make any of their own products. 
They have a large and very impressive brochure describing 
their Amisoya line and attempting to fi nd stores to sell 
the line. These products are now fairly widely sold in big 
supermarkets, including in Bologna, Milano, Torino, etc. It 
is surprising that they do not package their soymilk in Tetra 
Brik cartons.
 Karis hasn’t seen any Parma Soia products in stores. 
Parma Soia (a subsidiary of Parmalat, the giant Italian dairy 
company) has 3 lines of products. The “Campi di Soya” line 
is probably meant to be sold through supermarkets. They 
also have an “Erboristeria” line for health food stores and 
places resembling Reform Houses. The root of the word is 
“erborista” = botanist or herbalist. The products in the fi rst 
and second lines seem the same except for the packaging. 
The Nature Soy line is imported tofu, soy curd, and soymilk. 
“Parma Soia” does not appear prominently on the label and 
the product was not on display at the fair where he obtained 
the brochures. Address: Export/Marketing Dep., Gio. Buton 
& Co. S.p.a., Viale Angelo Masini, 24, 40126 Bologna, Italy. 
Phone: 051-506368.

1024. Rosa, Bianca. 1990. Medical Soy S.p.A. in Milan, 
Italy (Interview). SoyaScan Notes. June 26. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Bianca has been with the company for 1 year 

and will get a history from the founders, especially her boss 
Mr. Migliavacca, the commercial director. His son is the 
president. The line of dry products has been transferred to a 
sister company, Moderna Distribuzione, which will start to 
sell the products in 1-2 months. Mr. Polletti ran the Medical 
Soy booth at the fair in Italy. They are an independent 
company, not owned by a larger company. They started a 
couple of years ago. In May 1989 their company sponsored 
a conference in Milan on the medical benefi ts of soyfoods. 
Prof. Sirtori, Descovich, and many other scientists from 
the USA, Japan, etc. presented papers at the conference on 
the medical benefi ts of soy. The abstracts of the conference 
were published in English. The company is called Medical 
Soy because their products all contain soy proteins, which 
are very good for one’s health. The founder of the company 
was a PhD but not an M.D. Address: Medical Soy S.p.A., 
Via Matteotti 55, 20068 Peschiera Borromeo (Milan), Italy. 
Phone: 02/547-5456.

1025. Product Name:  Soypreme Pizza [Soy Cheese, or 
Garden Patch with Soy Cheese].
Manufacturer’s Name:  Cedarlane Foods.
Manufacturer’s Address:  1864 E. 22nd Street, Los 
Angeles, CA 90058.  Phone: 213-745-4255.
Date of Introduction:  1990 June.
Ingredients:  Soy Cheese: Tofu mozzarella (organic tofu, 
soy oil, casein, sea salt, citric acid, natural fl avor, soy 
lecithin, guar gum). Crust: 100% organic whole wheat fl our, 
fi ltered water, vital wheat gluten, soy oil, olive oil, honey, sea 
salt, fresh yeast. Sauce: Tomatoes, olive oil, garlic, sea salt, 
herbs, spices.
Wt/Vol., Packaging, Price:  Soy Cheese: 11 or 17 oz 
package. Garden Patch: 13 oz package.
New Product–Documentation:  Soya International. 1990. 
April/June. p. 23. Contact: Terry Mayo. Ingredients for the 
Garden Patch: Same as above, plus bell peppers, red onion, 
mushrooms.
 Whole Foods. 1992. Feb. p. 70. These two pizzas with 
soy cheese are vegetarian, lactose free, cholesterol, and 
partially organic.

1026. Product Name:  Soypreme Tofu Dinners [Tofu 
Marinara, Tofu Luau, or Tofu Stroganoff].
Manufacturer’s Name:  Cedarlane Foods.
Manufacturer’s Address:  1864 E. 22nd Street, Los 
Angeles, CA 90058.  Phone: 213-745-4255.
Date of Introduction:  1990 June.
Ingredients:  Organic whole wheat (Kamut) pasta, tofu 
(organic soybeans, fi ltered water, nigari), green beans, 
carrots, corn, tomato puree, tomato juice, soy sauce, corn oil, 
garlic, olive oil, honey, sea salt, herbs, spices.
Wt/Vol., Packaging, Price:  11 oz package.
New Product–Documentation:  Soya International. 1990. 
April/June. p. 23. Contact: Terry Mayo. Ingredients for 
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the Stroganoff are: Organic whole wheat (Kamut) pasta, 
tofu, green beans, carrots, corn, water, soy sauce, corn oil, 
mushrooms, onions, organic whole wheat pastry fl our, 
cooking wine, arrowroot powder, garlic, pepper, hydrolyzed 
soy protein, sea salt, parsley, kelp, dulse, papaya enzyme.
 Ad in Whole Foods. 1991. July. p. 76. “Soypreme. 
Substituting without sacrifi cing.”

1027. Product Name:  [Tempeh].
Manufacturer’s Name:  Fonte della Vita S.r.L. (La).
Manufacturer’s Address:  Via Monviso 18, 12049 Trinita 
(Cuneo), Italy.  Phone: (0172) 66 397.
Date of Introduction:  1990 June.
New Product–Documentation:  Talk with Michael Brenger, 
production manager at Fonte della Vita. 1990. July 18. This 
product was introduced 1 month ago.

1028. Product Name:  Egg Rolls [Vegetarian, Pizza Tofu, or 
Spinach Tofu].
Manufacturer’s Name:  Health Is Wealth, Inc.
Manufacturer’s Address:  Sykes Lane, Williamstown, NJ 
08094.  Phone: 609-228-1150.
Date of Introduction:  1990 June.
Ingredients:  Tofu Pizza: Stone-ground whole wheat fl our, 
tomatoes, mozzarella cheese alternative (organic tofu, canola 
oil, casein, sea salt, citric acid, soy lecithin, guar gum), olive 
oil, soybean oil, natural spices.
Wt/Vol., Packaging, Price:  3 egg rolls per 9 oz package. 
Retails for $2.49 (7/90).
How Stored:  Frozen.
New Product–Documentation:  Soya International. 1990. 
April/June. p. 22. The only soy ingredient in the Vegetarian 
Egg Rolls is soy sauce. Spinach Tofu ingredients are the 
same as Pizza Tofu but with spinach instead of tomatoes. 
Contact: Robert Giacoboni.
 Ad (color) in Natural Foods Merchandiser. 1990. Nov. 
p. 22. “The great taste of cheese without the cheese.” Shows 
3 types of Egg Rolls, 2 of which bear the word “tofu” 
prominently atop the front panel. “Health is Wealth has 
replaced the cheese in our ever popular egg rolls with tofu 
mozzarella.”
 Product (Egg Rolls [Pizza Tofu]) with Label purchased 
at Open Sesame in Lafayette, California. 1992. Feb. 13. 5 by 
4.75 by 1.75 inches. Paperboard box. Red, white, and blue 
on black. Color photo of the prepared sticks. “The great taste 
of tomatoes & cheese without the cheese! Handrolled with 
Tofu Mozzarella, tomatoes, & stone-ground whole wheat. 
All natural. Cholesterol free. No MSG. No preservatives. 
Lactose free. Made with the cheese NûTofû alternative.” 3 
egg rolls (9 oz.) retail for $3.99. The phone number is now 
609-728-1998.
 Soyfoods Center Product Evaluation. 1992. Feb. 13. 
Package design: Excellent, however the text on the front 
panel of the Spinach Tofu Egg Rolls that states “The great 

taste of spinach and cheese without the cheese!” seems 
deceptive, since the cheese in this product is made from 
cow’s milk. The ingredients listing is likewise deceptive 
since it lists “casein (protein)” rather than “casein (milk 
protein).” Flavor: We liked the Spinach Tofu Eggs Rolls 
best–by far.

1029. Product Name:  Mozzarella Sticks [Veggie Tofu, 
Pizza Tofu, or Spinach Tofu].
Manufacturer’s Name:  Health Is Wealth, Inc.
Manufacturer’s Address:  Sykes Lane, Williamstown, NJ 
08094.  Phone: 609-228-1150.
Date of Introduction:  1990 June.
Ingredients:  Batter (for all 3 products): Corn fl our, sea 
salt, spices. Breading (for all 3 products): Stone-ground 
whole wheat fl our, yeast, wheat gluten, sea salt. Pizza Tofu: 
Mozzarella cheese alternative (organic tofu, canola oil, 
casein, sea salt, citric acid, soy lecithin, guar gum), stone-
ground whole wheat fl our, potato fl our, vegetable gum, sea 
salt, natural honey, onion powder, garlic powder, tomato 
powder, natural spices, paprika.
Wt/Vol., Packaging, Price:  8 oz package. Retails for $2.49 
(7/90).
New Product–Documentation:  Soya International. 1990. 
April/June. p. 22. Veggie Tofu ingredients are: Broccoli, 
carrots, mozzarella cheese alternative (organic tofu, canola 
oil, casein, sea salt, citric acid, soy lecithin, guar gum), 
stone-ground whole wheat fl our, potato fl our, vegetable gum, 
natural fl avor, pepper, onion powder, garlic powder, celery 
seed, tomato powder, lemon oil. Spinach Tofu ingredients 
are the same as Pizza Tofu but with spinach and lemon oil 
added. Contact: Robert Giacoboni.
 Ad (color) in Natural Foods Merchandiser. 1990. Nov. p. 
22. “The great taste of cheese without the cheese.” Shows 3 
types of Mozzarella Sticks, all of which bear the word “tofu” 
prominently atop the front panel. “Health is Wealth has 
replaced the cheese in our ever popular egg rolls with tofu 
mozzarella.”
 Product (Mozzarella Sticks [Pizza Tofu]) with Label 
purchased at Open Sesame in Lafayette, California. 1992. 
Feb. 13. 5 by 4.75 by 1.75 inches. Paperboard box. Red, 
white, and blue on black. Color photo of the prepared sticks. 
“The great taste of cheese without the cheese. Made with 
Tofu Mozzarella breaded with stone-ground whole wheat. 
Cholesterol free. Lactose free. Made with the cheese NûTofû 
alternative.” 8 oz. retails for $3.69. The phone number is 
now 609-728-1998.

1030. Product Name:  [Tofu Pizza].
Foreign Name:  Tofupizza.
Manufacturer’s Name:  Soto. Named Sojatopf prior to 
April 1989.
Manufacturer’s Address:  Wolfsbergerstr. 47, D-8211 
Breitbrunn am Chiemsee, West Germany.  Phone: 08621-
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62538.
Date of Introduction:  1990 June.
Ingredients:  Organic whole wheat crust with tofu and 
vegetable topping.
Wt/Vol., Packaging, Price:  300 gm per piece.
New Product–Documentation:  Letter (fax) from Harry 
Whitford. 1990. May 30. Gives full details on product based 
on interview with Gerhard (Oskar) Schramm. On 1 Jan. 1990 
the company moved to Wolfbergerstr. 47, D-8211 Breitbrunn 
am Chiemsee, West Germany.

1031. Rabheru, Neil. 1990. The soymilk industry and market 
in the United Kingdom (Interview). SoyaScan Notes. July 2. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: There are only two signifi cant manufacturers 
of soymilk from soyabeans in the U.K.; Unisoy and Soya 
Health Foods Ltd. Plamil Foods Ltd. buys soy protein 
isolates from Protein Technologies International, then 
subcontracts with a dairy to have these mixed with water and 
other ingredients, according to Plamil’s formula, to make 
a soymilk. As far as he knows, Plamil has never purchased 
soybeans to make soymilk and has never had their own 
plant. Haldane used to import its soymilk from France. This 
soymilk was made, not from soybeans but from some kind 
of a spray-dried formulation. Then Unisoy started supplying 
Haldane, but that contract came to an end when Haldane 
was acquired by another company. Neil thinks they are now 
importing again, probably from France, not from Australia. 
Haldane’s imports are very small. Neil has never heard of 
Itona Products Ltd. in Wigan, Lancashire [although they are 
still in business in 1990].
 Of the soymilk made in the Unisoy produces well over 
50%. Approximately 18-20 million liters of soymilk are sold 
and consumed in the UK each year. It is the biggest soymilk 
market in Europe, and it is growing at the rate of roughly 15-
26% a year. “The growth has been phenomenal, and the bulk 
of the growth in the European soymilk market seems to have 
been in the UK.” But he doubts very much that it is growing 
faster than 26% a year. The estimated market shares by 
company are: Alpro/Vandemoortele 51%, Granose 15-17%, 
Unisoy 15-17%, and others (Plamil, Soya Health Foods, 
Haldane, etc.) 15-19%.
 In terms of outlets, Granose is sold only in health food 
outlets. Unisoy’s best-selling and most profi table line is its 
four soyamilk products. White Waves sugar free has long 
been the best selling single product, but it is rapidly being 
overtaken by Unisoy Gold (fortifi ed with vitamins and 
minerals), which has been a phenomenal success. The bulk 
of Unisoy’s soyamilk sales is in national multiples/grocery 
chains. Of all Unisoy’s products, about 65% of sales is in 
multiples and 35% in health food stores. Plamil has its own 
clientele; its products are very popular among vegans. Soya 
Health Foods Ltd. has been able to survive largely because 
of their soy ice cream, which was one of the fi rst ones on the 

market in the UK [after Sojal and SoyBoy Soymilk Ices from 
the Regular Tofu Co.] and the most widely available brand 
for a long time. Soyamilk is a very small product for Soya 
Health Foods Ltd. now.
 Alpro/Vandemoortele did the pioneering work in getting 
soymilk into British multiples (supermarkets). In about 1982 
Safeway (which has its origins in America), became the 
fi rst multiple (supermarket chain) to sell soymilk in the UK. 
They sold the Alpro/Vandemoortele line but they sold only a 
small quantity. Safeway has always purchased its soyamilk 
from Vandemoortele. Michael Cole of Soya Health Foods 
Ltd. also deserves a good deal of credit for the growth of 
soymilk in the UK. He did the early work in getting British-
based supermarkets, large chain stores, and normal grocery 
stores interested in carrying soyamilk. By late 1985 Cole 
was selling large amounts of his aseptically packed Sunrise 
Soya Milk to multiples, including Tesco. “Cole did the solid 
job of marketing and bringing soyamilk into the perspective 
it is in now. Then he left Soya Health Foods in mid- to late-
1987.” He started his own consulting company. Today every 
multiple in the country, including the large chemist chains 
(drug stores) are now offering soyamilk to the consumer.
 Unisoy exports their soymilk to the Netherlands, Italy 
(to Parma Soia), and Ireland. It is also sold in Portugal. 
It used to be sold in Belgium. Address: Unit 1, Cromwell 
Trading Estate, Cromwell Rd., Bredbury, Stockport, 
Cheshire SK6 2RF, England. Phone: 061-430 6329.

1032. Preneuf, Jean de. 1990. Current status of soyfoods in 
Italy (Interview). SoyaScan Notes. July 12. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: The biggest and best tofu company in Italy is 
Fonte della Vita, located near Turin. They also make some 
other soyfoods and have a nice brochure. The only real tofu 
manufacturer in Italy, they also make seitan. They come 
out of the natural foods, macrobiotic, and herbal traditions. 
Amisoya is said to be owned by or related to Ferruzzi/
Central Soya. Their products are generally made from soy 
protein isolates. Jean has tasted all their yogurts, and they 
are “just terrible.” Soyalat, the soymilk sold by Parma 
Soia, is said to be made by Alpro in Belgium. Parma Soia, 
he thinks, is not a soyfoods producers, and their line is not 
so successful. Société Soy will increasingly expand sales 
of their line of soyfoods into Italy. This will be a major 
company focus in the future. This is little competition for 
good tofu products and tofu is very well suited to Italian 
style dishes. Jean has returned from a study trip to Italy, and 
collected many labels and brochures. “Italy is a wonderful 
country.” He will be back from Spain in 1 week. He plans to 
attend the Natural Foods Expo in Philadelphia, Pennsylvania, 
this fall. Address: Société Soy, 1 rue du Crêt de la Perdrix, 
42400 St.-Chamond, France. Phone: 77.31.23.66 OF.

1033. Brenger, Michael. 1990. History of La Fonte della 
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Vita S.r.L., Italy’s largest manufacturer of tofu and seitan 
(Interview). SoyaScan Notes. July 18. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: This company was founded in Feb. 1985 by Mr. 
Demontis and his wife, Ms. Borello, on Via Matteotti?, in 
Fossano, about 35 miles south of Torino (Turin). He joined 
the company in the fall of 1985 and became a partial owner. 
He learned to make tofu from The Book of Tofu by Shurtleff 
& Aoyagi. Today the company is owned by 5 people, with 
the DeMontis owning the largest share; Mr. Mario Cozio 
joined later. Originally the company made only nigari tofu, 
but by autumn they had introduced 4 tofu spreads (tofu 
pâté), and soymilk. In April 1986 the company moved about 
15 miles further south to Via Circonvallazione 87, 12049 
Trinita (Cuneo), Italy. They are still at the same location but 
the street was renamed in about 1987? so that their present 
address is Via Monviso 18, 12049 Trinita (Cuneo). After the 
move, they introduced two types of seitan (plain and fried), 
fried tofu, tofu with herbs, then two tofu burgers (one with 
sea vegetables, and one with seitan). They used to make 
soymilk but after it grew to a certain level they stopped 
making it and began buying it from a company in Belgium 
[probably Alpro], so that they could focus on expanding tofu 
production. In June 1990 they began making tempeh.
 Today they are the largest among 5 tofu manufacturer 
in Italy. They make about 2,500 kg/week of tofu and have 
23 employees. The company’s best-selling product is fried 
seitan, followed by natural seitan and regular tofu (about 
equal), tofu burgers, and tofu spreads. During the last year 
sales have grown about 30%, due in part to an aggressive 
program to introduce 2-3 new products a year. New products 
are tempeh and seitan burgers. Address: Via Monviso 18, 
12049 Trinita (Cuneo), Italy. Phone: (0172) 66 397.

1034. Brenger, Michael. 1990. The tofu market in Italy 
(Interview). SoyaScan Notes. July 18. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Mr. Demontis, head of Fonte della Vita, knows 
the Italian tofu market better than Michael Brenger, since 
Brenger is tofu production manager. But Brenger speaks 
English better than Mr. Demontis. There are fi ve tofu 
manufacturers in Italy. The largest is La Fonte della Vita 
(in Trinita, near Cuneo, about 50 miles south of Turin), 
which makes about 2,500 kg/week of tofu. Second largest is 
probably Terra e Pane (Chinzena? near Ravenna [actually S. 
Arcangelo di Romagna near Forlì]; they also make soymilk, 
tofu spreads, and seitan), followed by Soyalab near Firenze 
(Florence; they are about ¼ to 1/5 the size of Fonte Della 
Vita), Arc-en-Ciel srl (a cooperative at Loc. Molino 4, 10070 
Ceres, 20 km from Torino/Turin; they make more seitan than 
tofu), and Sunsoy Food (Bologna; very local and small). 
Total production of the fi ve is estimated at 5,000 kg/week of 
tofu, or about 250,000 kg/year. All these companies make 
tofu from whole soybeans and sell the tofu at natural and 

health food stores. Recently Parma Soia and Medical Soy 
started selling soy products, including some tofu products, 
but they sell to the mainstream market through supermarkets 
rather than to the alternative market. Their tofu products 
use tofu only as an ingredient; they do not sell tofu as such. 
They make a vegetable cheese and add about 20% tofu. 
He does not know from whom they buy their tofu. The 
fi rst tofu maker in Italy was Gilberto Bianchini of Centro 
Macrobiotico Tofu (Via Cuoco 9, 47037 Rimini, Italy), but 
he stopped in about 1986 and moved to Belgium. Ferro 
Ledvinka at Fondazione Est-Ouest only makes tofu for their 
own macrobiotic restaurant; they buy some of their tofu 
from Fonte della Vita and Soyalab, and they also do health 
counseling. Address: Production Manager, La Fonte Della 
Vita, Via Monviso 18, 12049 Trinita (Cuneo), Italy. Phone: 
(0172) 66 397.

1035. Svejgard, Torben. 1990. Soy protein concentrates in 
Europe (Interview). SoyaScan Notes. July 20. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Central Soya is building a soy protein 
concentrate plant in Italy, south of Venice. They also 
have a joint venture with a Yugoslavian company named 
Preduzcce Sojaprotein Becej, which is building a functional 
concentrate plant in Yugoslavia. The plant in Italy will 
provide the raw material for the plant in Yugoslavia. He is 
quite sure that ADM will soon start to build a concentrate 
plant in Rotterdam. He feels that these two U.S. companies 
are overestimating the potential demand for concentrates in 
Europe. They probably made their market studies in 1989 
when there was an enormous demand for concentrates to be 
used in calf milk replacers, due to a lack of nonfat dry milk. 
But now the situation is more normal and the demand for 
and production of calf milk replacers has fallen off sharply. 
The American companies think that when it becomes legal 
in Germany to use soya proteins with meat, there will be 
an explosion in demand, but Torben thinks that this will 
grow only very slowly because German consumers do not 
presently want soy in their meats. Europeans are much less 
concerned than Americans about cholesterol intake; calorie 
intake is a bigger issue in Europe.
 Loders Croklaan (pronounced krok-LAAN) and Aarhus 
are the two biggest European manufacturers of soy protein 
concentrates. They are about the same size [Loders says that 
Loders is bigger]. Loders started making concentrates in the 
mid-1970s [1976], at about the same time as Aarhus. Loders 
is a subsidiary of Unilever, in the same division as the oil and 
fats specialty division. In the USA the division is called Van 
den Berg. They make Soycomil K and P (calf milk replacer 
and piglet milk replacer). They also sell a concentrate for 
food use (Unico) but they are much bigger in the feed area. 
They do not make textured concentrates. They also have 
Unisoy, a regular defatted soy fl our sold in small amounts. In 
addition, they are a soybean crusher.
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 Note: Aat Visser, sales and marketing manager for 
Loders notes in a letter of 6 Aug. 1990: “Loders Croklaan 
is substantially larger than Aarhus and continues to be the 
largest European manufacturer of soya protein concentrate. 
Loders Croklaan (at that time Unimills) started to produce 
concentrates on a pilot plant scale in 1973. In Jan. 1976 
the full-size plant was completed. Although the main sales 
of Soycomil K and P are to the specialty feed industry, the 
sales of Unico for food use are becoming more and more 
important. A textured soy protein concentrate is produced 
on the basis of Unico and marketed under the name Unibit. 
Unisoy is sold mainly in fl our, grit, and fl ake form. The grit 
is used as a raw material for extrusion, and the fl akes for 
solvent extraction processes.” Address: Marketing Manager, 
Aarhus Oliefabrik A/S, 27 M.P. Bruunsgade, P.O. Box 50, 
DH-8100 Aarhus C, Denmark. Phone: 45 86 19 62 52.

1036. Karis, Xavier. 1990. Re: Found the glass bottle of 
La Fonte della Vita. Will send label Letter (fax) to William 
Shurtleff at Soyfoods Center, July 25. 1 p. Handwritten, with 
signature on letterhead.
• Summary: Xavier found the glass bottle of ‘La Fonte della 
Vita.’ “Is produced in Belgium. Price: Lt. 2300. Will send 
you label.”
 Note: The letterhead states that Buton’s main products 
are: Old Brandy and Liquors. Address: Export Dep., Gio. 
Buton & Co. S.p.a., Casa fondata nel 1820, Bologna, Italy. 
Phone: Fax: 051-506.319.

1037. Product Name:  [Seitan, and Tofu].
Manufacturer’s Name:  Arc-en-Ciel srl.
Manufacturer’s Address:  Loc. Molino, 4, 10070 Ceres, TO 
Italy.
Date of Introduction:  1990 July.
New Product–Documentation:  Talk with Michael Brenger, 
production manager at Fonte della Vita. 1990. July 18. Arc e 
Ciel is a cooperative located 20 km from Torino/Turin; they 
make more seitan than tofu.
 Letter from Gianni Viglino of Savona, Italy. 1991. Dec. 
20. “I have contacted this company and they will send you a 
report directly concerning their products.”

1038. Shurtleff, William; Aoyagi, Akiko. 1990. Soymilk 
in Europe: The industry and market, commercial products, 
publications, and history. Lafayette, California: Soyfoods 
Center. 261 p. July 17. Indexes. 28 cm. [763 ref]
• Summary: Since the mid-1980s, the soymilk industry 
and market in Western Europe has been booming, and the 
future looks very bright. Many large companies with plenty 
of capital and marketing expertise are entering the market, 
product quality and diversity is steadily improving, and 
consumers are showing and increased interest in nutritional 
protein beverages that are free of cholesterol and lactose, and 
low in saturated fats.

 Soymilk production and growth rate: Production of 
soymilk in western Europe as a whole is estimated to have 
grown to 30–42.5 million liters/year (7.9–11.2 million 
gallons/year) in 1990, up from only 6-10 million liters/year 
(1.59–2.64 million gallons/year) in 1984, a roughly fi vefold 
increase in 6 years. This represents an average compound 
growth rate of about 30% a year.
 Estimates of total market size (not including infant 
formulas): Philippe Vandemoortele, managing director of 
Alpro, Europe’s largest soymilk manufacturer, estimates the 
adult soymilk market in Europe to be 30 million liters/year. 
Asger Somer Hansen, managing director of DTD/STS, one 
of Europe’s two largest suppliers of soymilk plants, estimates 
35-40 million liters/year. Anders Lindner, managing director 
of DTD/STS until late 1989, estimates 42.5 million liters/
year, plus an additional 7.5 million liters/year that are made 
into dairylike products such as soy puddings, yogurts, ice 
creams, and cheeses.
 Leading countries: The largest soymilk market in 
Europe is clearly in the UK, because of its large population 
of vegetarians and vegans (vegans do not consume milk 
or any other animal products), its large total population, 
its large number of soymilk manufacturers and marketers, 
the fact that soymilk is now sold in many UK multiples/
supermarkets, its relatively long history of soymilk 
production, and the fact that many soymilk products bear 
the generic name “Soya Milk” on the front panel. The fi rst 
commercial soymilk in England was Solac, launched in 
1912 with great fanfare and publicity by the Solac Company/
Synthetic Milk Syndicate. Roughly 40% of all soymilk 
consumed in Europe is consumed in the UK, and per capita 
consumption is also highest there. The second largest market 
is probably France, with West Germany a very close third.
 Leading manufacturers: Two companies (Alpro in 
Belgium and DE-VAU-GE in West Germany) dominate 
the market with an estimated 70% market share, and that 
percentage is not likely to decrease. Competition is fi erce 
and increasing. Alpro, which began making soymilk in 1979 
and now produces about 21 million liters/year, is building 
a new plant at Wevelgem, Belgium, which is scheduled 
to begin operation in June 1990. Costing about US$15 
million, it will have a capacity of 45 million liters/year. DE-
VAU-GE’s plant, which was built by DTD/STS and began 
operation in August 1985, now produces about 12 million 
liters/year but has a capacity of 3,000 to 4,000 liters/hour 
of fi nished soymilk. Other manufactures with the year they 
started making soymilk and their current estimated annual 
production in liters/year: Unisoy (UK, 1986) 3 million; 
Cacoja (France, 1987) 3 million; Soyana (Switzerland, 1985) 
2.5 million; Société Soy (France, 1975) 1.2 million; Soya 
Health Foods (UK, 1985) 1 million; Galactina (Switzerland, 
1969) 1 million; Triballat (France, 1989) 0.5 million; Innoval 
(France, 1987) 0.5 million; Crivellaro (Italy, 1989) 0.5 
million. Other smaller producers include Plamil (UK, 1965), 
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Haldane (UK, 1984), Itona (UK, 1964), and Ralston Purina 
España (Spain 1984).
 Price: The retail price of soymilk is 2-3 times as high as 
that of cow’s milk.
 Packaging: Virtually all European soymilk and 
soymilk-based products are now sold in Tetra Brik Aseptic 
cartons. But with the growing concern about and legislation 
concerning disposal of solid wastes, one very big potential 
danger lies on the horizon for soymilk–that aseptic 
packaging will be increasingly banned, as it already has 
been in the state of Maine in the USA after Sept. 1990. If 
the manufacturers of aseptic packaging do not fi nd a truly 
recyclable package or establish a workable system to recycle 
their current packages, soymilk could be in for hard times.
 Soymilk trends in Europe: Though soymilk production 
has increased fi vefold since 1984, it is still minuscule 
compared to cow’s milk. The fl avor of soymilk continues 
to be a major problem for most Europeans. Features/
benefi ts attracting Europeans to soymilk are its freedom 
from cholesterol and lactose, and the fact that its production 
places less of a burden on the environment and on factory-
farmed dairy cows. Most of the soymilk in Europe is sold 
to the natural/health food trades via health food stores and 
(in German speaking countries) Reform House chains. Only 
in France and the UK (plus a little in Belgium) is it also 
marketed as a mainstream product through supermarkets. 
A small amount is consumed by Asian-Europeans and 
Seventh-day Adventists. Organically grown soybeans are 
used in a large and increasing percentage of European 
soymilk. In the UK, innovative natural sweeteners (such as 
apple juice) have also started to be used. Private labeling: 
Many large European natural/health food manufacturers 
and/or distributors now sell soymilk under their own brand. 
Alpro produces many private-label brands. This practice is 
much more common in Europe than in the USA. Medical 
Soy and Parma Soia in Italy are two recent additions to this 
growing list. Soymilk is widely exported across national 
boundaries within Europe. This will probably not change 
much after 1992. Many large companies have entered the 
market since 1985 with large automated plants, but many of 
these are running at a small percentage of their capacity–and 
thus are losing money. Because of the surpluses of cow’s 
milk in Europe, there are many regulations (including value 
added taxes and labeling restrictions) against “imitation 
dairy products.” These differ from country to country 
and will probably become less severe after 1992. These 
practices are much more restrictive in Europe than in the 
USA, although also in the USA soymilk is not allowed to be 
labeled “soymilk.” European dairy magazines (unlike their 
counterparts in America) continue to view soymilk with fear 
and criticism, even ridicule, at the same time that many large 
European dairy companies are jumping into this new market 
that shows future promise–which the European cow’s milk 
market seems not to. Address: Soyfoods Center, P.O. Box 

234, Lafayette, California 94549.

1039. Visser, Aat. 1990. Re: Brief history of UniMills B.V., 
Croklaan, and Loders Croklaan B.V., now subsidiaries of 
Unilever. Letter (fax) to William Shurtleff at Soyfoods 
Center, Aug. 6 and Aug. 27. 4 p. [Eng]
• Summary: In 1910 a company named VOZ (Verenigde 
Oliefabrieken Zwijndrecht) was founded at Zwijndrecht, the 
Netherlands. Unimills was part of this company, founded 
by Van de Bergh & Jurgens, and later joined the Margarine 
Union, which was one of the roots of Unilever. Unimills was 
part of Unilever from the start in 1930.
 In Nov. 1971 Croklaan was acquired by Unilever. 
Before Nov. 1971 this company’s name was Unimills B.V., 
based in Wormerveer, Netherlands? In Jan. 1973 the name 
was changed to Unimills. Unimills International (which 
does not exist any more) was formed by the factory in 
Mannheim, Germany, the factory in Erith [on the River 
Thames just east of London], UK, and the factory in 
Zwijndrecht, Netherlands. Note: The only Unimills left now 
is Zwijndrecht. Unimills was part of the Unilever Oil Milling 
Division, which had factories in the Netherlands, United 
Kingdom, and West Germany.
 In 1973 Unimills started to produce soya protein 
concentrates on a pilot plant scale. In Jan. 1976 Unimills 
introduced Soycomil K and P, soy protein concentrates for 
young animals, and Unico. Production was (and still is) at 
Lindtsedijk 8, 3336 LE Zwijndrecht, Netherlands.
 In Sept. 1986 the spelling of Unimills was changed to 
UniMills. At that time, Loders Croklaan was created from 
Croklaan (already owned by Unilever), and from Loders & 
Nucoline (a division of Croklaan in the United Kingdom). 
Loders Croklaan was and is located at Cairn Mills Silverton, 
near London, England. Immediately thereafter, Loders 
Croklaan took over responsibility for operating the protein 
division of UniMills. Loders Croklaan is substantially 
larger than Aarhus Oliefabrik; it has been and continues to 
be the largest manufacturer of soya protein concentrate in 
Europe. Although the main sales of Soycomil K and P are to 
the specialty feed industry, the sales of Unico for food are 
becoming more and more important.
 Also in Sept. 1986, three of the oil mills were sold to 
ADM. These were European oilseed processing facilities 
on 30 April 1986. These are Unilever’s soybean plant at 
Europoort (Rotterdam), the Netherlands, the oilseed plant at 
Spyck, West Germany, and the oilseed plant and vegetable 
oil refi nery at Hamburg, West Germany. In June 1988 the 
name of UniMills GmbH Hamburg was changed to UniMills 
International; its head offi ce was at Bonadiestrasse 3-4, 
D-6800 Mannheim-Industriehafen, West Germany.
 In Sept. 1990 the oil mill at Erith in the United Kingdom 
will be sold to ADM, and UniMills International? at 
Mannheim in West Germany will be sold to Ferruzzi of Italy. 
After these sales, Unimills will have only one production 
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unit left, at Zwijndrecht.
 Today UniMills Zwijndrecht produces protein products, 
lecithins, emulsifi ers, and fractionated fats, and has refi ning 
and hardening facilities for fats and oils. Unilever’s world 
headquarters are: Unilever N.V., Burgemeester Jacobpl. 1, 
3015 CA, Rotterdam, Netherlands. Address: Hogeweg 1, 
1521 AZ Wormeveer (P.O. Box 4, 1520 AA Wormeveer), 
Netherlands. Phone: (0)75-292911 or 292404.

1040. Product Name:  Heart & Soul Tofu Lasagna, and Tofu 
Enchilada [California, or Mexicali].
Manufacturer’s Name:  Gourmet Naturally (Manufacturer). 
Common Objective Co. (Marketer-Distributor).
Manufacturer’s Address:  1. 5890 Black Welder St., Culver 
City, CA 90232; 2. P.O. Box 261, Hermosa Beach, CA 
90254.  Phone: 213-373-5826.
Date of Introduction:  1990 September.
New Product–Documentation:  Talk with Andrew 
Harrison, President, Heart & Soul, Common Objective Inc. 
1991. Nov. 27. These were Heart & Soul’s fi rst soy products, 
introduced in March 1989. The fi rst two products contained 
tofu, and the Mexicali Enchilada contained soy cheese. None 
of these are on the market any longer.

1041. Product Name:  Munchees (With Soy Cheese) 
[Spinach Tofu, Pizza Tofu, or Veggie].
Manufacturer’s Name:  Health Is Wealth, Inc.
Manufacturer’s Address:  Sykes Lane, Williamstown, NJ 
08094.  Phone: 609-728-1998.
Date of Introduction:  1990 September.
Ingredients:  Spinach Tofu (1/92): Stone-ground whole 
wheat fl our, spinach, organic tofu, canola oil, casein 
(protein), sea salt, citric acid, soy lecithin, guar gum, olive 
oil, soybean oil, natural spices.
Wt/Vol., Packaging, Price:  6 oz paperboard box contains 
11-13 Spinach Tofu Munchees. Retails for $2.39 (1/92, 
Lafayette, California).
How Stored:  Frozen.
New Product–Documentation:  Ad (color) in Natural Foods 
Merchandiser. 1990. Nov. p. 22. “The great taste of cheese 
without the cheese.” Shows 3 labels of Munchees, 2 of 
which bear the word “tofu” prominently atop the front panel. 
“Health is Wealth has replaced the cheese in our ever popular 
egg rolls with tofu mozzarella. Also new are our exciting 
pizza, veggie, and spinach munchees. Munchees contain the 
same egg roll fi llings but in an individual, bite size, stone 
ground whole wheat pocket.”
 Product with Label (Spinach Tofu Munchees) purchased 
at Open Sesame in Lafayette, California. 1992. Feb. 13. 5 by 
4.75 by 1.75 inches. Paperboard box. White, green, and blue 
on black. Color photo of the prepared munchees which look 
like 1½-inch square deep-fried pillows stuffed with spinach 
and cheese. “The great taste of spinach & cheese without the 
cheese. 11-13 Egg Rolls wrapped in a stone-ground whole 

wheat pocket. Cholesterol free. No preservatives. Lactose 
free. Made with the cheese NûTofû alternative.” The phone 
number is now 609-728-1998.
 Soyfoods Center Product Evaluation. 1992. Feb. 13. 
Package design: Excellent, however the text on the front 
panel of the Spinach Tofu Munchees that states “The great 
taste of spinach & cheese without the cheese.” seems 
deceptive, since the cheese in this product is made from 
cow’s milk. The ingredients listing is likewise deceptive 
since it lists “casein (protein)” rather than “casein (milk 
protein).” A previous ingredient listing which broke out the 
“soy cheese” and listed its ingredients seemed clearer and 
more standard. Flavor: We liked the Spinach Tofu Munchees 
best–by far.

1042. Maitre, Pierre. 1990. Current European markets for 
soyafoods. Lecture presented at Eurosoya Conference. Held 
5-7 Sept. 1990 at Strasbourg, France. *
• Summary: The following is summarised from a report 
by SoyaFoods (1990. 1(2):6-7). France: A study in April 
1990 on 2,052 men and women showed that for 33% of 
respondents the word ‘soya’ was associated with oil. Indeed 
66% had not heard of any soyafoods. Of the remaining 34%, 
only 19% had heard of soyamilk and 19% of soya-based 
desserts. Tofu and other products were less well known. 
Some 57% thought soya was a modern product, 66% thought 
soya was nutritious, and 61% thought soya was good for 
slimming. The reasons for not consuming soyafoods were 
given as follows: Never thought about it 45%. Prefer to buy 
my usual brands 14%. Do not like the taste 14%. Not found 
in shops 6%. Too expensive 5%.
 For those who had tasted soyamilk or desserts, the 
taste was rated as follows: Soyamilk and other soy drinks: 
Rather good taste 58%, neither good nor bad 29%, rather 
bad taste 8%. Desserts: Rather good taste 61%, neither good 
nor bad 26%, rather bad taste 11%. As a result of this survey 
in France, SOJAXA is targeting its activities to address 
the problem of educating the consumer about soyafoods, 
in particular tofu which is less well known in France than 
soyamilk and desserts.
 The UK: Most large supermarkets carry soyafoods, 
except Marks and Spencer. The strong interest in 
vegetarianism has played a major role in the development 
of the soyafoods market. Vegetarians represent about 8.6% 
of the population and the vegetarian market is estimated at 
about £5 billion.
 Benelux: The Benelux markets are similar to France. 
In Belgium there are at least 11 suppliers of soyamilks. 
The most popular products are drinks and desserts. Higher 
income groups tend to consume soyafoods.
 Germany: Soyafoods are more widely carried in natural 
food stores (Biolaeden) and Reform Houses (Reformhaeuser) 
than in supermarkets. Young German consumers accept 
soyafoods more readily than French consumers but price 
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is an important factor. German consumers seem to be well 
informed about products and the best selling items (in 
descending order of importance) are tofu, sauces, sausages 
and delicatessen products, milks, and desserts. The following 
percentages of shoppers in Biolaeden and Reform Houses 
have positive opinions about soyafoods: 70% in the age 20-
30 group, 55% in the age 30-40 group, and 65% in the over 
40 age group.
 “Spain: Soyafoods development is fairly constant 
in Mediterranean countries such as Spain. All soyafoods 
are imported and are found in specialist shops, generally 
associated with dietetic products, e.g. calorie controlled 
products. Only recently have soyafoods been sold in large 
supermarkets. The infl uence of tourism has led to a changed 
image for soyabeans which are perceived as good for health 
and a modern lifestyle. Current interest is producing new 
products which are geared to local tastes. The most common 
products at present are soya drinks, desserts, sauces and soya 
sausages. Sales in non-specialist shops are likely to become 
more important.
 “Italy: Soya foods and products containing soya are sold 
mainly for dietetic reasons.
 “In summary Mr. Maitre felt that progress had been 
made over the years in terms of product quality, marketing, 
product information and international recognition, but 
there should be no complacency. More will need to be done 
to stimulate demand in Europe.” Address: 18 Square les 
Oliviers, 13111 Coudoux–Aix en Provence, France. Phone: 
33/43.52.09.44 (fax).

1043. Product Name:  [Tofu, and Seitan].
Foreign Name:  Tofu, Seitan.
Manufacturer’s Name:  Vis Naturae.
Manufacturer’s Address:  via Carmignanello, 108, 50040 
Cantagallo FI, Italy.  Phone: 0574/957162.
Date of Introduction:  1990 September.
New Product–Documentation:  Letter from Gianni Viglino 
of Savona, Italy. 1991. Dec. 20. This small company has 
produced tofu twice a week since Sept. 1990. They use 70-80 
kg/week of organic soybeans. The beans are imported from 
the USA. They will try making tempeh in the near future. 
Cantagallo is 20 miles north-northwest of Florence, Italy.
 Talk with (call from) a woman from the company. 1994. 
June 30. The owner of this company is Salvatore Paolozza. 
They now make only tofu and seitan; both were introduced 
in 1990.

1044. Product Name:  [Biosoja Soja Delights: Tofu 
Lasagna].
Foreign Name:  Biosoja Soja Delights.
Manufacturer’s Name:  Sojinal. Affi liate of Coopérative 
Agricole de Colmar (CAC) (Marketer).
Manufacturer’s Address:  8 rue Merxheim, 68500 
Issenheim, France.  Phone: 89 74 53 53.

Date of Introduction:  1990 October.
Wt/Vol., Packaging, Price:  300 gm can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Spot in SoyaFoods. 1991. 
Spring. p. 5. “Ready meals from Biosoja.” Tofu Lasagna, 
introduced at SIAL in Paris (Oct. 1990), supplements the 
company’s existing line of 3 Soya Deli company’s existing 
range of Soyabean Delights products which includes 
Financière Sauce, Basmati Rice and Curry Sauce, and Tofu 
Ravioli. These are portion controlled soya-based ready meals 
for one person. Each meal is available in a 300 gm can and 
contains less than 300 calories.
 SoyaFoods. 1992. Autumn. p. 7. “A profi le of Sojinal.” 
See Table 2. “Biosoja retail food products.” Canned ready 
meals with less than 300 calories.

1045. Product Name:  Legume “California Style” Vegetable 
Ravioli with Marinara Sauce.
Manufacturer’s Name:  Legume, Inc.
Manufacturer’s Address:  116 Fairfi eld Rd., Fairfi eld, NJ 
07006.  Phone: 201-263-1013.
Date of Introduction:  1990 November.
Ingredients:  Tomatoes, tomato paste, water, whole wheat 
pasta (whole wheat fl our, durum fl our, water, wheat germ, 
bran), organic* tofu [water, organically grown* soybeans, 
magnesium chloride (nigari)], canola oil, onions, celery, 
honey, parsley, garlic spices, sea salt. * = Grown in 
accordance with California Health & Safety Code 26569.11.
Wt/Vol., Packaging, Price:  9 oz plastic bag (boil-in-the 
bag).
How Stored:  Frozen.
New Product–Documentation:  Talk with Gary Barat. 
1990. Oct. 31. This weekend at the Natural Foods 
Merchandiser show in Philadelphia, Legume will introducing 
7 new boil-in-the-bag products.
 Label sent by Gary Barat. 1990. Oct. 31. by 5.5 by 
1.5 inches. Paperboard box. Green, white, and black. Full-
color photo of the product in a white dish. “Low fat. No 
cholesterol. Microwaveable. All natural. Legume main 
courses.”

1046. Product Name:  Legume “California Style” Vegetable 
Tortellini with Marinara Sauce.
Manufacturer’s Name:  Legume, Inc.
Manufacturer’s Address:  116 Fairfi eld Rd., Fairfi eld, NJ 
07006.  Phone: 201-263-1013.
Date of Introduction:  1990 November.
Ingredients:  Tomatoes, tomato paste, water, whole wheat 
pasta (whole wheat fl our, durum fl our, water, wheat germ, 
bran), organic* tofu [water, organically grown* soybeans, 
magnesium chloride (nigari)], canola oil, onions, celery, 
honey, parsley, garlic, spices, sea salt. * = Grown in 
accordance with California Health & Safety Code 26569.11.
Wt/Vol., Packaging, Price:  8½ oz (241 gm) plastic bag 
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(boil-in-the bag).
How Stored:  Frozen.
New Product–Documentation:  Talk with Gary Barat. 
1990. Oct. 31. This weekend at the Natural Foods 
Merchandiser show in Philadelphia, Legume will introducing 
7 new boil-in-the-bag products.
 Label sent by Gary Barat. 1990. Oct. 31. by 5.5 by 
1.5 inches. Paperboard box. Green, white, and black. Full-
color photo of the product in a white dish. “Low fat. No 
cholesterol. Microwaveable. All natural. Legume main 
courses.”

1047. Economist (London). 1990. Italia addio: The Ferruzzi 
group. 317(7686/7687):89-90. Dec. 22.
• Summary: “Raul Gardini, boss of Italy’s Ferruzzi group, 
never ceases to surprise. One of Italy’s most colorful 
tycoons, he recently failed in his attempt to merge Enimont, 
Italy’s state-owned chemical company, with Montedison, the 
country’s largest private chemical fi rm. His wife’s family 
are the Ferruzzis. He recently announced his decision to 
withdraw from Italian business life, but he “has been careful 
to retain the key post of chairman of Serafi no Ferruzzi SRL, 
the family’s master holding company, through which he 
ultimately controls an industrial, shipping and agricultural 
empire with annual sales of almost $30 billion...
 “The Ferruzzi group is the most international of Italy’s 
top ten companies. With Ferruzzi garnering more than two-
thirds of group sales abroad, Mr. Gardini can afford to turn 
his back on Italy...
 “A keen yachtsman, he would like to win the America’s 
Cup. But it seems unlikely that, at 57, the temperamental 
Mr. Gardini has really opted for retirement, even on a racing 
yacht.”
 A photo shows a serious Mr. Gardini with his right 
eyelid at half mast.

1048. SoyaScan Notes. 1990. Europe’s 20 largest tofu and 
soymilk companies (Overview). Dec. 23. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: The following summary is a combination of 
information from two sources: First, numerous interviews 
conducted by William Shurtleff of Soyfoods Center during 
1990. And second, informed estimates by one of Europe’s 
most knowledgeable soyfoods industry insiders. We give 
the ranking, company name, country, products (Tofu, Milk 
= Soymilk, Other), and number of metric tons of soybeans 
used per month.
 1. Alpro. Belgium. Milk. Unknown.
 2. Sojinal. France, Milk & Other. 417.
 3. Heuschen-Schrouff. Netherlands. Tofu. 200.
 4. DE-VAU-GE. Germany. Milk & Tofu. 100.
 5. Aros Sojaprodukter. Sweden. Tofu, Milk & Other. 
92.2.
 6. Unisoy. England. Milk. 47.0.

 7. Soya Health Foods. England, Milk. 45.0.
 8. Soyana. Switzerland. Tofu & Milk. 32.0.
 9. Société Soy. France. Tofu & Milk. 30.0.
 10. Cauldron Foods. England. Tofu. 20.0.
 11. Haldane Foods/Regular Tofu Co. England. Tofu & 
Milk. 10.9.
 12. Galactina. Switzerland. Tofu, Milk & Other. 10.0.
 13. Soyastern / Dorstener Tofu. Germany. Tofu. 9.3.
 14. Dragon & Phoenix. England. Tofu. 8.0.
 15. Jonathan P.V.B.A. / Lima Foods. Belgium. Tofu. 6.0.
 16. Triballat. France. Milk & Other. 5.6.
 17. Innoval. France. Milk. 5.6.
 Crivellaro. Italy. Milk. 5.6.
 Plamil. England. Milk. 5.6.
 Paul’s Tofu. England. Tofu. 4.7.

1049. SoyaFoods (ASA, Europe). 1990. Unilever to sell 
Unimills. 1(2):2. Autumn/Winter.
• Summary: “Unilever has announced that it has concluded 
an agreement in principle to sell the West German oilseed 
extraction subsidiary, Unimills, to the Italian group, 
Ferruzzi.”

1050. Product Name:  Lalita’s Vegetarian Lasagna.
Manufacturer’s Name:  Surrey International.
Manufacturer’s Address:  North Arlington, New Jersey.
Date of Introduction:  1990 December.
Ingredients:  Organic whole wheat pasta, spinach, 
mushrooms, pureed vegetable, textured vegetable protein. 
Topped with soy cheese and marinara sauce.
Wt/Vol., Packaging, Price:  12 oz.
How Stored:  Frozen.
New Product–Documentation:  Soya International. 1990. 
July/Sept. p. 4.

1051. USDA Foreign Agricultural Service, Information 
Systems Management Div., Database Administration Branch. 
1990. The world’s leading soybean crushing countries: 
Statistics by country, 1964-1990. FAS USDA Oilseeds/
Products, Room 5638 South, 14th and Independence 
Ave. S.W., Washington, DC 20250-1000. 9 p. 28 x 38 cm 
computer printout.
• Summary: A search by Debby Pumphrey of the FACTS 
(Foreign Agricultural Commodity and Trade Statistics) 
database, for the amount of soybeans [commodity code: 
2222000] crushed for domestic consumption by various 
countries worldwide, gives the following results, with all 
countries that crushed more than 500,000 tonnes ranked in 
descending order of amount of soybeans crushed. All fi gures 
are in metric tons (tonnes):
 For the year 1990: USA 32,523,000, Brazil 13,700,000, 
Argentina 7,250,000, China 4,400,000, Japan 3,550,000, 
Netherlands 2,760,000, Germany, 2,550,000, Spain 
2,300,000, Italy 2,025,000, India 1,785,000, Mexico 
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1,670,000, Taiwan 1,650,000, USSR 1,445,000, Belgium-
Luxembourg 1,180,000, Canada 1,100,000, South Korea 
840,000, Romania 789,000, Portugal 610,000, and United 
Kingdom 605,000.
 In 1990 a total of 88,515,000 tonnes of soybeans were 
crushed worldwide. Of this total, the USA crushed 36.7%, 
Brazil crushed 15.5%, and Argentina crushed 8.2%.
 For the year 1964/65: USA 13,036,000, Japan 
1,460,000, China 1,304,000, West Germany 1,290,000, 
Canada 528,000. In 1964/65 a total of 21,357,000 tonnes of 
soybeans were crushed worldwide. Of this total, the USA 
crushed 61.0%, Japan crushed 6.8%, China crushed 6.1%, 
Brazil crushed 1.3%, and Argentina crushed 0.02%.
 Note: At the top of the computer report is printed: 
Global Economic Data Exchange System [GEDES]. CP 
[Commodity Program] Subsystem–Commodity/Attribute 
Model. Crushing statistics are given for 175 countries from 
1964/65 to 1990. Address: Washington, DC. Phone: 202-
382-8232 or 202-447-4989.

1052. Product Name:  [Tempeh].
Foreign Name:  Tempeh.
Manufacturer’s Name:  Bilkis S.c.r.l.
Manufacturer’s Address:  S.S. 186 Ponte Catena, 90040 
Pioppo (Palermo), Italy.
Date of Introduction:  1990.
New Product–Documentation:  Talk with then letter from 
Mr. Suresh Nath (his spiritual name; His birth name is 
Giampiero Spadafora). 1990. June 18 and 19. They have 
been making tofu for their small restaurant near Palermo 
since 1982. Now they want to expand their operation.
 “We are a community of 14 people, living together with 
the mutual interest on yoga and spiritual evolution. We live 
20 km far from Palermo, on a hard, quiet mountain, and there 
we make tofu, bread, seitan, sprouts, cakes, tempeh, etc. on a 
small scale, and sell them in our Centre in town, the ‘Centro 
di Cultura Rishi’ which hosts the health food store of the co-
operative, and a vegetarian restaurant as means to help all 
those who wish to improve their diet and don’t know what 
or how to cook... the core of this Centre are the yoga lessons 
held by our master, Aruna Nath Giri.”

1053. Product Name:  [Cruscosoya].
Foreign Name:  Cruscosoya?.
Manufacturer’s Name:  Medical Soy S.p.A.
Manufacturer’s Address:  Via Matteotti 55, 20068 
Peschiera Borromeo (Milan), Italy.  Phone: 02.547.54.56.
Date of Introduction:  1990.
Wt/Vol., Packaging, Price:  Paper bag.
How Stored:  Shelf stable.
New Product–Documentation:  Medical Soy leafl et. 1990. 
A photo shows 13 of the company’s soy products.

1054. Product Name:  [Expressoy Soya Coffee].

Foreign Name:  Expressoy Café di Soya.
Manufacturer’s Name:  Medical Soy S.p.A.
Manufacturer’s Address:  Via Matteotti 55, 20068 
Peschiera Borromeo (Milan), Italy.  Phone: 02.547.54.56.
Date of Introduction:  1990.
Wt/Vol., Packaging, Price:  250 gm paper bag.
How Stored:  Shelf stable.
New Product–Documentation:  Medical Soy leafl et. 1990. 
A photo shows 13 of the company’s soy products.

1055. Product Name:  [Soy Flour].
Foreign Name:  Farina di Soya.
Manufacturer’s Name:  Medical Soy S.p.A.
Manufacturer’s Address:  Via Matteotti 55, 20068 
Peschiera Borromeo (Milan), Italy.  Phone: 02.547.54.56.
Date of Introduction:  1990.
Wt/Vol., Packaging, Price:  Paper bag.
How Stored:  Shelf stable.
New Product–Documentation:  Medical Soy leafl et. 1990. 
A photo shows 13 of the company’s soy products.

1056. Product Name:  [Soy Protein].
Foreign Name:  Protein Soy: Alimento Proteico Alla Soya.
Manufacturer’s Name:  Medical Soy S.p.A.
Manufacturer’s Address:  Via Matteotti 55, 20068 
Peschiera Borromeo (Milan), Italy.  Phone: 02.547.54.56.
Date of Introduction:  1990.
Wt/Vol., Packaging, Price:  200 gm glass jar.
New Product–Documentation:  Medical Soy leafl et. 1990. 
A photo shows 13 of the company’s soy products.

1057. Product Name:  [Proteo Lecithin].
Foreign Name:  Proteo Lecitina.
Manufacturer’s Name:  Medical Soy S.p.A.
Manufacturer’s Address:  Via Matteotti 55, 20068 
Peschiera Borromeo (Milan), Italy.  Phone: 02.547.54.56.
Date of Introduction:  1990.
Wt/Vol., Packaging, Price:  Paper bag.
How Stored:  Shelf stable.
New Product–Documentation:  Medical Soy leafl et. 1990. 
A photo shows 13 of the company’s soy products.

1058. Product Name:  [Soy Cocoa/Chocolate Cream 
Spread].
Foreign Name:  Soy Cacao: Crema da Spalmare.
Manufacturer’s Name:  Medical Soy S.p.A.
Manufacturer’s Address:  Via Matteotti 55, 20068 
Peschiera Borromeo (Milan), Italy.  Phone: 02.547.54.56.
Date of Introduction:  1990.
Wt/Vol., Packaging, Price:  200 gm glass jar.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Medical Soy leafl et. 1990. 
A photo shows 13 of the company’s soy products.
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1059. Product Name:  [Soyarom: Soy Base for Broths and 
Soups].
Foreign Name:  Soyarom: Preparato per Brodo a Base di 
Soya.
Manufacturer’s Name:  Medical Soy S.p.A.
Manufacturer’s Address:  Via Matteotti 55, 20068 
Peschiera Borromeo (Milan), Italy.  Phone: 02.547.54.56.
Date of Introduction:  1990.
Wt/Vol., Packaging, Price:  125 gm jar.
New Product–Documentation:  Medical Soy leafl et. 1990. 
A photo shows 13 of the company’s soy products.

1060. Product Name:  [Textured Soy Protein].
Foreign Name:  Tésoy: Té Proteico di Soya.
Manufacturer’s Name:  Medical Soy S.p.A.
Manufacturer’s Address:  Via Matteotti 55, 20068 
Peschiera Borromeo (Milan), Italy.  Phone: 02.547.54.56.
Date of Introduction:  1990.
Wt/Vol., Packaging, Price:  100 gm paper bag.
How Stored:  Shelf stable.
New Product–Documentation:  Medical Soy leafl et. 1990. 
A photo shows 13 of the company’s soy products.

1061. Product Name:  Nature Soy Tofu (Soybean Curd), 
Tofa (Sweetened Soy Bean Curd Dessert), and Soya Bean 
Drink.
Manufacturer’s Name:  Parma Soia (Marketer-Distributor). 
Made in Singapore by Yeo Hiap Seng Ltd.
Manufacturer’s Address:  Strada Logheretto 2, 43010 
Corcagnano (Parma), Italy.  Phone: 0521-639-148.
Date of Introduction:  1990.
Wt/Vol., Packaging, Price:  250 ml Tetra Brik Aseptic 
cartons.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Parma Soia brochure. 
1990. Photo shows aseptic package. Talk with Xavier Karis 
in Italy. 1990. June 25. On the side of the drink is written: 
“Made in Singapore by Yeo Hiap Seng Ltd.” The brand 
“Nature Soy” is written in large bold letters across the 
top of all three packages. The tofu package design is very 
similar to that used by Morinaga. On the front of the tofu 
and curd packages the product name and volume are written 
in Chinese characters. The front panel of the tofu package 
shows an entire cake of tofu in a cylindrical bowl. The curd 
package shows a Chinese-style bowl fi lled with curds. On 
the front of the drink package is an abstract pointillist design 
in the shape of 2 overlapping soybeans. The ingredients are 
listed in both French and English.
 Note: Since Singapore is not a signatory to the 
International Patent Convention, companies based there are 
not obliged to respect international patents such as that held 
by Morinaga on the packaging of tofu in Tetra Brik Aseptic 
cartons.

1062. Parma Soia. 1990. La Soia dà sempre ottimi fruitti 
[The soybean always gives the best fruits (Catalog)]. Strada 
Logheretto 2, 43010 Corcagnano (Parma), Italy. 8 p. 29 x 84 
cm. Color. [Ita]
• Summary: This handsome color catalog has 4 connected 
panels on each side. One side displays the company’s new 
line of 21 soy products. Most of the products are in the line 
titled “Campi di Soia” (Fields of Soya), but several imported 
products (including tofu) are in the Nature Soy line. The 
other gives information about the company (a subsidiary of 
the Italian dairy giant, Parmalat) and its plans to promote the 
line. The Campi di Soya line is thought to be sold through 
supermarkets. This brochure was distributed at CIBUS, the 
biggest food fair in Italy, held annually in Parma, on 6-9 
May 1990. Address: Corcagnano (Parma), Italy. Phone: 
0521.639148.

1063. Product Name:  [Biosoja Soja Delights: Financière 
Sauce, Tofu Ravioli].
Foreign Name:  Biosoja Soja Delights.
Manufacturer’s Name:  Sojinal. Affi liate of Coopérative 
Agricole de Colmar (CAC) (Marketer).
Manufacturer’s Address:  8 rue Merxheim, 68500 
Issenheim, France.  Phone: 89 74 53 53.
Date of Introduction:  1990.
Wt/Vol., Packaging, Price:  300 gm can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Spot in SoyaFoods. 1991. 
Spring. p. 5. “Ready meals from Biosoja.” The company’s 
existing range of Soyabean Delights includes Financière 
Sauce, Basmati Rice and Curry Sauce, and Tofu Ravioli.
 SoyaFoods. 1992. Autumn. p. 7. “A profi le of Sojinal.” 
See Table 2. “Biosoja retail food products.” Canned ready 
meals with less than 300 calories.

1064. Product Name:  [Tofu, Tofu Spreads, Soymilk].
Manufacturer’s Name:  Terra e Pane.
Manufacturer’s Address:  Via Canonica, 1009, 47038 S. 
Argangelo di Romagna (Forli), Italy.  Phone: 0541/627-276.
Date of Introduction:  1990.
New Product–Documentation:  Talk with Michael Brenger 
of La Fonte Della Vita. 1990. July 18. This company makes 
seitan, tofu, tofu spreads, and soymilk in Italy. Letter (fax) 
from Italian Trade Commission. 1990. Aug. 6. Gives address 
and phone number.

1065. Product Name:  [Seitan].
Foreign Name:  Seitan.
Manufacturer’s Name:  Terra e Pane.
Manufacturer’s Address:  Via Canonica, 1009, 47038 S. 
Argangelo di Romagna (Forli), Italy.  Phone: 0541/627-276.
Date of Introduction:  1990.
New Product–Documentation:  Talk with Michael Brenger 
of La Fonte Della Vita. 1990. July 18. This company makes 
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seitan, tofu, tofu spreads, and soymilk in Italy. Letter (fax) 
from Italian Trade Commission. 1990. Aug. 6. Gives address 
and phone number.

1066. Product Name:  [Nature & Soya Drink (Dairylike, or 
Cocoa)].
Foreign Name:  Natura & Soia Drink (Plain, or Al Cacao).
Manufacturer’s Name:  Wander SpA (Distributor). Made in 
Belgium (probably by Alpro).
Manufacturer’s Address:  Via Meucci 39, 20128 Milan, 
Italy.
Date of Introduction:  1990.
Ingredients:  Plain: Water, dehulled soybeans, raw cane 
sugar, sea salt.
Wt/Vol., Packaging, Price:  Plain: 1 liter Tetra Brik Aseptic 
carton. Chocolate: 500 ml.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 100 gm.: Protein (N x 6.25) 3.6 gm, 
vegetable oil 2.1 gm, carbohydrates 3.4 gm, minerals (ash) 
0.4 gm, calories 47.
New Product–Documentation:  Label sent by Xavier Karis. 
1990. June 27. 3.3 by 3.5 by 2.5 inches. Tetra Brik carton. 
Plain: Blue, yellow, red, and green on white. Chocolate uses 
brown instead of blue Illustration of a red-roofed farmhouse 
with green trees nearby surrounded by rolling fi elds. A glass 
full of blue (or brown) soymilk with a red striped straw in 
it is in the foreground. “Soy food (Soia Alimento). 100% 
vegetarian (vegetale).” Karis notes: “I know that “Natura e 
Soia” is a registered tradename of Lucas Meyer SrL.”

1067. Medical Soy S.p.A. 1990. Medical Soy: l’alta 
gastronomia senza colesterolo [Medical Soy: The high 
gastronomy without cholesterol (Poster)]. Via Matteotti 55, 
20068 Peschiera Borromeo (Milan), Italy. 1 p. 24 x 33 cm. 
[Ita]
• Summary: On the front of the poster, two subtitles read: 
“A revolution in gastronomy which will leave a sign to 
future generations is presented at a fair in Milan. More than 
100 foods in all, and all resembling traditional foods such 
as yogurt, cheeses, and salami, yet all free of animal fats.” 
All will be available from 15 Nov. 1989. Photos show: 
(1) a cylindrical head of cheese on a cheese board with a 
wedge cut out to show the inside. A knife, glass of wine, 
and bouquet of fl owers are nearby; (2) A large cooler case, 
about 7 feet long and 4 feet high is packed with nothing but 
Amisoya fresh products, including milks, cheeses, yogurts, 
and soy protein-meat blends. At the top two identical signs, 
shaped like cartoon captions, read: “Amisoya, a new large 
line of foods”; (3) A woman standing in front of a portion of 
the case selecting and buying some of the items.
 On the back of the poster is a large color close-up photo 
of each of the fresh soy products (Prodotti di Soya freschi). 
Above it is the caption: The Amisoya line: The alternate/high 
gastronomy. Products based on soya and all free of animal 

fats. Below it are listed 4 product lines and the individual 
fl avors in each line: Tondelle fi rm non-dairy cheeses (7 
fl avors), Filante soft cheeses (7 fl avors), Soy beverages (6 
fl avors), and Soy yogurts (7 fl avors). The caption at the 
bottom in big bold letters reads: “Better nutrition for staying 
young.”
 Talk with Xavier Karis in Italy. 1990. June 25. This 
poster was published by Medical Soy to try to attract retailers 
and wholesalers for their products. It was distributed at 
CIBUS, the biggest food fair in Italy, held annually in Parma, 
on 6-9 May 1990. Address: Peschiera Borromeo (Milan), 
Italy. Phone: 02/547-5456.

1068. Pedrotti, W. 1990. La soia in cucina [Cooking with 
soya]. Italy: Casa Verde. [Ita]*

1069. Perché la soia [Why soya?]. 1990. Strada Logheretto 
2, 43010 Corcagnano (Parma), Italy. 6 panels. Catalog. 29 x 
21 cm. [Ita]
• Summary: In this brochure, a color photo shows the entire 
Campi di Soia and Erboristeria lines. The two are almost 
identical in terms of product names and packaging except 
that the word “Erboristeria” replaces the word “Campi 
di Soia” for products sold to the health food trade. The 
Erboristeria line has a bottled cooked soybeans (Semi di 
Soia), and a different shaped soy fortifi ed pasta (Soipast). 
Both lines now have a soy lecithin (Lecitina di Soia). In both 
lines, the bottled soymilk is named Soidrink (3 fl avors) and 
the soymilk in a Tetra Brik Aseptic carton is named Soilat 
(1 fl avor). Address: Corcagnano (Parma), Italy. Phone: 
0521.639148.

1070. Product Name:  [Valsoia Soya Seed Oil {Bottled}, 
and Lecithin].
Foreign Name:  Olio di semi di soia, Lecithin.
Manufacturer’s Name:  Buton S.p.A. and Crivellaro srl.
Manufacturer’s Address:  1. Viale Masini 24, 40126 
Bologna, Italy; 2. Via Mazzini 30, 35030 Sarmeola di 
Rubano, Italy.  Phone: 051 359672 or 049 631455.
Date of Introduction:  1991 January.
Ingredients:  Soybean oil, vitamin E acetate, vitamin B-6 
dipalmitate.
Wt/Vol., Packaging, Price:  1. Bottle; 2. Cylindrical 
paperboard tube.
How Stored:  Shelf stable.
New Product–Documentation:  Spot in SoyaFoods (ASA, 
Europe). 1991. 2(2):7. “Buton Soyaproducts.” A new brand 
is being promoted in Italy–Valsoia–Bonta’ e Salute as a 
result of the joint venture between Buton and Crivellaro, the 
market leaders of branded soya oil in Italian supermarkets. 
The group is now marketing a dietetic vitaminized soy oil 
in bottles and Tetra Brik cartons, plus a lecithin product. 
These products (plus 2 new soymilk products) are available 
in Italian supermarkets and are being supported by special 
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promotions and in-store demonstrations. Further new 
products are in the pipeline. A photo shows both products.
 Letter (fax) from Valsoia S.p.A. 1995. May 4. The 
company is now located at Via Iacopo Barozzi 4, 40126 
Bologna, Italy. Attn: Dr. M. Bacci.
 Talk with Dr. Piero Bontempi and Laura of Valsoia. 
1995. June 6. This product was introduced in Jan. 1991. 
Color leafl et and product specifi cations showing glass bottles 
with labels. 1995. “Valsoia–Bonta’ e Salute. Olio di Semi 
di Soia, per Uso Crudo. A tenore garantito di polinsaturi. 
Prodotto Dietetico. Arrichito con vitamine E e B-6.” Use 
as is. Guaranteed to contain at least 61% polyunsaturates. 
Enriched with vitamins E and B-6. The leafl et describes the 
product as “L’olio dietetico di soia per uso crudo.”

1071. Product Name:  Valsoia Soyamilk [Natural, Cocoa, 
Vanilla, or Fruit Flavors].
Foreign Name:  Valsoia Soyamilk.
Manufacturer’s Name:  Buton S.p.A. and Crivellaro srl.
Manufacturer’s Address:  1. Viale Masini 24, 40126 
Bologna, Italy; 2. Via Mazzini 30, 35030 Sarmeola di 
Rubano, Italy.  Phone: 051 359672 or 049 631455.
Date of Introduction:  1991 January.
Wt/Vol., Packaging, Price:  500 ml or 1 liter Tetra Brik 
Aseptic carton. Retails for 1800 or 3180 lira, respectively.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Spot in SoyaFoods (ASA, 
Europe). 1991. 2(2):7. “Buton Soyaproducts.” This product 
is being made as a result of the joint venture between Buton 
and Crivellaro, the market leaders of branded soya oil in 
Italian supermarkets. The group is producing these soyamilk 
products at their modern new facilities at Padua. Marketed 
as an alternative to cow’s milk, they contain no animal 
products or cholesterol. A photo shows both the 500 ml and 
the liter packs. These products (plus new soy oil and lecithin 
products) are available in Italian supermarkets and are being 
supported by special promotions and in-store demonstrations. 
Further new products are in the pipeline.
 “Distribution of soyamilks in Italy is mainly through 
grocers and supermarkets but 20% is through specialist 
outlets such as pharmacies and herbalists. Crivellaro holds 
30% of the Italian soyamilk market. Other brands include 
Gram Soyalac, Parmasoia Soilat / Campi di Soia, and 
Wander Natura & Soia.”
 Letter (fax) from Valsoia S.p.A. 1995. May 4. The 
company is now located at Via Iacopo Barozzi 4, 40126 
Bologna, Italy. Attn: Dr. M. Bacci.
 Talk with Dr. Piero Bontempi and Laura of Valsoia. 
1995. June 6. Valsoia’s fi rst soymilk product, plain soymilk 
with sugar and salt, was introduced in January 1991. 
They now also make and sell calcium-enriched soymilk 
(introduced 1994) and soymilk with almonds (introduced 
1992). The company is now an independent company that 
manufactures soymilk, soymilk products, and other soy 

products. It was sold to many shareholders in Aug. 1993 
by Buton and Crivellaro, and the latter two companies now 
own none of the stock. The CEO is Dr. Lorenzo Sassoli de 
Bianchi. Their soymilk plant was built using components 
from APV, Alfa-Laval, and Srau.
 Color leafl et and product specifi cations showing labels. 
1995. “Valsoia–Bonta’ e Salute. Soyamilk. 100% vegetale. 
No al colesterolo.” The company uses the word “Soyamilk” 
as a registered trademark. The leafl et describes the product 
as “Il latte di soia.” The product is sold in 500 ml and 1 liter 
sizes. Color photos show the two packages.
 Note: This is the earliest record seen (Feb. 2003) 
concerning Valsoia (Bologna, Italy).

1072. Product Name:  Summerfi eld’s Pesto and Tofu 
Ravioli Dinner.
Manufacturer’s Name:  Summerfi eld Foods, Inc.
Manufacturer’s Address:  P.O. Box 3235, Santa Rosa, CA 
95402.  Phone: 707-579-3938.
Date of Introduction:  1991 January.
Wt/Vol., Packaging, Price:  12 oz (340 gm) paperboard 
box. Retails for $3.79 (1/91, California).
How Stored:  Frozen.
Nutrition:  Per 12 oz.: Calories 246, protein 12 gm, 
carbohydrate 46 gm, fat 32 gm (calories from fat 32, 
saturated fat 0.043 gm), cholesterol 0 mg, sodium 158 mg, 
potassium 448 mg, * dietary fi ber 3.4 gm. * Fiber may 
reduce the risk of colon cancer and heart disease.
New Product–Documentation:  Talk with Roland Au of 
Summerfi eld’s. 1991. Jan. 15. This a pre-cooked frozen 
dinner comes in a 3-compartment tray. It is on the market 
now.

1073. Product Name:  Summerfi eld’s Pesto and Tofu 
Ravioli Dinner.
Manufacturer’s Name:  Summerfi eld Foods, Inc.
Manufacturer’s Address:  P.O. Box 3235, Santa Rosa, CA 
95402.  Phone: 707-579-3938.
Date of Introduction:  1991 January.
Ingredients:  French cut green beans, water, tofu, brown 
rice, durum wheat fl our, sweet basil, canola oil, whole wheat 
fl our, corn, Parmesan cheese, egg whites, dried garlic, sea 
salt, white pepper, soy oil.
Wt/Vol., Packaging, Price:  11 oz (312 gm) paperboard box.
How Stored:  Frozen.
Nutrition:  Per 11 oz.: Calories 418, protein 16 gm, 
carbohydrate 56 gm, fat 16.5 gm (calories from fat 148, 
saturated fat 2.7 gm), cholesterol 3.6 mg, sodium 382 mg, 
potassium 770 mg, * dietary fi ber 5 gm. * Fiber may reduce 
the risk of colon cancer and heart disease.
New Product–Documentation:  Talk with Roland Au of 
Summerfi eld’s. 1991. Jan. 15. This ravioli entree is not pre-
cooked as the dinners are. It needs to be boiled. Romato is a 
fanciful name that Roland coined to describe a dried Roman 
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tomato that they use. Label sent by Roland Au. 1991. Jan. 
25. 9 by 7.25 by 1 inch. Red, blue, and gold on white. Color 
photo of ravioli with rice and beans on white plate.

1074. Product Name:  Summerfi eld’s Romato and Tofu 
Ravioli.
Manufacturer’s Name:  Summerfi eld Foods, Inc.
Manufacturer’s Address:  P.O. Box 3235, Santa Rosa, CA 
95402.  Phone: 707-579-3938.
Date of Introduction:  1991 January.
Ingredients:  Tofu, durum wheat fl our, water, whole wheat 
fl our, dried tomatoes, soy oil, egg whites, Parmesan cheese, 
olive oil, lemon juice, almonds, onion, dried garlic, natural 
herbs and spices, sea salt, white pepper.
Wt/Vol., Packaging, Price:  12 oz (340 gm) paperboard box 
contains 48 ravioli.
How Stored:  Frozen.
Nutrition:  Per 4 oz.: Calories 230, protein 9.5 gm, 
carbohydrate 32 gm, fat 7.9 gm (calories from fat 71, 
saturated fat 1.2 gm), cholesterol 1.1 mg, sodium 91 mg, 
potassium 169 mg, * dietary fi ber 2.6 gm. * Fiber may 
reduce the risk of colon cancer and heart disease.
New Product–Documentation:  Talk with Roland Au of 
Summerfi eld’s. 1991. Jan. 15. This ravioli entree is not pre-
cooked as the dinners are. It needs to be boiled. Romato is a 
fanciful name that Roland coined to describe a dried Roman 
tomato that they use. Label sent by Roland Au. 1991. Jan. 
25. 7 by 4.75 by 1.375 inches. Red, blue, green, and gold on 
white. Color photo of ravioli on plate with a rose.

1075. Product Name:  Special Delivery Organic Pizza (With 
Soya Kaas).
Manufacturer’s Name:  Tree of Life (Distributor).
Manufacturer’s Address:  1750 Tree Blvd., St. Augustine, 
FL 32086.  Phone: 904-829-3483.
Date of Introduction:  1991 January.
Ingredients:  Crust: Organic high protein whole wheat 
fl our, water, organic rice syrup, yeast, sea salt. Pizza sauce: 
Organic tomato puree, organic rice syrup, organic extra 
virgin olive oil, organic unbleached wheat fl our, organic 
dates, sea salt, organic spices. Topping: Mozzarella style 
Soya Kaas (Organic soy beans, fi ltered water, soy oil, 
calcium caseinate, tofu, salt, lecithin, citric acid, guar), 
organic spices.
Wt/Vol., Packaging, Price:  16 oz paperboard box. Retails 
for $4.99 (2/99 at Open Sesame, California).
How Stored:  Frozen.
Nutrition:  1/6 pizza (2.67 oz): Calories 175, protein 9 
gm, carbohydrates 26 gm, fat 4 gm (monounsaturates 2.5, 
polyunsaturates 0.5, saturates 1.0) cholesterol 0 mg, sodium 
333 mg.
New Product–Documentation:  See next page. Spot in 
Health Foods Business. 1991. Jan. p. 71. Shows a black and 
white photo of the box. Also available in organic cheese 

fl avor. Product with Label purchased at Open Sesame in 
Lafayette, California. 1991. Feb. 16. 11.75 by 11.75 by 1 
inch. Paperboard box. Red, yellow, blue, and white. Color 
photo of pizza with 1 slice cut out. “Organic pizza delivered 
right to your table. Crispy crust made from organic high 
protein whole wheat fl our. Thick, rich sauce made from 
organically grown tomatoes and organic extra virgin olive 
oil. Topped with pure Soya Kaas, the delicious, nutritious 
alternative to cheese. The fi rst frozen pizza that tastes as 
good as fresh. Soya Kaas. Lactose-free. No cholesterol... 
And Soya Kaas is the perfect all-natural cheese alternative 
for those who prefer a dairy substitute. It contains no 
cholesterol, is lactose-free and yet has the taste and texture of 
real cheese.”
 Soyfoods Center product evaluation: The label text 
is deceptive, since Soya Kaas contains calcium caseinate, 
which is derived from cow’s milk and which allows Soya 
Kaas to melt. If you follow the “tip” of thawing before 
cooking, the product is very complicated and messy to 
prepare. Upon thawing, the product and box become soggy. 
We could fi nd no frozen pizza sold in a supermarket that 
suggested thawing before heating. The instructions advise: 
“Bake directly on oven rack until Soya Kaas melts,” but 
when it melts it drips onto the oven and is hard to clean off. 
The crust is very thin; our fi rst try it turned out hard and 
crunchy, almost like a whole wheat cracker. The pizza is 
quite dry; Nothing special but not bad. It retails for about 
69% more than a typical supermarket frozen cheese pizza 
($0.31/oz vs. $0.18/oz).
 Ad in Natural Foods Merchandiser. 1991. Dec. p. 22. 
“The fi rst and still the only organic pizza.”

1076. Tetra Pak Inc. 1991. Use of UHT/Aseptic white dairy 
milk in Europe and other countries, 1989. 889 Bridgeport 
Ave., Shelton, CT 06489. 2 p. Feb. 5. Unpublished 
manuscript.
• Summary: The following statistics are from Tetra Pak 
Statistics in Lausanne, Switzerland. In western Europe, 
27,896 million liters of milk are consumed in total. Of 
this, 24,108 million liters are consumed in the eleven EEC 
countries. Countries not in the EEC are Austria, Cyprus, 
Finland, Iceland, Norway, Sweden, Switzerland, and Turkey. 
The four countries with the largest total milk consumption 
are the UK (6,687 million liters), France (3,735), Spain 
(3,624), and Germany (3,470). Of the all the milk consumed 
in Europe, 9,660 million liters (35% of the total) is packaged 
in UHT/Aseptic cartons. Of the all the milk consumed in the 
EEC, 9,376 million liters (39% of the EEC total) is packaged 
in UHT/Aseptic cartons. The four countries in which UHT/
Aseptic packaging is most widely used are France (3,000 
million liters; 80% of all milk in France), Spain (2,125; 
59%), Germany (1,578; 45%), and Italy (1,497; 52%).
 Outside of Europe, the world’s biggest dairy milk 
consumers are: USA (24,429 million liters; 0.2% UHT/
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Aseptic), India (5,001; 0.4%), Japan (4,803; 4%), Mexico 
(2,895; 8%), and Canada (2,504; 0%). Countries with the 
highest percentage of UHT packaging are Yemen (39 million 
liters of milk consumed; 95% in UHT), Pakistan (97; 92%), 
Saudi Arabia (158; 82%), Thailand (34; 70%), Singapore 
(28; 64%), and Chile (151; 61%). Address: Shelton, 
Connecticut.

1077. Product Name:  [Natto].
Foreign Name:  Natto.
Manufacturer’s Name:  Food for Freedom.
Manufacturer’s Address:  Nylense [Nijlense] Steenweg 72, 
B-2270 Herenthout, Belgium.  Phone: 014 / 51 7237.
Date of Introduction:  1991 February.
Ingredients:  Organically grown soybeans, water, natto 
starter.
Wt/Vol., Packaging, Price:  150 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Letter, label, and leafl et 
sent by Lucio de Berti, owner of Food For Freedom. 1992. 
Jan. 4. This product, called simply “Natto,” was introduced 
in Feb. 1991. The company now makes about 8-9 kg/week 
of natto. “During a lecture at the Kushi Institute level II in 
Florence, Italy, I got interested in natto. I liked the strange 
state, and I started to produce it on a very small scale for 
my shop in Como, Italy. I grew to appreciate its qualities 
more and more. When we started our company Food for 
Freedom in Belgium, we decided to include natto in our 
products, to complete the line of our soybean products, and 
(since it was largely unknown) to help people get in contact 
with it. Our company is meant to be mainly a fresh tempeh 
producer, since we believe that tempeh is the best way to use 
soyabeans for mankind. Our second goal is to help spread 
the use of soya products integrated into a more philosophical 
lifestyle, based on macrobiotics.”
 Label. 3 by 4 inches. Black and pink on white. In Dutch 
and French. “Serve cold with soy sauce and green onions 
fi nely diced or daikon radish, or in soups. Peu misoté ou à la 
friture aux legumes.”
 Leafl et (in French). “Fresh natto (Le natto frais).” 
Contents: List of the benefi ts of natto. What is natto? The 
importance of eating natto regularly. How natto is made. 
How to use natto. For more information. Seven natto recipes.

1078. Ducceschi, V. 1991. La farina di soja nella 
alimentazione umana [Soy fl our in human nutrition]. 
Giornale della Soia (Il) (Italy) 7(2):39-41. March; 7(3):20-
22. May. [1 ref. Ita]
• Summary: Note: This is a reprint of a paper by Prof. 
Ducceschi presented on 29 March 1927 and published 
shortly thereafter in the Atti della Societa Medico-Chirurgica 
di Padova. A photo shows the front of the journal. Address: 
Prof., Direttore dell’Istituto di Fisiologia della R. Università 
di Padova (Professor and Director, Physiological Inst., Univ. 

of Padova, Italy).

1079. Ducceschi, V. 1991. Storia naturale della soia [Natural 
history of soya]. Giornale della Soia (Il) (Italy) 7(2):20-22. 
March. [1 ref. Ita]
• Summary: Note: This is a reprint of part of Prof. 
Ducceschi’s book La Soia e L’Alimentazione Nazionale 
published in 1928 in Milan, Italy. A photo shows the front 
of the book. In addition to natural history, it also contains 
a brief early history of the soybean in Europe and Italy. It 
discusses the work of R. Brugia, D. Pinolini, G. Ruata and G. 
Testoni, and of the Bonafous Institute of Agriculture in Turin 
(Torino). Address: Prof., R. [Regia] Università di Padova, 
Italy.

1080. Kerntke, Ulrich. 1991. Soya: Not just for eccentrics. 
Dragoco Report No. 3. p. 83-97. [5 ref. Eng]
• Summary: An interesting overview of soybean production 
worldwide and the markets for tofu and soymilk in Europe. 
Figure 1 is a bar chart ranking countries that produce more 
than 1 million tonnes of soybeans by their yields in tonnes 
per hectare. The country with the highest yield by far is Italy 
(approx. 3.1 tonnes/ha), followed by Canada (2.3), USA 
(2.2), Argentina (2.1), Paraguay (1.8), Brazil (1.7), China 
(1.3), Indonesia (1.1), and India (0.8 tonnes/ha).
 Figure 2 is a graph of soybean production in 4 major 
countries and others from 1935 to 1990.
 Figure 3 shows world market share of soybean 
production among 4 major countries and others from 1935 
to 1990. The U.S. market share grew steadily until about 
1965, but has fallen ever since. Brazil’s market share showed 
signifi cant growth after 1965, and Argentina’s after 1975.
 Figure 4 shows the number of countries producing more 
than 100,000 tonnes of soybeans from 1935 to 1990. This 
number stayed steady at about 6-7 from 1935 to 1965, then 
rapidly increased to 15 in 1975 and 27 in 1990. Figures 6 
and 7 are bar charts showing consumption of tofu in 1986, 
with projections to 1992 in France, Great Britain, Germany, 
Netherlands, and the rest of the EC (especially Switzerland). 
In 1992 for tofu, Germany is expected to be the leader 
followed by Great Britain and France. For soymilk, Great 
Britain is expected to be by far the leader, followed by 
Germany and France. The source of the tofu and soymilk 
information is Institut für Agrarpolitik, Stuttgart. Address: 
Product Manager, Flavor Div., Dragoco, Gerberding & Co. 
GmbH, D-3450 Holzminden, Germany. Phone: (05531) 704 
327.

1081. Zandigiacomo, Pietro. 1991. Un convegno sulla soia a 
Verona [A meeting on soya in Vernoa]. Giornale della Soia 
(Il) (Italy) 7(2):52-55. March. [Ita]
• Summary: A summary of the national conference on soya, 
held on 18 Jan. 1991 at the Hotel Leon d’Oro in Verona. 
Sponsored by Du Pont (Sementi), it was titled “Soia: Aspetti 
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tecnici, economici, fi tosanitari” (Soya: Technical, Economic, 
and Plant Protection Aspects).

1082. Ontario Soybean Growers’ Marketing Board 
Newsletter. 1991. Victory Soya Mills closes–permanently. 
April. p. 1.
• Summary: “The cornerstone of Canada’s soybean industry 
was shattered in mid-March when Central Soya of Canada 
Ltd. announced that they were permanently closing their 
Toronto soybean crushing plant. Built in 1944 during World 
War II and called ‘Victory Soy Mills’, the plant effectively 
established the soybean industry in this country with a 
massive public relations campaign to encourage Ontario 
farmers to grow soybeans.
 “The Toronto plant was purchased by Central Soya 
in 1985. They invested millions of dollars to upgrade it 
and make it one of their most effi cient soybean crushing 
facilities. Central Soya also owns the soybean and canola 
crushing facility in Hamilton, Ontario and is owned itself 
by Gruppo Ferruzzi SpA of Italy. Ontario has one other soy/
canola crushing plant located at Windsor, which is owned by 
Archer Daniels Midland [ADM Agri-Industries Ltd.].
 “Several reasons have been cited for closing Victory 
Soya Mills including a number of federal and provincial 
programs which have benefi ted the canola industry at the 
expense of the soybean industry. These include grants 
to build canola crushing facilities during the 1970’s and 
transportation subsidies which still help to ship canola seed 
and canola products to eastern Canadian markets. The plant’s 
location on the harbourfront of Toronto was also a factor. In 
addition to high real estate value and high taxes, truck access 
has become diffi cult in recent years.
 “Closing the plant means that Canada will lose more 
than one third of its soybean processing capacity, over two 
million bushels of storage and 80 jobs. This comes at a time 
when Ontario farmers are expected to plant their biggest-ever 
soybean crop.” Address: Box 1199, Chatham, ONT, Canada 
N7M 5L8. Phone: 519-352-7730.

1083. Product Name:  Trader Joe’s Tofu Ravioli Marco 
Polo.
Manufacturer’s Name:  Trader Joe’s (Product Developer-
Distributor).
Manufacturer’s Address:  538 Mission St., South Pasadena, 
CA 91030.  Phone: 818-441-1177.
Date of Introduction:  1991 April.
Wt/Vol., Packaging, Price:  12 oz container retails for $2.59 
(4/91).
New Product–Documentation:  Trader Joe’s Fearless Flyer. 
1991. April. p. 15. “New! Tofu Ravioli with soy cheese–No 
cholesterol, low in fat.” “Since the cheese you’d usually 
fi nd in this kind of an entrée has been replaced with tofu and 
Mozzarella-style soy cheese, much of the fat and cholesterol 
have been reduced. But not the fl avor.” The product “has 

plenty of fl avor from the herbs and spices in the ravioli 
and from a fresh marinara sauce with Italian seasonings.” 
It contains no preservatives, artifi cial colors, or artifi cial 
fl avors.

1084. Giornale della Soia (Il) (Italy). 1991. Fabbricazione 
della salsa di soia nel Kwantung, China [Soy-sauce 
manufacturing in Kwangtung, China]. 7(3):19. May. [1 ref. 
Ita]
• Summary: This is a reprint of a paper by Elizabeth H. 
Grof published in 1919 in the Philippine Journal of Science 
15(3):307-16. Sept. A map shows that Kwangtung is the 
province in southeastern China surrounding the city of 
Canton.
 Note: This is the earliest Italian-language document seen 
(April 2012) that uses the term salsa di soia to refer to soy 
sauce.

1085. Prudon, Emmanuel. 1991. SOJAXA: azioni 
promozionali sostunete dall’ ONIDOL [SOJAXA: 
Promotional action supported by ONIDOL]. Giornale della 
Soia (Il) (Italy) 7(3):10. May. [Ita]

• Summary: In France, 7 soyfoods companies have united 
to form SOJAXA. They are: Innoval S.A., Ligne S. Formoja 
(Biosoja), Prolait, Soja Biostar, Sojadoc, Sojasun (Triballat), 
and Soy (Société Soy).
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1086. Sautier, Claude. 1991. Proprietà nutrizionali dei 
prodotti a base di soia [Nutritional properties of soyfood 
products]. Giornale della Soia (Il) (Italy) 7(3):26-29. May. 
[27 ref. Ita]

• Summary: Discusses protein quality, allergies to food 
proteins, protection against cardiovascular disease, reduction 
of calories, the action of various lipids, metabolism of lipids, 

action of fi ber, bioavailability of minerals, conclusion.
 Three color photos (see next page for 3rd photo) show 
the following products: Soja Cracoja, Pâté Vegetal Nature, 
Lasagne au Tofu, and Delice au Soja (from Harmoniques, 
each of whose products bear the word soja in bold white 

letters on a red horizontal rectangle), 
Sauc’annaise and Sauce Italienne (in jars, 
from France), Soj’apéritif goût oignon 
(Formoja, France), about 13 products 
made by Société Soy, including a number 
of the Jean de Preneuf line, and 5 packs 
of Sojasun soy yogurt. Address: Research 
Unit on Nutrition and Food, Hôpital Bichat, 
Paris, France.

1087. Vandemoortele, Ph. 1991. Il latte di 
soia: dalla tradizione asiatica al supermarket 
europeo [Soymilk: From the Asiatic 
tradition to the European supermarket]. 
Giornale della Soia (Il) (Italy) 7(3):16-17. 
May. [Ita]
• Summary: From a speech presented at 
the Euro Soja conference in Strasbourg, 

France. Discusses: The tradition. Imitation or substitute for 
milk? New production techniques. New products. Quality 
standards. Terminology. The market. Soymilk production. 
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The future. Conclusion.
Agrarwirtschaft recently published fi gures estimating 

that soymilk production in the EEC grew from 16,000 tonnes 
in 1986 to an estimated 28,000 tons in 1992. A color photo 
shows the following products: Soja Styl’ (French), Drink 
Soja Chocolat (Formoja, France), Soyeux (Dessert in yogurt 
cup), Inno Fun (Innoval, France), Soja Dessert (in Yogurt 
cup, France), Drink Bar (Ligne S, France), Soja Biostar 
(Nectar Framboise, France). Address: Alpro, Belgium.

1088. Wilcox, J.R. 1991. Soia: le varietà per l’alimentazione 
umana [Soya: The best varieties for making human foods]. 
Giornale della Soia (Il) (Italy) 7(3):11-12, 14-15. May. [19 
ref. Ita]
• Summary: Discusses the best soybean varieties for use 
in making tofu, natto, soy oil, and soy protein concentrates 
and isolates. Gives details on qualitative factors in soybeans 
that improve food quality. Address: Purdue Univ., Lafayette, 
Indiana.

1089. Product Name:  [GranoVita Organic Whole-Grain 

Tofu Ravioli].
Foreign Name:  GranoVita Bio-Vollkorn 
Tofu-Ravioli.
Manufacturer’s Name:  DE-VAU-GE 
Gesundkostwerk GmbH.
Manufacturer’s Address:  Luener 
Rennbahn 18, Postfach 1660, D-2120 
Lueneburg (near Hamburg), West 
Germany.
Date of Introduction:  1991 June.
Ingredients:  Pasta shell: Whole wheat 
fl our, egg, mineral water. Filling: Bio-Tofu 
(water, soybeans*, calcium chloride), sea 
salt, fi ne bread crumbs, Parmesan cheese, 
spices. * = Organically grown.
Wt/Vol., Packaging, Price:  250 gm poly 

pouch. Retails for DM 2.98 (6/91, Hamburg, Germany).
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Protein 12.8 gm, fat 4.8 gm, usable 
carbohydrates 36.5 gm, calories (kcal) 240 (1021 kJoules).
New Product–Documentation:  Label sent by Anthony 
Marrese of Hamburg. 1991. June. 6 by 7.5 inches. Poly 
pouch. Red, light green, and dark green on white. Illustration 
of a plate, spoon, and pot surrounded by green and red 
vegetables. “Vegetarian. Contains no meat.”

1090. Product Name:  [Soj Alim {Soymilk}].
Foreign Name:  Soj Alim (Alimento di Soja).
Manufacturer’s Name:  Fiorentini srl. (Importer-
distributor). Made in France.
Manufacturer’s Address:  Strada del Francese 156, 10156 
Torino, Italy.
Date of Introduction:  1991 June.
Ingredients:  Water, soybeans.
Wt/Vol., Packaging, Price:  1 liter polyethylene bottles.
How Stored:  Refrigerated, 4-5 day shelf life.
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Nutrition:  Per 100 gm.: Protein 3.8 gm, carbohydrates 1.3 
gm, lipids 2.3 gm, calories 41 (kJoules 171).
New Product–Documentation:  Spot in SoyaFoods. 
1993. Winter. p. 5. “New packaging for Soj Alim.” This 
soya milk has been available since June 1991, however the 
manufacturers have recently changed the packaging. It is 
sold in supermarkets.
 Label sent by Heather Paine of SoyaFoods in London. 
1993. Nov. 11 by 2.75 inches. Red, yellow, black, and green 
on white. Illustration of soymilk being poured from a plastic 
bottle into a glass, with a soybean plant, rolling hills, and 
blue sky in the background.

1091. Central Soya Co. 1991. 1990 annual report. Ft. Wayne, 
Indiana. 28 p. 28 cm.
• Summary: “The Company’s 1990 fi nancial performance 
refl ects a signifi cant increase over 1989. Net earnings 
increased 54% to $23.3 million in 1990 from $15.1 million 
the previous year.” Net sales however decreased to $1,950.2 
million in 1990 from $2,318.5 million in 1989.
 “The Company’s Chemurgy Division, which produced 
record sales and earnings again in 1990, successfully 
launched production in March at its new soy protein 
concentrate plant, the largest expansion project in the 
Company’s history, at the Bellevue, Ohio multipurpose 
facility... New technology was used to produce a new 
soy concentrate product named Promoveal, designed as a 
nutritionally improved high protein milk replacer for use 
in specialty animal feed formulations... At Chattanooga, 
Tennessee, the soybean and canola processing plant and 
the vegetable oil refi nery were scheduled to discontinue 
operations... At Toronto, Ontario, location problems and 
a lack of accessibility to vegetable oil markets prohibited 
profi table operation, and production was discontinued in 
March, 1991...
 “Restructuring: The Processing and Refi ned Soya 
Products Groups were consolidated into the Oilseed Products 
Group which, along with the Animal Feed Group, now 
comprise the two major operating groups of Central Soya. 
Even more signifi cantly, during 1990 the foundation was put 
in place for a reorganization of the Company’s assets into a 
holding company–CSY Agri-Processing, Inc... CSY Agri-
Processing, Inc. will be the parent company for three primary 
units, each of which will enjoy greater autonomy. The units 
include Central Soya Company, Inc.; Provimi Holding B.V... 
and Innovative Pork Concepts, Inc...
 “Effective January 1, 1990, the Ferruzzi-owned 
European crushing operations were reorganized into a new 
company, Cereol. The Central Soya Utrecht [Netherlands] 
facility was sold to this group in early 1990... In May, an 
agreement was signed with Sojaprotein in Becej, Yugoslavia 
to manufacture and market soy protein concentrates under 
the name Central Protein, D.O.O.”
 Note: This is the earliest document seen (May 2005) 

that mentions Cereol. Address: P.O. Box 1400, Fort Wayne, 
Indiana 46801-1400.

1092. La Favre, A.K.; Sinclair, M.J.; La Favre, J.S.; 
Eaglesham, A.R.J. 1991. Bradyrhizobium japonicum native 
to tropical soils; novel sources of strains for inoculants 
for U.S.-type soya bean. Tropical Agriculture (Trinidad) 
68(3):243-248. July. [31 ref]
• Summary: Rhizobial isolates from soybean nodules grown 
at three west African locations (Ibadan and Onne in Nigeria, 
and Maradi in Niger) were examined for colony morphology, 
serological reactivity, symbiotic effectiveness, and tolerance 
of environmental stress. Different proportions of two 
rhizobial colony types, designated ‘wet’ and ‘dry’ (based 
on serological properties) were found at each location. The 
‘wet’ strains of tropical rhizobia show great potential for use 
as soybean inoculants in Africa. The ‘wet’ strains were more 
tolerant of the presence of antibiotics and of salinity.
 The results show that, although they are few in number, 
rhizobia that are effective with U.S.-bred soybean cultivars 
(e.g. Wilkin) do exist in west African soils and offer a 
useful new resource of germplasm for inoculants in tropical 
environments. However of the rhizobia found at the three 
locations, “those able to nodulate Asian-type lines are many-
fold in excess of those able to nodulate US-type lines.”
 In Niger, the soybeans were grown at Maradi, in the 
Sahelian zone (13ºN, 7ºE; annual rainfall 600 mm; soil pH 
6.1). Maradi strains of rhizobia were mainly ‘dry.’ Address: 
Boyce Thompson Inst., Cornell Univ., Ithaca, New York 
14853; 4. Agrobios, 55 Jonia 106, 75010 Metaponto, Italy.

1093. Viglino, Gianni. 1991. Re: In Italy, soyfoods are 
almost completely unknown. Letter to William Shurtleff at 
Soyfoods Center, Nov. 13–in reply to enquiry. 1 p. Typed, 
with signature.
• Summary:  “Dear Bill, I thank you very much for your 
kind letter with so many important information for me. I’m 
sorry to answer with delay, but your letter was damaged 
and I received it through U.S. Mail-San Francisco offi ce 
only some days ago. Unfortunately the catalogue of your 
publications you speak of was no more included.
 “Now coming to your request I’ve to tell you that 
in Italy soyfoods are almost completely unknown by the 
majority of the people and it is possible to fi nd them only 
in health food stores. Nevertheless there is in my area a 
company which produces very good quality soyfoods from 
organic soybeans (I presume imported from abroad). It’s–La 
Fonte della Vita–via Monviso 18–12049 Trinita, CN [Cuneo] 
Italy.
 “Tel. 0172–66397. Fax 0172- 66434
 “It produces soymilk, tofu, herbs-tofu, tofu creams with 
tuna fi sh, basil and other herbs, tofu-whole rice and tofu-
seitan croquettes, seitan and tempeh. They have a catalogue I 
will send you as soon as I can get one.
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 “The only tofu shop in my area is La Buona Terra, 
corso Buenos Aires. 36 16129 Genova GE [Caserta]. Tel. 
010/313241, a macrobiotic center which offers weekly fresh 
tofu, tempeh and natto.
 “Soymilk and tofu creams which are possible to fi nd 
in general stores are all imported from abroad, expecially 
Belgium.
 “This so far as I know. If I have other information, I 
surely will you know.
 “I’m at your disposal for anything you can need. Hoping 
to hear from you soon, I thank you very much again.
 “Many wishes,...”
 Note 1. Enclosed is a half-page color ad (from the 
undated magazine Buono) showing 30 of la Fonte della 
Vita’s natural-food products.
 Note 2. Savona is a seaport and commune in northwest 
Italy. Address: Via Mignone, 1/15, 17100 Savona, SV 
[Savona] Italy. Phone: 019-823600.

1094. Cereol Italia, Gruppo Ferruzzi. 1991. La soia: un 
prodotto strategico per l’agricoltura [The soybean: a strategic 
product for agriculture (Ad)]. Giornale della Soia (Il) (Italy) 
7(8):4. Nov. [Ita]
• Summary: See next page. This full page ad with 7 small 
color photos, is from one of Italy’s largest soybean crushers. 

Address: Via R. Gessi 20–48100 Ravenna, Italy.

1095. Ferruzzi-Montedison, Novamont Subsidiary. 1991. 
Diesel-Bi: The fuel that does not consume the world. The 
chemistry of nature. n.p. 24 p. Nov. 18 cm. [Eng]
• Summary: An early, attractive, and very interesting 
booklet, whose place of publication is not given. The “Bi” 
in the fuel’s name is pronounced “Bee.” Contents: The 
living chemistry. Diesel-Bi: a biofuel based on oilseeds 
for diesel engines and heating systems. Diesel engine 
tests. A new harvest with each year’s crop: the “Earth-
friendly” biofuel. Properties. Diesel-Bi: a breath of fresh air. 
Emissions. The most evident effect of Diesel-Bi: the total 
elimination of sulfur dioxide. Novamont’s Diesel-Bi slows 
down the build-up of carbon dioxide in the atmosphere 
(it “contributes in no way to the greenhouse effect”). The 
Diesel-Bi cycle. Biodegradability, safety, a high fl ash point: 
three fundamental reasons for the steady diffusion of Diesel-
Bi (the fl ash point is 110ºC). August 19, 1991: start up of 
the Zurich [Switzerland] experience [sic, experiment; fi ve 
city buses began using Diesel-Bi]. Map of Europe showing 
sites of fi eld tests and vehicle types: Compegne and Rouen, 
France. Kiel, Paderborn, Fulda, and Wuerzburg, Germany. 
Gorgonzola and Castelmassa, Italy. Wien [Vienna] and 
Wieselburg, Austria. Novamont is already producing Diesel-
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Bi on an industrial scale in Europe, and extra capacity is 
expected to come on stream during 1992.

1096. Food and Agriculture Organization of the United 
Nations (FAO), Statistics Div., Basic Data Unit. 1991. FAO 
food balance sheets, bilans alimentaires, hojas de balance de 
alimentos, 1984-1986 average. 00100 Rome, Italy. xx + 384 
p. No index. 30 cm. [Eng; Fre; Spa]
• Summary: This book is written in 3 languages: English, 
French, and Spanish. Prepared by the Statistics Div. of the 
Economic and Social Policy Dept. of FAO in Rome, it gives 
food balance sheets for 3-year periods (e.g. 1961-63, 1964-
66, 1986-88, etc.) for 145 countries (including mainland 
China but not Taiwan). The introduction discusses: Food 
balance sheets–what they are and how to use them. Accuracy 
of food balance sheets. Concepts and defi nitions: Commodity 
coverage, supply and utilization elements (production, 
imports, stock changes, exports, processed trade, domestic 
supply, feed, seed, food manufacture, other uses, waste, food, 
per caput supply), Population coverage. Units and symbols. 
Country coverage: Statistics are given for the world, 
developed countries as a group, developing countries as a 
group, 34 individual developed countries, and 111 individual 
developing countries.
 Soybeans are included under the heading “oilcrops” 
(oléagineux, semillas oleaginosas), along with 8 other 
individual oilcrops plus “others.” Soybean oil is included 
under the heading “vegetable oils” along with 11 other 
individual vegetable oils plus “others.”
 For each country, two tables are given. In the fi rst table, 
per capita food supply, foods are divided into the following 
commodity groups: grand total, vegetable products, animal 
products, cereals (excluding beer), starchy roots, sweeteners, 
pulses, nuts and oilseeds, vegetables, fruit (excluding wine), 
meat and offal, eggs, fi sh and seafood, milk (excluding 
butter), oils and fats (subdivided into vegetable oils, and 
animal fats), spices, stimulants, alcoholic beverages, 
miscellaneous. For each 3-year period the following 
statistics are given for each commodity group: kilograms/
year, calories/day, protein (grams/day), and fats (grams/day). 
Thus, for the Japan (for example), we can see that grams of 
protein per day from “nuts and oilseeds” increased from 9.8 
in 1961-63 to 10.3 in 1986-88. This is the closest we can get 
to a fi gure for soyfoods consumption from this table.
 The second table gives average annual domestic supply 
for the period 1984-86 (broken down into production, 
imports, stock changes, exports, processed trade, total), 
domestic utilization (broken down into feed, seed, food 
manufacture, other uses, waste, food), and per caput supply 
(broken down into kg/year, grams/day, calories/day, protein 
[gm/day], and fat [gm/day]), for specifi c foods within each 
of the major commodity groups. Thus, for Japan, we see that 
for soybeans during 1984-86, production was 237,000 tonnes 
(metric tons), imports 4,747,000 tonnes, stock changes 

35,000 tonnes, exports 0, processed trade 2,000 tonnes, total 
domestic supply 4,947,000 tonnes. For domestic utilization, 
67,000 tones were used for feed, 8,000 tonnes for seed, 
3,636,000 tonnes for food manufacture, 0 for other uses, 
89,000 tonnes for waste, and 1,158,000 tonnes for food. The 
per capita supply was 9.6 kg/year or 26.3 gm/day. Each day 
this provided 98 calories, 8.9 gm of protein, and 3.7 gm of 
fat.
 For many countries (including the USA and Brazil) no 
statistics are given for food use of soybeans or for any parts 
of per caput supply.
 A ranking of the countries (not including Taiwan) with 
the highest per caput supply of soybeans (kg/year) and 
soybean protein (gm/day) is as follows: Japan 9.6, 8.9. North 
Korea 9.0, 8.5. Indonesia 7.2, 6.8. South Korea 6.4, 6.1, 
Hong Kong 3.9, 3.6. China (Mainland) 3.1, 2.0. Singapore 
0.2, 0.1. Address: Rome, Italy.

1097. Giornale della Soia (Il) (Italy). 1991. La soia in 
alimentazione umana [The soybean in human nutrition]. 
7(8):9. Nov. [Ita]
• Summary: See next page. This is a full-page announcement 
for the Euro Soja conference which will take place on 7 Sept. 
1990 in Strasbourg. The three main sponsors are ONIDOL, 
CETIOM, and AISO. A large color illustration fi lls most of 
the page.

1098. Product Name:  [Tofu, Tempeh, and Natto].
Manufacturer’s Name:  La Buona Terra.
Manufacturer’s Address:  Corso Buenos Aires 36, 16129 
Genoa (Genova), GE, Italy.  Phone: 010/313241.
Date of Introduction:  1991 November.
New Product–Documentation:  Letter from Gianni Viglino 
(Via Mignone, 1/15, 17100, Savona, SV, Italy). 1991. Nov. 
21. The only tofu shop in his area is La Buona Terra at the 
address and phone number given above. The organization 
is a macrobiotic center which offers these products fresh 
each week. Letter from Gianni Viglino of Italy. 1991. Dec. 
20. “This macrobiotic center has stopped selling tofu, 
tempeh, and natto which they produce only for use in their 
restaurant.”

1099. Lovati, Maria Rosa. 1991. Ricettori di proteine 
della soia e lipoproteine [Receptors of soy proteins and 
lipoproteins]. Giornale della Soia (Il) (Italy) 7(8):10. Nov. 
[Ita]
• Summary: A photo shows packages and labels for the 
following products: Lecitella: Lecitina di Soia Naturale, 
Biscotti alla soia. Address: Istituto di Farmacologia, 
Universita.

1100. Mattei, G.E. 1991. La soja ed i suoi prodotti [The 
soybean and its products]. Giornale della Soia (Il) (Italy) 
7(8):11-16. Nov. [Ita]
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• Summary: Contents: Brief history of the soybean. History 
of its taxonomic classifi cation. Botanical description of 
the wild and domestic soybean. Varieties. Introduction of 
the soybean to Europe (especially France and Italy). The 
question of the root nodule bacteria.
 Note: This is a reprint of the 1919 classic article 
published in the Bollettino di Studi ed Informazioni del Regio 
Giardino Coloniale di Palermo. It contains one of the best 
histories seen to date of the soybean in Italy.
 Photos (not in the original 1919 edition) show: 
(1) Close-up of soy bean pods. (2) Soybean sprouts 
in a bowl. (3) Soy bean plant leaves. (4) Soy bean 
pods on stem. Address: R. Orto botanico di Palermo, 
Italy.

1101. Product Name:  Spinach & Tofu Ravioli 
(Mild, or Spicy).
Manufacturer’s Name:  Rising Moon Ravioloi.
Manufacturer’s Address:  1575 Bailey Hill Rd., 
Eugene, OR 97405.
Date of Introduction:  1991 November.
Ingredients:  Mild: Filling: Spinach, Surata tofu, 
Nancy’s cream cheese, asiago cheese, fresh garlic, 
Dijon mustard, nutmeg, Magical Moon Mix Italian 
herbs & spices, sea salt. Eggless Pasta: Fancy durum 
fl our, water, herbs, sea salt.
Wt/Vol., Packaging, Price:  12 oz.
How Stored:  Frozen.
New Product–Documentation:  Provender Journal 
(Eugene, Oregon). 1994, late spring. 11(1):1, 8. “New 
member profi le.” Rising Moon of Eugene, Oregon, is owned 
by Jade Elms and Kirk Giudici. The company was built on a 
ravioli that Kirk and his dad made during the holidays. They 
now sell 3 standard fl avors of ravioli, each packed in a 98% 
cellulose bag rather than plastic.
 Talk with Kirk Giudici of Rising Moon. 1994. July 6. 
The vegan Spinach Tofu Ravioli was launched in April 1994. 
The company’s fi rst two products were Spinach Tofu Ravioli 
(Mild, or Spicy) launched in Nov. 1991. At that time the 
company was located at their home in Eugene.
 Labels sent by Kirk. 1994. July 6. Both mild and spicy. 
Mild: 3 by 4.5 inches. Blue, yellow, black and white. On 
front panel: Illustration of a moon with a face.

1102. Sautier, Claude. 1991. Prodotti della soia e protezione 
cardiovasculare [Soy products and cardiovascular 
protection]. Giornale della Soia (Il) (Italy) 7(8):8-9. Nov. 
[Ita]
• Summary: A black-and-white photo shows packages and 
labels for the following products: Natura & Soia Croccante, 
Suzi Wan Soe Oen, Farina si soia, Spaghetti (with soy fl our). 
Address: Unita di ricerca sulla nutrizione e l’alimentazione, 
Hôpital Bichat, Paris.

1103. Product Name:  [Natto].
Foreign Name:  Natto.
Manufacturer’s Name:  Soy & Rice.
Manufacturer’s Address:  Via A. Canale 8/c, 10078 Venaria 
Reale (TO), Italy.  Phone: 011-402-0380.
Date of Introduction:  1991 December.
Ingredients:  Soya, Bacillus subtilis.
How Stored:  Refrigerated.

New Product–Documentation:  Letter and Label sent by 
Bosco Franca and Garafola Carmelo of Soy & Rice. 1992. 
Feb. 4 by 2.75 inches. Black on white. Self adhesive. The 
logo is that developed by Mitoku which states in Japanese 
characters “I Shoku Dô Gen” (Medicine and food come from 
the same source, or Your food is your best medicine). Store 
at 4ºC [39.2ºF].

1104. Product Name:  [Sweet Simmered Miso, and Soy & 
Sunfl owerseed Miso].
Foreign Name:  Nerimiso, Sun-Miso.
Manufacturer’s Name:  Soy & Rice.
Manufacturer’s Address:  Via A. Canale 8/c, 10078 Venaria 
Reale (TO), Italy.  Phone: 011-402-0380.
Date of Introduction:  1991 December.
New Product–Documentation:  Letter and Labels sent by 
Bosco Franca and Garafola Carmelo of Soy & Rice. 1992. 
Feb. 4 by 2.75 inches. Black on white. Self adhesive. The 
logo is that developed by Mitoku which states in Japanese 
characters “I Shoku Dô Gen” (Medicine and food come from 
the same source, or Your food is your best medicine). Store 
at 4ºC [39.2ºF]. The company began to make this product on 
a test basis in about Dec. 1991. Both products are sweetened 
with corn malt (Malto di Mais).

1105. Product Name:  [Sunfl owerseed Snacks].
Foreign Name:  Snack Girasole.
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Manufacturer’s Name:  Soy & Rice.
Manufacturer’s Address:  Via A. Canale 8/c, 10078 Venaria 
Reale (TO), Italy.  Phone: 011-402-0380.
Date of Introduction:  1991 December.
Ingredients:  Sunfl owerseeds, shoyu [spelled Shoyou].
How Stored:  Shelf stable.
New Product–Documentation:  Letter and Label sent by 
Bosco Franca and Garafola Carmelo of Soy & Rice. 1992. 
Feb. 4 by 2.75 inches. Black on white. Self adhesive. The 
logo is that developed by Mitoku which states in Japanese 
characters “I Shoku Dô Gen” (Medicine and food come from 
the same source, or Your food is your best medicine). Store 
at 4ºC [39.2ºF].
 Note: The company also makes Gomashio (sesame salt).

1106. Francese, Delia; Gamba, Giuseppe; Aroldi, Claudio; 
Rocchietta, Claudio. 1991. Environmental effects and 
economic viability of alternative diesel fuels from vegetable 
oils. In: 1991. Proceedings of the Ninth International 
Symposium on Alcohol Fuels, Firenze [Florence, Italy]. See 
p. 984-87. [7 ref]
• Summary: “From 1989 to 1991 rapeseed oil methylester 
has been successfully tested on fl eets of public urban 
transportation vehicles, trucks, and agricultural machines.”
 Diesel-Bi, a vegetable oil methylester, can be obtained 
from different kinds of oils such as rapeseed, sunfl ower, 
soybean, or palm. In Europe, rapeseed oil is mostly widely 
used as a clean fuel.
 A chemical formula shows that 1 molecule of 
triglyceride + 3 molecules of methanol = 3 molecules 
of methylester and 1 molecule of glycerine. Address: 
Novamont, Milan, Italy.

1107. Product Name:  Pizza (Rice Crust) with Soy Cheese.
Manufacturer’s Name:  Original Rice Crust Pizza Co.
Manufacturer’s Address:  1608-A West 5th St., Chico, CA 
95928.  Phone: 916-345-2446.
Date of Introduction:  1991.
Ingredients:  Crust: Brown rice, water. Soy cheese.
New Product–Documentation:  Talk with Gayle Kennedy, 
owner. 1997. April 10. The company name was changed in 
1995 to Nature’s Highlights from the Original Rice Crust 
Pizza Co. (which started in 1991). The rice crust pizza with 
soy cheese was introduced in 1991. A product with a low-fat 
soy cheese was launched in 1997.

1108. CETIOM (Centre Technique Interprofessionnel des 
Oleagineux Metropolitains). 1991. La culture du soja: Guide 
cultural 1991 [The cultivation of soybeans: Cultural guide 
for 1991]. 17, rue de Fleurance, 31400 Toulouse, France. 26 
p. Full color. 30 cm. [Fre]
• Summary: Contents: Soya in France and in Europe. 
Varieties: A vast choice, performance of individual varieties 
by region. Preparation of the soil. Planting. Inoculation. 

Protection of the seeds. Fertilizers. Herbicides. Irrigation. 
Diseases. Insect pests. Harvest. Catalog of publications.
 In 1990, Italy produced 82% of the 1,831,000 tonnes 
of soybeans grown in Europe, France produced 15%, and 
other countries produced 3%. In France, the main soybean 
producing provinces are in the southwest and east central 
areas. 14 provinces grow more than 4,000 ha and 3 other 
provinces grow 2,000 to 4,000 ha. Address: Toulouse, 
France.

1109. FAO Food and Nutrition Paper. 1991. Report of joint 
FAO/WHO expert consultation on protein quality evaluation. 
No. 51. 66 p.
• Summary: In response to recommendations of the 5th 
session of the Codex Committee on Vegetable Proteins 
(CCVP) held in Ottawa, Canada, a joint FAO/WHO Expert 
Consultation on Protein Quality Evaluation was held in 
Bethesda, Maryland, USA from December 4-8 1989... This 
publication is a report of that meeting’s fi ndings.
 “The Consultation concluded that the protein 
digestibility-corrected amino acid score method was the most 
suitable approach for routine evaluation of protein quality for 
humans and recommended the adoption of this method as an 
offi cial method at international level.” Address: Bethesda, 
Maryland, USA.

1110. Dalla Via, G. 1991? La soia–alimentazione e 
prevenzione: I cento volti di un vegetale miraculoso [Soya–
nutrition and prevention: The 100 faces of a miraculous 
vegetable]. Red Edizione, Via Volta 43, 22100 Como, Italy. 
128 p. [Ita]*
• Summary: A guide to understanding the benefi ts of soya 
products and the role of diet in the prevention of various 
diseases such as cardiovascular disease. Address: Italy.

1111. Ferruzzi-Montedison. 1992. City of Florence [Italy] 
to use Diesel-Bi to cut pollution emissions: Ferruzzi-
Montedison’s Novamont to construct plant at Livorno to 
produce Diesel-Bi ecological fuel (News release). Milan, 
Italy. 2 p. Jan. 22.
• Summary: “Milan, Italy–As of today Florence has been 
added to the numerous Italian and foreign cities (such as 
Vicenza [Italy], Zurich [Switzerland], etc.) which are testing 
Diesel-Bi in their public transportation systems. Diesel-Bi 
is the new vegetable oil-based fuel developed by Novamont 
(Ferruzzi-Montedison Group).”
 It is “derived from vegetable oils extracted from soya, 
canola and sunfl ower for use in diesel engines and heating 
boilers which normally use diesel fuel.” Novamont’s plant 
in Livorno could be completed by October with a production 
capacity of 60,000 metric tons a year–assuming the 
government authorization process is concluded shortly.

1112. Product Name:  [Soy Burger (With Tofu, Natto, 
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Okara & Vegetables)].
Foreign Name:  Soja-Burghetti.
Manufacturer’s Name:  Food for Freedom.
Manufacturer’s Address:  Nylense [Nijlense] Steenweg 72, 
B-2270 Herenthout, Belgium.  Phone: 014 / 51 7237.
Date of Introduction:  1992 January.
Ingredients:  Tofu, natto, soy fi ber (fi bres de soya), rolled 
oats, onion, carrot, herbs, sea salt.
How Stored:  Refrigerated.

New Product–Documentation:  Label and letter sent by 
Lucio de Berti, owner of Food For Freedom. 1992. Jan. This 
tofu burger with 10% natto was introduced in Jan. 1992. It 
is sold in only 2 large shops without a label because it is still 
being test marketed.
 Label. 4 by 2 inches. Black on white. In Dutch and 
French.

1113. Giornale della Soia (Il) (Italy). 1992. La soia 
nell’Impero Austro-Ungarico [The soybean in the Austro-
Hungarian empire]. 8(1):31-33. Jan. [1 ref. Ita]
• Summary: This is a reprint from the section on the history 
of the soybean in Europe from the book La Soja by Fulvio 
Bottari (p. 39-45), published in 1923. Contains a long 
discussion of the work of Friedrich Haberlandt and a photo 
of Francesco Giuseppe.

1114. DeBona, Don. 1992. Miso in Europe (Interview). 
SoyaScan Notes. Feb. 29 and April 19. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Don has had 2-3 offers (though not serious 
enough) to go to Europe to build and run a miso factories. 
When a really serious offer for a major joint venture is made, 
backed by suffi cient capital, he would like to do it. He would 
provide the production (and maybe the marketing) expertise. 
In about 1985 Don trained Jan Kerremans, a Belgian, from 
Lima Foods in the south of France, in how to make miso–
after they had started and weren’t doing very well. After that, 
Lima got their miso production under control, but then Jan 
left at about the same time that Lima Foods was sold–Don is 

not sure which came fi rst. Jan was a minor partner in Lima 
Foods. The Gevaert family sold Lima in about 1987-88 to 
Vibec, a consortium in Canada. At that time Lima had a lot of 
fi nancial problems. Then in about 1989 Lima was purchased 
from the Canadian company by Euronature, a large France-
based international food company. Lima is presently doing 
well, and their traditional high standards of food quality are 
completely supported by Euronature. Mark Callebert is the 
manager of Lima; Pierre Gevaert no longer owns any part of 

Lima and is no longer active with the company. Lima 
is no longer making miso at their old mill on a river 
in the south of France. Lima also made rice cakes and 
ground their sea salt at that old mill. This mill was the 
Gevaert’s personal getaway and farmhouse, and he 
thinks they kept it when they fi rst sold Lima, and no 
longer process food there. The Lima rice cakes may 
now be made in Belgium. Don thinks Lima Foods 
is now stronger than they were 5 years ago. Great 
Eastern Sun was the fi rst company to import Lima’s 
miso into America, starting in about 1984, and they 
were the sole importer for about 18 months until Lima 
appointed Eden as their exclusive U.S. agent. Don’s 
current contact at Lima Foods is Mark Callebert. Don 
buys a lot of their salt in containers, directly from 

Europe, but he has to run the money and paperwork through 
Eden Foods. Don has exported several containers of miso 
to Europe through Sjon Welters’ wife’s brother, Adelbert, 
who used to work with Manna Foods in the Netherlands. He 
has also exported some to Erika Lemberger of EuroHealth. 
Bernard Faber also wants import Don’s miso. After the 
Chernobyl nuclear disaster, Mitoku’s sales of miso to Europe 
reached a new high, from which they have since dropped.
 There is currently no major miso manufacturer in 
Europe. There is a small miso plant in Bristol, England 
named Source Foods, founded and run by Paul Chaplin, who 
Don trained at American Miso Co. for about 2 months. Chris 
at Mitoku recently told Don that Italy has recently become 
Mitoku’s biggest market for natural food products in Europe.
 In short, there is great potential for miso in Europe, 
including Eastern Europe, although the political instability of 
Eastern Europe makes for a very risky fi nancial environment 
there. Its a high risk, high gain situation. Address: 
General Manager, American Miso Co., Route 3, Box 541, 
Rutherfordton, North Carolina 28139. Phone: 704-287-2940.

1115. Product Name:  [Barley Miso].
Manufacturer’s Name:  Az. Agricole Biologica Carlo 
Giacomelli.
Manufacturer’s Address:  Via Roma, 41/1, Pradamano, UD 
(Udine), 33040 Italy.  Phone: 0432-670003.
Date of Introduction:  1992 February.
New Product–Documentation:  Fax from Dario Benossi 
Artigianale. 1993. Nov. 3. They [he and Trudi] introduced 
barley miso in Feb. 1992 and presently make about 1000 



HISTORY OF SOY IN ITALY (1597-2015)   428

© Copyright Soyinfo Center 2015

pounds per month. They have been making miso for over 5 
years and presently they make about 12 tons a year, mostly 
barley miso, but also rice miso. They introduced rice miso 
in March 1994 and now make 500 pounds per month. 
They introduced tamari March 1995 and now make 300 
pounds per month. They introduced shiro miso (sweet white 
miso) in Oct. 1996 and now make 100 pounds per month. 
Their teachers have been Junsei Yamazaki and Mr. Noboru 
Muramoto. They are now in business with an Italian health 
food company.
 Note: Pradamano is in the northeast corner of Italy, not 
far from the border with Slovenia.

1116. Product Name:  [Soymilk].
Foreign Name:  Sojalat–Alimento Derivato dalla Soja.
Manufacturer’s Name:  Biolab.
Manufacturer’s Address:  Via dei Grabizio 11, 34170 
Gorizia, Italy.  Phone: +39 481 533522.
Date of Introduction:  1992 February.
Ingredients:  Liquid extract from soybeans (soja), sea salt, 
water.
Wt/Vol., Packaging, Price:  700 ml transparent glass bottle 
(short neck with tin cap).
How Stored:  Refrigerated.

New Product–Documentation:  Talk with Maura Ghiraldini 
of Biolab. 1998. Nov. 9. Biolab, which started in June 1992, 
is now the third largest tofu maker in Italy. The founder and 
owner is Massimo Santinelli, now age 34; they also make 
soymilk and various types of tofu.
 Label and letter sent by Maura Ghiraldini and Massimo 
Santinelli. 1998. Dec. 5. This new (Dec. 1998) label (3½ by 
6 inches) has many pink spirals on a light pink background. 
At the upper left and right corners are cartoons of bears. The 
border is many little boxes, each with a symbol inside. At 
the bottom center is a cartoon bear holding a spoon and bowl 
of soymilk and saying: “The soy beverage (La Bevanda di 
Soja). Free of added sugar (saccharose)! (Senza Zucchero 
(saccarosio) Aggiunto!)” “Organically grown (prodotti dalla 
agricoltura biologica).” Refrigerate at 4ºC. A small symbol 
shows a person recycling the container.

1117. Product Name:  [Tofu].
Foreign Name:  Tofu–Alimento Derivato dalla Soja.
Manufacturer’s Name:  Biolab.
Manufacturer’s Address:  Via dei Grabizio 11, 34170 
Gorizia, Italy.  Phone: +39 481 533522.
Date of Introduction:  1992 February.
Ingredients:  Soybeans (fagioli di soja), nigari–cloruro di 

magnesio, water.
Wt/Vol., Packaging, Price:  300 gm (2 servings of 
150 gm each) vacuum packed separately, side by 
side.
How Stored:  Refrigerated.
New Product–Documentation:  See next page. 
Talk with Maura Ghiraldini of Biolab. 1998. Nov. 9. 
Biolab, which started in June 1992, is now the third 
largest tofu maker in Italy. The founder and owner 
is Massimo Santinelli, now age 34; they also make 
soymilk and various types of tofu.
 Label and letter sent by Maura Ghiraldini and 
Massimo Santinelli. 1998. Dec. 5. This new (Dec. 
1998) label (3½ by 5 inches) has the same pastel 
background for all tofu products–a stylized view of 
the sea and sky, with mountains on both sides and 
rolling hulls in the foreground. At the top left is a 
smiling sun. Text: “Organically grown (prodotti 
dalla agricoltura biologica).” “Ready in 5 minutes 
(Pronto in 5 minuti).” Refrigerate at 4ºC. A small 
symbol shows a person recycling the container.

1118. Product Name:  [Marinated Tofu, and 
Smoked Tofu].
Foreign Name:  Tofu Marinato, and Tofu 
Affumicato–Alimento Derivato dalla Soja.
Manufacturer’s Name:  Biolab.
Manufacturer’s Address:  Via dei Grabizio 11, 
34170 Gorizia, Italy.  Phone: +39 481 533522.
Date of Introduction:  1992 February.
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Ingredients:  Soybeans (fagioli di soja), nigari–cloruro di 
magnesio, water, tamari soy sauce, smoke from beechwood 
fi rewood (fumo di legna).
Wt/Vol., Packaging, Price:  300 gm (2 servings of 150 gm 
each) vacuum packed separately, side by side.
How Stored:  Refrigerated.
New Product–Documentation:  Label and letter sent by 

Maura Ghiraldini and owner Massimo Santinelli. 1998. 
Dec. 5. This new (Dec. 1998) label (3½ by 5 inches) has the 
same pastel background for all tofu products–a stylized view 

of the sea and sky, with mountains 
on both sides and rolling hills in 
the foreground. At the top left is 
a smiling sun. Text: “Organically 
grown (prodotti dalla agricoltura 
biologica).” “Ready in 5 minutes 
(Pronto in 5 minuti).” Refrigerate at 
4ºC. A small symbol shows a person 
recycling the container. An earlier 
label shows four black birds fl ying 
above some orange clouds in a gray 
sky past a pale yellow sun. Letter 
from Massimo and Maura. 1999. 
Jan. 5. “To make Pickled Tofu, we 
leave tofu immersed for one night 
in a mixture of tamari and water. 
The next day, the tofu is deliciously 
fl avored. We then either pack it as 
is (it becomes Pickled Tofu) or we 
smoke it (all smoked tofu must be 
pickled before smoking).” Follow-up 
letter (fax) from Massimo and Maura. 

1999. Jan. 22. Marinated tofu is “Tofu Marinato.” They still 
produce a very small amount of it (about 5-6 kg/week) for a 
distributor who sells many of their products under his own 
label. This is a carry-over from the early days of Biolab.

1119. Kushi, Michio. 1992. Introduction to Culinary 
Treasures of Japan, by John and Jan 
Belleme. 16 p. Jan. Unpublished 
manuscript.
• Summary: This manuscript, which was 
published in a condensed form in the actual 
book, tells the story of Mitoku and their 
work to export traditional Japanese natural 
foods to the Western world. Michio Kushi 
was instrumental in getting Mr. Akiyoshi 
Kazama involved in this work. Mr. Kushi, 
who became a World Federalist after 
World War II, came to the U.S. in Nov. 
1949 to study at Columbia University. He 
continuously sought ways of establishing 
world peace, and increasingly came to 
believe that a proper diet is the basis for 
health, happiness, and peace.
 In April 1966 the author’s wife, Aveline, 
opened a small store named Erewhon 
in Boston. Michio began to search for a 
Japanese source for foods that Erewhon 
would sell. He was introduced to Mr. 
Kazama (who lived in Tokyo) through a 

Japanese friend, Mr. Obayashi, who resided at that time in 
New York City. Michio felt that Mr. Kazama understood 
his desire for foods of high quality. So Mr. Kazama “began 
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his search for food producers and manufacturers who 
were sincere and willing to supply the kind of quality we 
requested. I know that for him, at that time, it was a great 
gamble. It was also a painstaking and slow step-by-step 
process.”
 Mr. Kazama was born on 1 Feb. 1930 in Yamanashi 
prefecture. He graduated from Waseda University in Tokyo, 
then was selected to study business in the United States. 
After arriving in Chicago, Illinois, he was drafted by the U.S. 
government to serve in the American Army in Korea and in 
Japan from 1956 to 1958. Upon his return to Japan, he settled 
in Tokyo where he became an import agent for a German 
company dealing in optics and electronics. After the Kushis 
contacted him, he became involved in the emerging natural 
food business. [He founded a company named Mitoku. Mi = 
Michio. To = Tomoko (Aveline’s given name in Japanese). 
Ku = Kushi].
 In 1968 Mr. Kazama made his fi rst shipment of Japanese 
natural foods to Erewhon; the order was worth $3,000. 
The Kushis fi rst met Mr. Kazama in Boston in 1970. Over 
the years, the volume of Mitoku’s exports steadily grew, 
and expanded to Europe, Australia, and the Middle East. 
Today Mitoku ships its products to about 35 countries. 
Approximately 40% of Mitoku’s exports go to America, 40% 
to Europe, and 20% to Australia and other regions. Annual 
sales are about $10 million. Among the major suppliers 
are Sendai Miso Shoyu Co. Ltd., Hatcho Miso Co. Ltd., 
Hagoromo Miso, Ltd., Hanamaruki Miso Co. Ltd, San Iku 
Foods Co. Ltd.
 Distributors of Mitoku’s products include the following: 
In the USA: Westbrae Natural Foods Inc., Great Eastern 
Sun Inc., U.S. Mills Inc., Tree of Life Inc., and Shojin 
Natural Foods (Hawaii). In Canada: Koyo Foods Inc., Flora 

Distributors Ltd., and Timbuktu. 
In Costa Rica: Distribuidora de 
Productos Macrobioticos S.A. In 
England: Sunwheel Foods Ltd, 
Clearspring Natural Grocer, Meridian 
Foods Ltd. In France: Celnat, Tama. 
In Belgium: Lima N.V. In the United 
Arab Emirates: Emirates Trading & 
Marketing Est. In South Africa: Key 
Health. In Austria: Naturkostladen, 
Lebenszeichen. In Switzerland: 
S’lotusbluemli, Terrasana, 
Futonhaus. In Sweden: Kung 
Markatta. In Norway: Alternative 
Import. In Finland: Makro Bios. In 
Portugal: Armazens Da Matinha. In 
Spain: Kunga. In Italy: La Finestra 
Sul Cielo, Probios S.R.L., Dalla 
Terra al Cielo, Solo Natura. In Israel: 
Tivoli Ltd. In Australia: Pureharvest. 
In New Zealand: Enso. In Singapore: 
Nature’s Best. In Yugoslavia: 

General Export. In Japan: Seibu Department Stores Ltd., 
Tokyu Department Stores Ltd. Among the countries reached 
indirectly through trans-shipment are Hungary, reached 
through Austria, various South American countries reached 
through the United States, and other countries such as 
Poland, Czechoslovakia, Iceland, Andorra, Ireland and the 
Caribbean Islands.
 As Mitoku developed its international operations, 
Mr. Kazama hired many students from Western countries, 
including Blake Rankin (USA), Ferro Ledvinka (Italy), 
Christopher Geoffrey Dawson (New Zealand, starting 1979), 
Robbie Swinnerton (England), Terrie Adams (USA), and 
Michelle Harbroun (France).
 “For the past 10 years, Mitoku has echoed and supported 
the macrobiotic perspective with its motto ‘Isshoku-Dogen.’ 
These words, though they have been forgotten in the last 
few centuries by the very people in the health care fi eld who 
should remember them well, mean literally ‘medicine and 
food have the same source,’ and can be translated as ‘food is 
medicine.’ This saying has been used and known as part of 
the ancestral heritage of wisdom transmitted from generation 
to generation for several thousand years in Oriental countries 
such as China, Korea and Japan.
 “In an attempt to preserve Japanese traditions, Japan 
has instituted a ‘Living Treasures’ program granting offi cial 
recognition and support to [living masters in] various cultural 
areas such as theater, music, dance, sculpture, carpentry, 
weaving... and arts and crafts. Ironically, though, Japan has 
not granted the same offi cial recognition to its traditional 
methods of food processing and production in spite of the 
fact that increasingly large numbers of people throughout the 
world are now appreciating traditionally processed Japanese 
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food products and have become aware of their important 
health benefi ts. The Japanese traditional arts of producing 
miso, soysauce, tofu, natto, amazake, rice vinegar, sake, 
mirin, condiments and pickles as well as cooking methods 
and preparation are unique among the culinary practices of 
the world... These foods are also works of art... It is my hope 
and recommendation that offi cial recognition and support be 
granted by the ‘Living Treasures of Japan’ to those who have 
dedicated their life to the traditional art of food production 
and processing in spite of the hardships and commercial 
disadvantages they are compelled to face in business 
competition and present-day economical conditions.” 
Address: 62 Buckminster Rd., Brookline, Massachusetts 
02146.

1120. Soybean Digest. 1992. CBOT settlement [with 
Ferruzzi] stirs debate. Mid-Feb. p. 49.
• Summary: “After two and a half years of hearings and 
legal battles, directors at the Chicago Board of Trade 
(CBOT) were delighted to fi nally settle their case with the 
Ferruzzi group...
 “As part of the settlement, the CBOT dismissed charges 
of attempted market manipulation and cornering of the 
soybean market by Ferruzzi in July 1989. Both Ferruzzi and 
its American subsidiary, Central Soya, agreed to pay a $2 
million fi ne and legal fees and drop their lawsuit against the 
CBOT. In addition, Ferruzzi resigned its CBOT membership, 
but was allowed to transfer it to Central Soya.
 “...CBOT’s emergency action that forced liquidation 
of soybean contracts created a $1.50 per bushel decline in 
cash soybean prices and reduced farm income.” Farmers 
are upset that CBOT got $2 million in settlement while 
soybean farmers, who suffered the fi nancial losses, got no 
compensation.

1121. Ferruzzi-Montedison. 1992. Ferruzzi-Montedison’s 
Novamont announces fi rst U.S. fi eld test of Diesel-Bi 
vegetable oil-based fuel in South Dakota–Senator Thomas 
Daschle to launch test in Sioux Falls ceremony (News 
release). New York, NY. 2 p. March 19.
• Summary: Novamont, a subsidiary of the Ferruzzi-
Montedison Group (based in Italy) “today announced initial 
fi eld tests of its Diesel-Bi ecological fuel with the public bus 
system of Sioux Falls, South Dakota.”
 “The fi eld tests, scheduled to begin in April, involve 
two buses which will use Diesel-Bi fuel exclusively for a 
period of four months.” Production of the fuel for this project 
“will take place in the United States and will be coordinated 
by Central Soya Company, another Ferruzzi-Montedison 
subsidiary, based in Fort Wayne, Indiana.” The process for 
making Diesel-Bi “can utilize a number of vegetable oils 
including soya, canola, and sunfl ower. Diesel-Bi can be 
used in unmodifi ed diesel engines...” It offers signifi cant 
environmental and safety advantages, and is biodegradable in 

the event of spillage.
 “Ferruzzi-Montedison has the largest U.S. presence of 
any Italian group with U.S. revenues in excess of $3.5 billion 
and over 6,000 employees.” The names of the Group’s 
leading U.S. subsidiaries are given.
 Note: On March 20, this news release was faxed by Bill 
Ayres (Interchem (N.A.) Industries, Inc., 8016 State Line 
#101, Leawood, Kansas 66208) to Kenlon Johannes at the 
Missouri Soybean Association.

1122. Roetheli, Joseph C. 1992. Trip report–Biodiesel: 
Ferruzzi, Milan, Italy–March 16, 1992. Letter to Daniel 
Kugler, CSRS [Cooperative State Research Service] Offi ce 
of Ag Materials, March 27. 5 p. Typed, with signature on 
letterhead.
• Summary: Contents: Background (FERTEC R&D unit 
merged with Novamont on 1 Jan. 1992; Ferruzzi has a large 
presence in the U.S.–Central Soya, Agriolet, Carmont, and 
Ousimont). Biodiesel (“a profi table venture for Novamont 
in Western Europe because of tax forgiveness.” Example 
of Austria and four tier tax system. Cost of biodiesel). 
Alternative fuels. The biodiesel issue seems to reduce to 
three basic questions: 1. What are the specifi c goals? 2. 
What are the emissions? 3. How much is society willing to 
subsidize biodiesel to obtain its benefi ts? Address: Industrial 
Oilseeds Program Manager, Special Programs–Offi ce of 
Agricultural Materials, Cooperative State Research Service, 
USDA, 342 Aerospace Center, Washington, DC 20250-2200.

1123. Centerpoint (AVRDC, Shanhua, Taiwan). 1992. Global 
soybean network planning workshop. 10(1):10. March.
• Summary: RAPA stands for “Regional Offi ce for Asia and 
the Pacifi c.”
 “The FAO Regional Offi ce for Asia and the Pacifi c 
(RAPA) and the Thai Department of Agriculture, in 
collaboration with AVRDC, will sponsor the Planning 
Workshop for the Establishment of the Asian Component of 
a Global Network on Tropical and Subtropical Soybeans to 
be held 2-7 March in Chiang Mai, Thailand.
 “Scientists and specialists with experience in 
international agricultural development will meet in working 
groups to discuss priorities for an Asian Regional Soybean 
Network based on constraints and opportunities related to 
production, utilization, extension and policy. The Asian 
Network will be a component of the Global Tropical and 
Subtropical Soybean Network to be based in Rome [Italy]. 
Regional networks for Africa and Latin America have 
already been set up.”

1124. Product Name:  [Valsoja Desserts {Soymilk Based} 
(Chocolate, Vanilla, Italian Caramello, or Vanilla with Prune 
Topping)].
Manufacturer’s Name:  Crivellaro R.r.l.
Manufacturer’s Address:  Via Mazzini 38/c, Sarmeola di 
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Rubano, Italy.  Phone: 049 631455.
Date of Introduction:  1992 April.
Wt/Vol., Packaging, Price:  2 x 115 gm pots.
New Product–Documentation:  Spot in SoyaFoods. 1992. 
Spring. p. 5. “Valsoja Desserts. Three new soyamilk-based 
desserts are being launched by Crivellaro in Italy under the 
Valsoja brand. The desserts are 100% vegetable origin.”

1125. Product Name:  [Linea Verde Tortellini with Cheese 
& Tomato Filling].
Foreign Name:  Linea Verde Delikatess–Tortellini mit 
Kaese-Tomaten-Fuellung.
Manufacturer’s Name:  Isana GmbH.
Manufacturer’s Address:  D-8031 Seefeld 2, Germany.
Date of Introduction:  1992 April.
Ingredients:  Hard wheat fl our (Demeter), water, cheese 
(Bioland), soy fl our (Sojamehl, FVO), tomato paste (Nature 
et Progrès), spices, sea salt.
Wt/Vol., Packaging, Price:  200 gm plastic bag. Retails for 
DM 5.70 (Bremen, Germany).
How Stored:  Refrigerated.
New Product–Documentation:  Label (package) sent by 
Anthony Marrese. 1994. May. The label is shaped like a 
lozenge–4.75 inches by 3 inches. Orange, green, and yellow 
on white. Illustration of two tomatoes and a slice of cheese. 
“Made with organically grown ingredients” (The name of 
the organic certifi er is listed in parentheses after organic 
ingredients). Use by 16 April 1992.

1126. D’Amico, Giuseppe; Gentile, M.G.; Manna, G.; et al. 
1992. Effect of vegetarian soy diet on hyperlipidaemia in 
nephrotic syndrome. Lancet 339(8802):1131-34. May 9. [29 
ref]
• Summary: The authors studied the effects of a vegetarian 
diet on 13 men and 7 women, ranging in age from 17 to 71 
years, with histories of long-standing nephrotic syndrome. 
This experimental soy diet consisted exclusively of foods 
of vegetable origin. Animal proteins were replaced by 
textured soybean products, and animal fats were replaced 
by highly polyunsaturated rated vegetable oils. Address: 
Correspondence to Prof. Giuseppe D’Amico, San Carlo 
Hospital, Via Pio II 3,20153, Milan, Italy.

1127. Frost & Sullivan Inc. 1992. The European market for 
protein ingredients. New York, NY: F&S. 383 p. #E1712/P. 
98 tables. 6 fi gures.
• Summary: “Sales of protein ingredients to the food 
industry in Western Europe in 1991 amounted to $1.3 
billion. This is expected to increase to $1.5 billion by 1996.” 
Contents: Executive summary. 1. Introduction, scope and 
methodology. 2. Protein ingredients–Technology, economics 
and trends: Introduction, vegetable proteins (soy fl our 
and grits, soy protein concentrates, soy protein isolates, 
textured soy proteins, wheat gluten), animal proteins (milk-

based, egg-based, other, single cell proteins incl. yeast and 
mycoproteins). 3. End-user markets for protein ingredients–
Industry requirements, historical and future developments: 
Introduction, nutrition claims, the food industry (meat and 
meat products, dairy products and desserts, bakery and 
cereal products, specialty infant and health food, pet foods, 
miscellaneous foods). 4. The markets for protein ingredients 
in Western Europe: Germany (For each country is given: 
The food industry, protein ingredients off-take by the food 
industry, sales of protein ingredients to the food industry, 
volume off-take of protein ingredients by the food industry, 
sales of protein ingredients by type), United Kingdom, 
France, Italy, The Benelux countries, Spain and Portugal, 
other EC countries, other Western European countries. 5. 
Profi les of major suppliers of protein ingredients in Western 
Europe: Includes Aarhus Oliefabrik, Archer Daniels Midland 
Co., British Arkady Co., BSN, Cargill, Central Soya, 
Dalgety, Danmark Protein, Eridania/Beghin-Sey [sic, Say], 
Loders Croklaan, Lucas Meyer, Nattermann Phospholipid, 
Nestle, Protein Technologies, International, RHM Ingredients 
Ltd., Solnuts BV, Unilever Group. Appendices. A. Names 
and addresses of suppliers of protein ingredients in Western 
Europe. B. Company index. Address: 106 Fulton St., New 
York, NY 10038. Phone: 212-233-1080.

1128. SoyaFoods (ASA, Europe). 1992. Lecithin deal for 
Central Soya. 3(2):2. Spring.
• Summary: “Ferruzzi-Montedison’s Central Soya Company 
and the Stern-Wywiol Group of Germany have announced an 
agreement to merge their European lecithin operations. The 
new company, to be called Stern Lecithin and Soja GmbH 
and Co will be equally owned and will have its headquarters 
in Hamburg, Germany... The new company will be among 
the largest in Europe.”

1129. SoyaFoods (ASA, Europe). 1992. Ferruzzi dispute 
settled. 3(2):2. Spring.
• Summary: “The Italian foods group, Ferruzzi, has agreed 
to pay a $2 million fi ne and is reported to have resigned its 
membership of the Chicago Board of Trade in order to settle 
a dispute resulting from an order in 1989 to liquidate its huge 
soyabean positions. The commodity market is dismissing 
charges that the company attempted to corner the market. 
The company has not admitted or denied any wrong doing 
but as part of the settlement has agreed to drop a multi-
million dollar lawsuit against the Board of Trade.”

1130. Product Name:  [Sweet White Miso].
Foreign Name:  Shiro Miso.
Manufacturer’s Name:  Soyalab.
Manufacturer’s Address:  Via B. Cellini 48N, 50020 
Sambuca Val di Pesa (Firenze), Italy.
Date of Introduction:  1992 May.
Wt/Vol., Packaging, Price:  350 gm glass jar.
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How Stored:  Shelf stable.
New Product–Documentation:  Letter from Stephen 
Jannetta of Lititz, Pennsylvania. 2000. Jan. 12. Stephen 
worked with Christian Elwell at South River Miso Co. in 
Conway, Massachusetts, for two seasons: (1) Oct. 1990 to 
May 1991, and (2) Sept. 1993 to May 1994. After the fi rst 
season he traveled to Italy.
 The fi rst miso that he produced in Italy was for Soyalab 
(located near Florence) during a period between February 
and May of 1992. This was basically experimental. They 
made about 500 kg of shiro miso and about 1,500 kg of 
barley miso. The shiro miso was packaged [pasteurized, 
in 350 gm glass jars] and distributed under the Soyalab 
label in the spring of 1992. Both types of miso were made 
from organic soybeans and grains. The equipment was 
all improvised, and the miso was aged in small (about 55 
gallon) wooden vats. The idea for the glass jars came from 
Europe–probably Germany.
 Soyalab was purchased by La Fonte della Vita (located 
near Cuneo, Italy) in 1994 and Stephen went there in October 
of that year after his second season at South River Miso Co. 
In about April 1995 “the 1,500 kg of barley miso that was 
produced at Soyalab in 1992 was packaged and distributed, I 
believe, under the Soyalab label.”

1131. Lightlife Foods, Inc. 1992. Tired of the meat market? 
(Ad). Vegetarian Times. June. p. 26.
• Summary: A 1/3-page color ad. “Meet Lightlife Tempeh 
Burgers in a luscious lemon sauce. Vegetarian chili 
with real zip. Tofu pups that are plump and juicy. Sweet 
Italian sausage to top your pasta. All 100% natural. 100% 
vegetarian. All simply delicious. Deliciously simple to 
prepare. Lightlife. Where good health tastes great (TM).” 
A small photo shows the front of many Lightlife packages. 
Address: P.O. Box 870, Greenfi eld, Massachusetts 01302. 
Phone: 1-800-274-6001.

1132. International Agriculture Newsletter (Univ. of 
Illinois). 1992. International activities: Karl Weingartner, 
INTSOY, spent April 27 to June 7 traveling to Egypt, Kenya, 
Zimbabwe, Republic of South Africa, Zambia, and Italy. No. 
160. p. 2. June.
• Summary: “During his trip he fi nalized plans for a major 
soybean utilization project in Egypt. Weingartner also 
conducted planning for collaborative research projects and 
made arrangements for several participants to attend the 
annual INTSOY short course, ‘Soybean Processing for Food 
Uses.’” Address: INTSOY, Univ. of Illinois, Champaign, 
Illinois.

1133. Oil Market Listener (Energy Listener Series) (Energy 
Information Limited, NYC). 1992. Environmental report: 
Growing interest in biodiesel fuel despite relatively high-cost 
production. Aug. 3. 4 p.

• Summary: Contents: Executive summary. Buses at 
Olympics in Barcelona, Spain. Biodiesel provides source of 
clean, renewable alternative to diesel fuel. Cost of production 
poses most signifi cant hurdle for biodiesel. Biodiesel shares 
problems encountered by other biofuels. EC proposed 
tax incentives for biodiesel opposed by oil companies [in 
Europe]. Biodiesel market in US likely to center around 
alternative-fuel vehicle fl eets.
 Includes two attachments: (1) Trip report to Ferruzzi in 
Milan, Italy, by Joseph Roetheli (USDA) to Daniel Kugler 
(27 March 1992, 5 p.). (2) “Germans design engines for 
vegetable oil fuels.” Inform news release (Feb. 1992, 2 
p.). (3) “City of Florence to use Diesel-Bi to cut polluting 
emissions.” Ferruzzi news release (22 Jan. 1992, 2 p.).

1134. Esaki-Smith, Anna. 1992. Fighters. Success 39(6):22-
34. Aug.
• Summary: Eleven entrepreneurs are being honored in 
Success magazine’s 7th Annual Salute to Great Comebacks. 
Real success lies on the far side of failure. Failure is like 
slow death. One of the Comebacks is Angelo Morini who 
says, “When someone smacks you down, its who you are 
that’s on the line.”
 Morini was pulling out of his company’s parking lot one 
day when someone shot a bullet through the windshield of 
his car. He had already been the victim of bomb threats. Two 
of his children had died, and his wife was fi ling for divorce. 
He believed that someone, probably from the Teamsters 
union, was trying to kill or intimidate him. Little did he 
imagine in the beginning that making healthy foods could be 
so dangerous,
 All three of his children had been born with heart 
disease. This gave him the idea for a company that made 
cholesterol-free cheese for people with hear trouble. But 
soon after he founded Galaxy Foods Corp in New Castle, 
Pennsylvania, he began to receive threats. Thugs from the 
Cleveland [Ohio] mafi a threatened to kill him and his family 
unless he gave them a cut of his gross income.
 This wasn’t the fi rst time he had heard from the mafi a. 
His grandfather, Mario, had come to America from Italy in 
1910 to work on the railroads, then start a grocery store in 
Ellwood City, Pennsylvania. At that time, the Black Hand 
was sending thugs from Youngstown to work protection 
rackets on small businesses. Then, as now, they wanted 10% 
of the gross. Mario refused. He and some friends barricaded 
themselves in the store and, for weeks, had a daily shootout. 
Eventually the local police killed one of the mobsters and 
the attacks subsided. Moroni continued his pursuit of the 
American dream.
 Angelo Morini was able to hold off the Cleveland mob 
until an FBI crackdown gave him some breathing room. 
But as soon as the mob was gone, the Teamsters moved 
in; they were worse. They wanted to unionize Galaxy and 
threatened to bomb the plant if Morini didn’t cooperate. He 
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hired a bodyguard. During the crisis, two of his children 
died; the third, age 2, underwent open-heart surgery. His wife 
succeeded in getting a divorce. But when Galaxy workers 
voted against the Teamster’s, Morini hoped they would stop 
bothering him. Instead, last year, Galaxy’s factory and offi ces 
were burned to the ground in a fi re the authorities labeled 
suspicious. Damages were estimated at $20 million. Traces 
of rocket fuel were found in the wreckage.
 And the threats continued. Morini, now alone with 
one ailing child and no business, was terrifi ed. But he was 
determined not to give up. He would rebuild his business no 
matter what!
 Two days after the fi re, he and twenty employees 
decided to leave the place where they had lived so long, and 
move to Orlando, Florida, to escape the union. Every one of 
the company’s executives made the move to Orlando. Morini 
worked non-stop to get his company back on its feet. Now 
things are going well. Galaxy grossed $29 million in 1991 
and Morini projects revenues of $40 million this year.
 Note 1. From the date of the fi re on 29 June 1991 until 
about one year later (mid-June 1992) when Galaxy resumed 
production in Florida, Morini contracted with outside 
manufacturers to produce his cheeses. Galaxy aggressively 
negotiated for and ultimately was paid approximately $11.1 
million in property and business interruption proceeds from 
its insurance company. With this insurance money, Galaxy 
has been able to create a state-of-the-art food manufacturing 
plant in Orlando.
 Note 2. Several industry observers with whom Soyfoods 
Center has talked believe that this fi re was arson, designed to 
get the company out of a bind. (1) The State of Pennsylvania 
fi re marshal (investigator) ruled that the fi re was caused by 
arson; the arsonist was never caught. (2) The company was 
unprofi table at the time of the fi re, and was located in a old, 
fairly run-down building with outdated equipment in New 
Castle, Pennsylvania. (3) Galaxy was having major local 
labor problems. The labor union (United Food Commercial 
Workers–UFCW) had its headquarters almost next door to 
the Galaxy plant, and they were trying hard to organize the 
company’s workers. A move to a right-to-work state with 
lower labor costs (such as Florida) would have been strongly 
to the company’s advantage. (4) There is some evidence that 
the Morini family was involved in at least one previous arson 
case, where one of their businesses burned to the ground and 
they got insurance money to go do something else (grocery 
store burned in the late 1960s?). (5) Why would the Mafi a 
burn down the building? It makes no sense, for that is sure to 
drive the company out of the area, in effecting eliminating a 
potential source of revenue. The Mafi a typically tries to scare 
or intimidate people; they beat somebody up or do small acts 
of terrorism, like breaking things, or burning someone’s car.

1135. Santos, William. 1992. Interchem, P&G enter biodiesel 
fuel venture. Chemical Marketing Reporter. Sept. 7. p. 5, 29.

• Summary: “Interchem (NA) Industries Inc. received a 
commitment last week [early Sept.] from Procter & Gamble 
Co. to produce up to 15 million gallons of biodiesel fuel 
per year for Interchem at a fi xed-cost plus feedstock price. 
Biodiesel fuel, produced from esterifi ed vegetable oils or 
animal fats, provides an environmentally sound alternative 
to traditional diesel fuel, and may soon become a driving 
force for the oils and fats market. P&G has agreed to provide 
Interchem with methyl esters produced from vegetable oils 
including soybean...
 “Biodiesel fuel is created by reacting any crude 
vegetable oil or animal fat with methanol in the presence of a 
catalyst to yield methyl ester...
 “Cities throughout the world have been the site of recent 
tests of biodiesel fuel. Novamont, a Ferruzzi-Montedison 
subsidiary, has supplied ‘Diesel-Bi’ fuel for a test on buses in 
Sioux Falls,” South Dakota.
 Note: This is the earliest document seen (May 2007) that 
mentions Procter & Gamble Co. as a potential producer of 
biodiesel, or as a new supplier of biodiesel to Interchem. It 
is also the earliest document seen (May 2007) that mentions 
Interchem in connection with Procter & Gamble.

1136. Viscusi, Gregory. 1992. The apprenticeship is over. 
Forbes 150(7):160. Sept. 28.
• Summary: Giandomenico Picco has been named executive 
director for international affairs at the Ferruzzi Montedison 
Group, the Milan-based food and chemicals conglomerate. 
“Referred to within the company as ‘the foreign minister,’ 
Picco will help the Ferruzzis after the departure of Raul 
Gardini, the mercurial in-law who built the family’s 
sleepy grain trading company into a $16.7 billion (sales) 
multinational before family squabbling made him quit last 
year and move to Paris.”
 Picco is well known as the skillful United Nations 
offi cial and diplomat who, at age 43, negotiated the release 
of the last western hostages in Lebanon. The day after the 
last German hostages fl ew out of Lebanon, Picco announced 
he was leaving the U.N. for this job in the private sector. His 
earlier missions included leading the negotiations that ended 
the Iran-Iraq war and helping engineer the Soviet Union’s 
withdrawal from Afghanistan. A photo shows Picco.

1137. Product Name:  Amy’s Vegetable Lasagna (With Tofu 
& Soy Cheese).
Manufacturer’s Name:  Amy’s Kitchen Inc.
Manufacturer’s Address:  P.O. Box 449, Petaluma, CA 
94953.  Phone: 707-762-6194.
Date of Introduction:  1992 September.
Ingredients:  *Organic cooked lasagna pasta (*organic 
whole wheat durum fl our, *organic wheat fl our, water), 
*organic tomato puree, *organic zucchini, *organic tofu, 
*organic spinach, fi ltered water, Mozzarella style soy cheese 
(fresh soy milk made from organic soy beans and fi ltered 
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water, soy oil, caseinate, fresh tofu, salt, soy lecithin, natural 
fl avor, natural vegetable gums), onions, *organic carrots, 
olive oil, sea salt, garlic, spices. * = Organically grown/
processed in accordance with the California Organic Foods 
Act of 1990.
Wt/Vol., Packaging, Price:  9.5 oz (269 gm) in paperboard 
box. Retails for $3.85.
How Stored:  Frozen.
New Product–Documentation:  Spot in Health Foods 
Business. 1992. Sept. p. 88. “Italian Meal.” A black-and-
white photo shows the front of the package, which says: “No 
cholesterol. Lactose free. With tofu & soy cheese. Organic 
vegetables and pasta.
 Ad in Vegetarian Times. 1993. Jan. p. 20. “Something 
for everyone at Amy’s.” New ethnic favorites include “Tofu 
Vegetable Lasagna: Made with organic vegetables and tofu 
in a fl avorful organic tomato sauce layered between organic 
pasta.”
 Product with Label purchased at Berkeley Natural 
Grocery Co. 1994. June 23. 6.5 by 5 by 1.5 inch paperboard 
box. Red, green, blue, yellow, and white. A color photo 
shows the lasagna on a white dish with a sprig of basil at one 
side. “No cholesterol. Lactose free. Organic vegetables, pasta 
& tofu. Microwave or regular oven.”
 2010 March 26. Same product purchased at Diablo 
Foods in Lafayette, California. 9.5 oz. Retails for $5.89. 
Round logo (white on green) in lower right of front panel. 
“No GMOs. No bioengineered ingredients.” “Contains milk 
protein” (in the Mozzarella style soy cheese, in the form of 
casein–a milk-derived protein).

1138. Product Name:  Vegetable Ravioli–With Whole 
Grains [With Carrot Pasta, With Spinach Pasta].
Manufacturer’s Name:  D’Alterio Foods.
Manufacturer’s Address:  109-18 Northern Blvd., Corona, 
NY 11368.  Phone: 718-779-4770..
Date of Introduction:  1992 September.
Ingredients:  Ravioli: Certifi ed organically grown: Whole 
wheat durum fl our, whole wheat fl our, carrots, spinach, 
tomatoes, tofu, cooked wild rice, cooked brown rice, onion, 
peas, corn, canola oil, garlic, oat bran, wheat bran, amaranth. 
Natural: Filtered water, sea salt, herbs and spices.
Wt/Vol., Packaging, Price:  9 oz. (225 gm) tray.
How Stored:  Frozen.
New Product–Documentation:  Article in Food Business 
(Chicago, Illinois–Putman). 1992. Nov. 23. “Pasta with a 
heart–D’Alterio Vegetable Ravioli.” “Joe D’Alterio’s story is 
reminiscent of ConAgra chairman Mike Harper’s bout with 
heart problems that inspired Healthy Choice. Five years ago, 
D’Alterio, owner of D’Alterio Pasta, Corona, New York, had 
chest pains. Instead of going through with the angiogram his 
doctor recommended, D’Alterio decided to follow Dr. Dean 
Ornish’s program and, as he recalls, ‘I went cold turkey.’ He 
changed his diet, eliminated meat, meditated and exercised.
 “Two months later, he said, his cholesterol level dropped 
from 250 to 165. ‘My doctor couldn’t believe it,’ said 
D’Alterio.
 “The results inspired D’Alterio to begin work on a 
line of vegetarian pastas. Today, the line he has come up 
with tastes as good as–if not better than–its meat-laden 
counterparts.
 “D’Alterio’s whole-wheat pastas are vegetarian as well 



HISTORY OF SOY IN ITALY (1597-2015)   436

© Copyright Soyinfo Center 2015

as organic. Spinach ravioli, for instance, includes carrots, 
tomatoes, tofu, rice, onions, peas, corn, oat bran, wheat 
bran and amaranth. End result: Fifteen percent of calories 
from fat, 9.3 grams of protein, 7.5 grams of fi ber and no 
cholesterol.”
 A large photo shows the label, with ingredients.
 Ad (half page, color) in Vegetarian Times. 1993. April. 
p. 21. “Premium Organic Pastas: Delicious tasting pasta 
has never been this healthy before.” Shows a large color 
photo of the label, with a 50¢ off coupon. Send it to: P.O. 
Box 880145, El Paso, Texas 88588-0145 (The address of a 
coupon redemption company).
 Talk with Alberto Olavarria of D’Alterio. 1998. Feb. 17. 
In 1992 the company began making meatless products for 
the natural foods industry. Their fi rst product that contained 
soy (tofu) was the Vegetable Ravioli, introduced in Sept. 
1992 at the Natural Products Expo in Baltimore, Maryland. 
In 1992 they started making products for the natural foods 
industry, started using organic ingredients, and introduced 
their fi rst two meatless products: Vegetable Ravioli (with 
tofu), and Vegetable Tortellini (without soy). Also in 1992 
they introduced Beef Cannelloni and Beef Empanada (like a 
meat turnover); both contained a mixture of TVP and beef. 
The company started in 1972. The Healthy Cuisine name 
started to be used in about 1995. The address has always 
been 109-18 Northern Blvd., Corona, New York 11368. 
Phone: 718-779-4770.

1139. Davis, Susan. 1992. Tank up with SoyDiesel: Clean 
Air Act pumps interest in alternative fuel. Soybean Digest. 
Aug/Sept. p. 10-11.
• Summary: Leon Schumacher of the University of 
Missouri–Columbia, tests and drives a Dodge pickup with 
“Powered by Soybean Oil” printed on the tailgate. It turns 
plenty of heads and evokes the “thumbs up” sign. What 
started as a simple research project has exploded into a 
national campaign. “SoyDiesel is made by esterifying 
degummed soybean oil. As requirements of the Clean Air Act 
of 1990 start to take effect, “everything from boats to buses 
will be required to reduce emissions.” Tests have shown that 
SoyDiesel can cut pollution by up to 86%.
 Bill Ayres, vice president of Interchem Industries, has 
a pilot plant manufacturing SoyDiesel at Leawood, Kansas. 
It sells for $2.50/gallon compared to $1 for regular diesel. 
“Interchem has 15 million gallons of SoyDiesel available and 
plans to build a new plant for additional production. Cargill, 
ADM, and Ag Processing [AGP] are exploring building 
esterifi cation plants near soybean processing plants.”
 One problem with SoyDiesel is that it jells at 28 degrees 
F, according to Bill Ayres.
 Ferruzzi-Montedison is building a plant in Livorno, 
Italy, to make 18 million gallons a year of Diesel-Bi.
 A sidebar, titled “Projects hit the road,” discusses: 
Sunrider: USB is “providing 17,500 gallons of 100% 

SoyDiesel and funding a $60,000 educational program.” 
Ferruzzi-Montedison is testing two buses in Sioux Falls, 
South Dakota. During the summer Olympics in Barcelona, 
Spain, vehicles will use Diesel-Bi. Bi-State Industries fuels 
60 buses in the greater St. Louis, Missouri, area with a blend 
of 25% soy and 75% diesel. MSMC is funding a project 
with fi ve tractors. “More than 100 maintenance vehicles at 
Lambert International Airport in St. Louis, Missouri, run on 
a 30% methyl soyate blend. Missouri, Ohio, Michigan, and 
Nebraska use SoyDiesel in demonstration vehicles.”
 A photo shows Kenlon Johannes standing by the rear of 
a Ford pickup truck. The license plate reads “Soy-Oil.”

1140. Product Name:  [Albios Lactosan {Soymilk}].
Foreign Name:  Albios Lactosan: Bevanda a base di soia 
buona e delicata.
Manufacturer’s Name:  Giulianai S.p.A. (Distributor).
Manufacturer’s Address:  Via P. Palagi 2, 20129 Milan, 
Italy.
Date of Introduction:  1992 September.
Wt/Vol., Packaging, Price:  500 ml Tetra Brik Aseptic 
carton.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Spot in SoyaFoods. 1993. 
Winter. p. 5. “New calcium enriched soya milk.” This 
slightly sweetened soya milk, enriched with calcium (140 
mg of calcium per 100 gm of product), is distributed to both 
supermarkets and pharmacies.
 Label sent by Heather Paine of SoyaFoods in London. 
1993. Nov. 3.

1141. Brandi, Maria Luisa. 1992. Flavonoids: biochemical 
effects and therapeutic applications. Bone and Mineral 
19:S3-S14. Supplement. Oct. [76* ref]
• Summary: Isofl avones in soybeans appear to have a direct, 
benefi cial effect on bone health, possibly by inhibiting bone 
resorption (i.e. bone loss). Address: Endocrine Unit, Dep. of 
Clinical Physiopathology, Univ. of Florence, Florence, Italy.

1142. CSY Agri-Processing, Inc. 1992. Fact sheet 
(Brochure). Fort Wayne, Indiana: Public Relations Dept., 
Central Soya Co., Inc. 4 p. 28 cm.
• Summary: CSY Agri-Processing, Inc. is an international 
agribusiness company with holdings in the oilseed 
processing, feed manufacturing, and pork processing 
industries. The corporation is a Ferruzzi-Montedison 
company, operating as a member of the Eridania Beghin-
Say agro-industrial group. The fi ve primary holdings of 
CSY Agri-Processing, Inc. are Central Soya Company, 
Inc.,–Oilseed Products Group, Central Soya Feed Company, 
Inc., Provimi Holding B.V., Innovative Pork Concepts, and 
CanAmera Foods.
 CSY Agri-Processing generates more than $2 
billion in annual sales, and its various businesses employ 
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approximately 4,000 people. Almost all of the holding 
company’s principal operations–soybean processing, 
feed manufacturing, grain merchandising, vegetable oil 
refi ning, the manufacture of soy proteins and lecithins, and 
pork processing–involve the acquisition of agricultural 
products and their resale in processed form. The company is 
headquartered in Fort Wayne, Indiana, and counts among its 
holdings more than 70 plants and facilities throughout the 
world.
 The fi ve primary holdings are: (1) Central Soya 
Company, Inc.–Oilseed Products Group, which operates 
nine complexes and has 3 divisions: Soybean Processing 
Div. (owns 6 soybean processing plants with a capacity 
to crush about 100 million bushels annually), Refi ned Oil 
Div. (refi nes more than 600 million pounds of vegetable 
oils annually), and Chemurgy Div. (a world leader in the 
manufacture and marketing of soy proteins, lecithins, and 
related products).
 (2) Central Soya Feed Co. has 3 divisions: Domestic 
Feed Div. (whose brands include Master Mix, Tindle Feeds, 
Farmacy, and Lipscomb’s), Animal Health and Nutrition 
Div., and International Feed Div.
 (3) Provimi Holding B.V. is the holding company for 
CSY Agri-Processing’s European Feed operations, which 
include 14 feed and premix plants in Portugal, France, 
Switzerland, The Netherlands, Belgium, Greece, Italy, 
Poland and Hungary. Provimi Holding’s operations market 
more than 200 basic poultry, swine, dairy, beef and specialty 
feeds under the Master Mix, Provimi, Protector, Celtic, and 
Vetem brand names.
 (4) Innovative Pork Concepts is a CSY Agri-Processing 
unit that has formed a pork processing joint venture with 
Mitsubishi Corporation and Mitsubishi International 
Corporation. The joint venture, named Indiana Packers Co., 
operates a 300,000 square foot automated pork processing 
facility with a capacity to process 600 hogs per hour in 
Delphi, Indiana.
 (5) CanAmera Foods is a Canadian oilseed processing 
and vegetable oil refi ning joint venture, formed in March 
of 1992. It is Canada’s largest oilseed processing and 
refi ning business, and was formed through the combining 
of the operations of CSP Foods Ltd. and Central Soya of 
Canada Ltd., and the subsequent acquisition of the edible 
oils business of Maple Leaf Foods by the new venture. 
CanAmera Foods operates fi ve crushing plants and fi ve 
edible oil refi neries.
 The fully integrated, equally-owned joint venture has a 
strong presence throughout Canada and good access to U.S. 
and offshore markets. Its strategically located plants have 
both soybean and canola crushing capability, and produce a 
broad line of edible oil products marketed under well-known 
trademarks and brand names.
 “Research: Heavy emphasis is placed on research and 
technology by each of the operating units of CSY Agri-

Processing. Research is divided into two groups: Feed 
Research, with operations in Decatur, Indiana and Kerkdriel, 
The Netherlands; and Oilseeds Research, headquartered in 
Fort Wayne.”
 Note: Central Soya’s parent company is Eridania 
Beghin-Say (EBS), which is headquartered in Paris. This is 
a newly formed agro-industrial group, that includes anything 
related to food and processing of agricultural products or 
commodities. It does market some foods at the retail level. 
Eridania was an oilseed processor and Beghin-Say processed 
sugar beets. One company in the group processes starch. 
Central Soya is the only U.S. company in the group; the rest 
are in Europe. Cereol is a conglomerate of European soybean 
crushers. Between 1985 and today, the Eridania Beghin-
Say’s revenues have more than quadrupled to more than 
$9,400 million, making it the 6th largest food company in the 
world considering food products exclusively. “This growth 
has placed Eridania Beghin-Say in important leadership 
positions within the EC and North American markets in the 
sugar, starch and starch derivatives, oilseed processing, and 
animal feed areas, as well as in certain major segments of the 
consumer food products area such as consumer oils, sauces, 
condiments, and spices. EBS’s entry into the consumer 
food products market with well-known brands like Lesieur, 
Kiope, Carapelli and Ducros has constituted one of the most 
important components of the company’s growth strategy.” 
Address: P.O. Box 1400, Fort Wayne, Indiana 46801-1400. 
Phone: 219/425-5100.

1143. Illinois Agri-News (La Salle, Illinois). 1992. Successful 
completion of vegetable oil-based fuel vehicle test reported. 
Nov. 13. p. A5.
• Summary: “New York–Novamont, a subsidiary of 
the Ferruzzi-Montedison Group, announced Oct. 30 the 
successful completion of initial U.S. tests of its Diesel-Bi 
[pronounced Bee] ecological fuel with Sioux Falls Transit, 
the public bus system of Sioux Falls, South Dakota.” The 
buses traveled a total of 24,000 miles. No further tests are 
planned by Novamont at Sioux Falls [perhaps because the 
state soybean association would like to do the next tests].
 Novamont is based in Milan, Italy. Production of the 
“fuel for the Sioux Falls test was coordinated by Central 
Soya, based in Fort Wayne, Indiana. Ferruzzi-Montedison 
has an aggregate worldwide turnover [income] of $25 
billion.”

1144. Biodiesel Alert (Arlington, Virginia). 1992. 
Background: NSDB supports SD/BD. 1(1):1. Dec.
• Summary: “The National SoyDiesel Development 
Board (NSDB) has grown out of and replaced the National 
SoyFuels Advisory Committee (NSFAC), which was 
founded by a group of mid-west soybean farmers. They were 
concerned that the worldwide buildup of soybean oil reserves 
would seriously depress the value of soybean oil, and 
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consequently the value of soybeans. They were, therefore, 
looking for a major new market for soybean oil, and saw that 
SoyDiesel / Biodiesel (SD/BD) has the potential to be that 
market.
 “The Missouri Soybean Council took the lead in 
advancing the concept and was supported by the pioneering 
SD/BD work of Interchem, STRATCO, Procter & Gamble, 
AgP [AGP] and the University of Missouri.” Note: This is 
the earliest document seen (July 2007) that mentions AGP in 
connection with biodiesel.
 “The members of the NSFAC were fully aware of how 
the growing ethanol industry had helped to stabilize the 
price of corn, one of ethanol’s main feedstocks. They were 
also aware that the Biodiesel industry is quickly advancing 
in Europe, particularly in Austria and Italy, and judged that 
soybean farmers could benefi t from an American Biodiesel 
industry. Fortunately, enough research has been done in 
the United States and other countries... to provide a good 
scientifi c and technical foundation on which to build a SD/
BD industry in the United States.
 The NSFAC hired an outside contractor, Information 
Resources, Inc. of Washington, D.C., to explore the potential 
of the industry, develop a strategic plan, and propose an 
organizational structure and budget. The resulting study 
recommended the formation of NSDB and this advice was 
accepted by the NSFAC. The leadership of NSFAC became 
the leadership of NDSB which has helped to maintain the 
momentum. The NSDB is moving rapidly; establishing the 
Biodiesel Coordinating Council (BCC) to bring all interested 
parties (farm groups, government, industry, universities, 
etc.) together in a cooperative effort to advance the SD/BD 
industry. The fi rst major meeting of the BCC was held in 
Washington, D.C., on November 6, 1992. (A report of that 
meeting is on page 4).
 “Gary Ellington of Missouri is the Acting Chairman 
of NSDB and Kenlon Johannes, also from Missouri, is the 
acting Chief Executive Offi cer. Jim Gay of Illinois is Vice 
Chairman as well as chairman of the Research Committee. 
David Stone of Iowa is Secretary / Treasurer and a Board 
Member. Leroy Brammer of Indiana, Richard Prascher of 
Nebraska, Don Settlemire of Ohio, and Wayne Bietz of 
South Dakota are also Board Members.
 “The NSDB is supported by farmer check-off dollars 
provided by the United Soybean Board through the American 
Soybean Association. This makes NSDB a subcontractor to 
the ASA. Farmer check-off dollars are also made available to 
NSDB by the Qualifi ed State Soybean Boards.”
 “NSDB is temporarily headquartered with the Missouri 
Soybean Council. Mr. Johannes can be reached at: (800) 
841-5849 and (314) 635-5122. His address is P.O. Box 
104898, Jefferson City, Missouri 65110-4898.”

1145. Eurosoya Newsletter. 1992. Soybean research 
programs at the Dept. of Agronomy of the University of 

Padova. No. 9. p. 50-51. Dec. [12 ref. Eng]
• Summary: Contents: The 5 main researchers involved, 
research subjects and projects, and bibliography of recent 
publications (1989-1991). Address: Dep. of Agronomy, via 
Gradenigo 6, 35131 Padova, Italy.

1146. Eurosoya Newsletter. 1992. Report of the technical 
meeting of the FAO Network on Soybeans (Vienna, Austria, 
September 2-4, 1992). No. 9. p. 2-6. Dec. [Eng]
• Summary: “Opening remarks: The Technical Meeting 
of the FAO Network on Soybeans was opened by its 
coordinator A. Soldati on behalf of the European Regional 
Offi ce of the FAO.
 “The participants were welcomed by Prof. Welan, the 
rector of the ‘Universitat fur Bodenkultur’. He pointed 
out that his university was very happy to accommodate 
the ‘Technical Meeting of the FAO Network on Soybeans’ 
particularly because of its objective ‘Increasing collaboration 
between Eastern and Western European Countries’.
 “Ministerialrat Dr. Etz welcomed the participants on 
behalf of the Austrian Ministry of Agriculture and Forestry. 
He explained that soybean started to be an important crop 
in Austria and that the government has a major interest in 
increasing the acreage of oil and protein crops in order to 
limit the surplus production of cereals.”
 “In the last 10 years soybean acreage has increased 
dramatically in Europe (particularly in Italy and France). 
Scientifi c research in the different countries has shown that 
soybean is a valuable crop for many regions in Europe. The 
coordination of research within the Network has contributed 
to this success. Soybean is a very interesting crop with 
various possibilities of utilization. It has been adapted to 
cooler northern regions and is now possible to be grown for 
instance in Switzerland with satisfactory yield (about 2.7 t/
ha on the basis of 1,500 ha). Due to political constraints 
(i.e. GATT negotiations) its production in Western Europe 
has dropped in the last two years. Presently it is diffi cult to 
forecast the future production of soybeans in these countries. 
Nevertheless research has to continue and experiences 
made in Western Europe should be transferred and applied 
in the East European countries that are interested in the 
development of this crop.” Address: Dep. of Genetics and 
Plant Breeding, Agriculture Univ., ul. W. Polskiego 71c, 60-
625 Poznan, Poland.

1147. Product Name:  [Seitan, and Smoked Seitan].
Foreign Name:  Seitan, Seitan Affumicato–Alimento 
Derivato dalla Farina di Frumento.
Manufacturer’s Name:  Biolab.
Manufacturer’s Address:  Via dei Grabizio 11, 34170 
Gorizia, Italy.  Phone: +39 481 533522.
Date of Introduction:  1992.
Ingredients:  Wheat gluten (washed by hand), tamari soy 
sauce, vegetable extract based on: sea salt, yeast extract, 
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vegetable oil (non-hydrogenated), leeks, carrots, sweet 
peppers (also called bell peppers; peperoni), celery, parsley, 
spices, sea salt, water, traces of wheat starch, traces of smoke 
[in the smoked seitan only].
Wt/Vol., Packaging, Price:  300 gm (2 servings of 150 gm 
each) vacuum packed separately, side by side.
How Stored:  Refrigerated.

New Product–Documentation:  Label and letter sent by 
Maura Ghiraldini and owner Massimo Santinelli. 1998. Dec. 
5. This new (Dec. 1998) label (3½ by 5 inches) has the same 

pastel background for all seitan products–a stylized view of 
the sea and sky, with mountains on both sides and rolling 
hills in the foreground. At the top right is a smiling sun. At 
the lower left are two sunfl owers; at the lower right ears of 
wheat. Text: “Organically grown (prodotti dalla agricoltura 
biologica).” “Ready in 5 minutes (Pronto in 5 minuti).” 
Refrigerate at 4ºC. A small symbol shows a person recycling 

the container.

1148. Product Name:  [Tofulini 
Whole-grain Tofu Tortellini, and 
Tofulini Whole-grain Tofu Ravioli].
Foreign Name:  Tofuloni Vollkorn 
Tofu Tofulini, Vollkorn Tofu Ravioli.
Manufacturer’s Name:  Gebr. Franz 
GmbH.
Manufacturer’s Address:  
Pavillionstrasse 45, D-6630 Saarlouis, 
Germany.  Phone: 0 68 31 / 4 10 87.
Date of Introduction:  1992.
Ingredients:  For both: Pasta shell: 
Whole meal hard semolina, water: 
Filling: Smoked tofu (soya bean, 
water, smoke), whole meal crumb 
fl our, vegetables (carrots, onions, 
leeks, celery), spices, shoyu, sea salt.
Wt/Vol., Packaging, Price:  250 gm 
vacuum pack.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Protein 
11.2 gm, fat 3.3 gm, carbohydrates 
47.0 gm, calories (kcal) 263 (1,117 
kJoules).
New Product–Documentation:  
Note a similar product marketed by 
Unikorn, introduced in about 1989.
 Ad in Schrot & Korn. 1992. 
April. p. 8. “Nudeln Sie jetzt 
mit!” Without eggs or meat. New, 
with Demeter cereal grains. Pasta 
with tofu-, cheese, vegetable-, or 
mushroom fi lling. Organically 
grown (Kontrolliert biologisch). 
Color photos show the labels of all 
4 products. Gebr. is an abbreviation 
for “Gebrueder,” which means 
“brothers.” Hence: Franz Brothers.
 Leafl et sent by Patricia Smith 
from Natural Products Expo East. 
1992. Sept. 11-13. Baltimore, 
Maryland. The ingredients for each 

product are listed. The only fl avors that contain tofu are the 
Tofulini Vollkorn Tofu Tortellini and Tofu Ravioli. Other 
products (apparently deceptively labeled) are: Tofulini 
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Vollkorn Gemuese Tortellini (Vegetable), Vollkorn Käse 
Tortellini (Cheese), and Vollkorn Champignon Tortellini 
(Mushroom). Why should a product be named Tofulini 
if it contains no tofu? The company sells its line of pasta 
products with 4 Cream Sauces in small jars: Tomato, Cheese, 
Mushroom, or Herb.

1149. Narciso, G.; Ragni, P.; Venturi, A. 1992. 
Agrometeorological aspects of crops in Italy, Spain and 
Greece: a summary review for common and durum wheat, 
barley, maize, rice, sugar beet, sunfl ower, soya bean, rape, 
potato, tobacco, cotton, olive and grape crops, proceedings. 
Luxembourg: Commission of the European Communities. 
438 p. [Eng]*

1150. Product Name:  [Soymilk Pudding (Cocoa, Caramel, 
Plum Topping)].
Foreign Name:  I Budini (Caramello, Ricoperto Prugna, 
Cacao).
Manufacturer’s Name:  Valsoia S.p.A.
Manufacturer’s Address:  Via Iacopo Barozzi 4, 40126 
Bologna, Italy.  Phone: +39 051-659-9900.
Date of Introduction:  1992.
Ingredients:  Common to all: Soyamilk, sugar, starch, 
dextrose, sea salt. Individual: Caramelized sugar, pureed 
plums, cocoa, spices (aromi).
Wt/Vol., Packaging, Price:  2 x 115 gm tubs.
How Stored:  Shelf stable, 6 month shelf life. Refrigerate 
after opening.
New Product–Documentation:  Talk with Dr. Piero 
Bontempi and Laura of Valsoia. 1995. June 6. These 
products were introduced in 1992. Color leafl et and product 
specifi cations showing labels. 1995. “Valsoia–Bonta’ e 
Salute. Il Budino. 100% vegetale. No al colesterolo.” 
The company uses the word “Soyamilk” as a registered 
trademark. The leafl et describes the product as “I golosi 
dessert a base di Soyamilk.”

1151. Product Name:  [Snack–Crisp Cannoli with Hazelnut 
Cream Filling].
Foreign Name:  Snack–Cuor di Nocciola.
Manufacturer’s Name:  Valsoia S.p.A.
Manufacturer’s Address:  Via Iacopo Barozzi 4, 40126 
Bologna, Italy.  Phone: +39 051-659-9900.
Date of Introduction:  1992.
Wt/Vol., Packaging, Price:  Two 15 gm snacks in a foil 
packet.
How Stored:  Shelf stable, 9 month shelf life. Refrigerate 
after opening.
New Product–Documentation:  Talk with Dr. Piero 
Bontempi and Laura of Valsoia. 1995. June 6. This 
product was introduced in 1992. Color leafl et and product 
specifi cations showing labels. 1995. “Valsoia–Bonta’ e 
Salute. Lo Snack 100% Vegetale. Ricco in Fibra di Soia. No 

al colesterolo.” The company uses the word “Soyamilk” as a 
registered trademark. The leafl et describes the product as “I 
croccanti cannoli ripiendi di morbida crema.”

1152. Product Name:  [Soymilk with Almonds].
Foreign Name:  Soyamilk & Mandorla.
Manufacturer’s Name:  Valsoia S.p.A.
Manufacturer’s Address:  Via Iacopo Barozzi 4, 40126 
Bologna, Italy.  Phone: +39 051-659-9900.
Date of Introduction:  1992.
Ingredients:  Water, soybeans (18%), raw cane sugar, whole 
sea salt.
Wt/Vol., Packaging, Price:  3 x 200 ml Tetra Brik cartons.
How Stored:  Shelf stable, 9 month shelf life. Refrigerate 
after opening.
New Product–Documentation:  Talk with Dr. Piero 
Bontempi and Laura of Valsoia. 1995. June 6. This 
product was introduced in 1992. Color leafl et and product 
specifi cations showing labels. 1995. “Valsoia–Bonta’ e 
Salute. Soyamilk & Mandorla. La bevanda 100% vegetale. 
No al colesterolo.” The company uses the word “Soyamilk” 
as a registered trademark. The leafl et describes the product as 
“Il latte di soia.”

1153. CSY Agri-Processing, Inc. Gruppo Ferruzzi. 1992. 
1991 annual report. Fort Wayne, Indiana. 28 p. 28 cm.
• Summary: David H. Swanson is chairman, president, 
and CEO of this newly established CSY Agri-Processing 
holding company (based on Central Soya Co.), which 
consists of the Oilseed Products Group, Animal Feed Group, 
Provimi Holding, and Innovative Pork Concepts. CSY Agri-
Processing is a Ferruzzi-Montedison [pronounced fe-RUZ-
zee mont-ED-uh-sun] company, operating as a member of 
the Eridania/Beghin-Say [pronounced er-uh-DAH-nee-uh 
bay-gun-SAY] agro-industrial group.
 Net sales increased in 1991 to $2,060 million from 
$1,950 million the previous year, and earnings before 
fi nancing costs, taxes, and minority interest increased 20.8%, 
to $64.4 million from $53.3 million.
 Several strategic alliances were formed in 1991. First, 
the “joint venture, named CanAmera Foods, has assets 
and markets that make it the premier crushing and refi ning 
business across Canada. The new company is comprised of 
the assets of the Maple Leaf Foods Edible Oils Division, 
CSP Foods, Ltd., and Central Soya’s Hamilton, Ontario, 
soybean and canola processing plant. Assets of the new 
entity include former Maple Leaf refi neries in Toronto, 
Montreal and Wainwright, Alberta; an oilseed crushing 
plant in Fort Saskatchewan; and a seed gathering station in 
Humboldt, Saskatchewan. Assets contributed by our joint 
venture partner, CSP Foods, the major processor of canola 
and sunfl ower seed in Western Canada, include crushing 
and refi ning facilities at Altona, Manitoba, and Nipawin, 
Saskatchewan; and a crushing plant at Harroby, Manitoba. 
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A margarine manufacturing business in Edmonton, Alberta, 
formerly owned jointly by Maple Leaf and CSP Foods, is 
also part of CanAmera Foods operations. With expanded 
markets created in part by the U.S.-Canada Free Trade Pact, 
and the synergies and expertise offered through the strategic 
combination of talent and assets, we believe this joint 
venture has outstanding potential.
 “Another joint venture, announced subsequent to year-
end, will increase our penetration of lecithin markets in 
Europe and several other key areas of the world. Central 
Soya Company and the Stern-Wywiol Group, a leading 
European marketer of lecithin products, agreed to merge 
the European lecithin operations of the two companies. The 
new partnership, Stern Lecithin and Soja GmbH & Co. K.G., 
will be equally owned by the joint venture partners and will 
be among the largest companies operating in the European 
lecithin sector.” Address: P.O. Box 1400, Fort Wayne, 
Indiana 46801-1400. Phone: 219/425-5100.

1154. Fischer, Marta. 1992. Il Tofu [Tofu]. Italy: Mistral 
Demetra. [Ita]*

1155. Novamont. 1992? Biodiesel development program: 
Background information. Milan, Italy. 9 p. Undated.
• Summary: Contents: Introduction. Biodiesel: Key features. 
Fuel composition. Fuel characteristics. Performance: Power, 
fuel consumption, lubricant and wear effects, injector coking, 
engine modifi cations, cold starting. Emissions. Safety. 
Vehicle tests (Austria, Switzerland). Production cost.
 “The Novamont Company of the Ferruzzi-Montedison 
Group has initiated a major program to develop 
transportation fuels from renewable resources. Novamont 
intends to commercialize a new diesel fuel based on methyl 
esters of vegetable oil, in both Europe and the United 
States.” This fuel is known as Biodiesel.

1156. Jimoh, Akin. 1993. Two billion people suffer from diet 
defi ciencies–FAO... adopts new action plan against hunger 
and malnutrition. Guardian (Manchester). Jan. 7. p. 19.
• Summary: “More than two billion people, out of a total 
world population of 5.4 billion, suffer from diet defi ciencies 
that could lead to blindness, mental illness or occasionally 
even death, according to the Food Agriculture Organisation 
(FAO). However experts denounce this paradox in which 
the world has enough resources to feed its entire population, 
while at the same time millions of children die of hunger 
and two billion people suffer from malnutrition.” These 
grave matters were discussed at the Alma-Ata [Kazakhstan] 
Conference on Primary Health Care (PHC).
 “The International Conference on Nutrition, bringing 
together ministers of agriculture and health in a ‘World 
Nutrition Summit,’ ended last month in Rome after adopting 
a World Declaration expressing determination to eliminate 
hunger and reduce all forms of malnutrition.

 “The six-day conference of over 160 governments and 
around 160 international and nongovernmental organizations 
jointly sponsored by the UN Food and Agriculture 
Organization (FAO) and the World Health Organization 
(WHO)–also called on the United Nations to consider 
urgently the issue of declaring an International Decade of 
Food and Nutrition to help achieve the objectives of the 
Declaration.”
 Measures of nutritional problems in infants and children: 
Low birth weight, infant mortality rate (IMR), Protein-
Energy Malnutrition (PEM, the main cause of IMR, and the 
most important nutrition-related disease), iodine defi ciency 
disorders (IDD), anemia, and vitamin A defi ciency. Address: 
Health reporter.

1157. Product Name:  [Soia L {Soymilk}].
Foreign Name:  Soia L.
Manufacturer’s Name:  ALICONF srl.
Manufacturer’s Address:  S/s Cassia km, 46500 Sutri, 
Viterbo, Italy.
Date of Introduction:  1993 February.
Wt/Vol., Packaging, Price:  1 liter polyethylene bottles.
How Stored:  Refrigerated.
New Product–Documentation:  Spot in SoyaFoods. 1993. 
Winter. p. 5. “Soya milk from ALICONF.” This lightly 
sweetened organic soya milk is available in supermarkets.

1158. Legume, Inc. 1993. The Legume family of fi ne 
vegetarian cuisine (Ad). Natural Foods Merchandiser. Feb. 
p. 99.
• Summary: This full-page color ad begins: “Legume: The 
pioneer in all-natural, cholesterol-free, and low-calorie 
entrees has added a new dimension to their line of favorites. 
All Legume entrees are now made with organic tofu and 
organic pasta made from fresh-ground whole durum wheat.
 “Legume’s Classic Lasagna and Classic Manicotti have 
been resized and are now available in 11 oz. sizes. All six 
Legume entrees are now one size and line-priced.
 “Look for the full Legume line of entrees including: 
Vegetable Lasagna. Classic Lasagna Manicotti Florentine. 
Classic Manicotti Stuffed Shells. Mexican Enchiladas.”
 A new product is Legume Potato Pockets.
 And Legume offers Heart & Soul Trim Slice Meatless 
Cold Cuts–”a delicious vegetarian alternative to traditional 
meat deli slices. Trim slices contain no cholesterol, are 30% 
lower in saturated fat, and higher in protein than their meat 
counterparts. Trim Slice is available in the following fl avors 
both in slices for the consumer, and in chubs for institutional 
use: Turkey-Style. Ham. Roast Beef-Style. Coming 
attractions:...”
 Three large color photos show these different product 
lines. Address: 112 Main Rd., Montville, New Jersey 07045. 
Phone: 201-263-1013.
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1159. SoyaFoods (ASA, Europe). 1993. Expansion plans for 
Ferruzzi. 4(1):2-3. Winter.
• Summary: “The Italian agri-food group Ferruzzi aims, 
at least, to double the size of its food and agri-industrial 
business from 10 trillion lira to just under 24 trillion lira 
by the year 2000. Ferruzzi believe that the growth will be 
stimulated by the rapidly expanding European food industry 
which had a growth rate of 34% between 1985 and 1990.
 “Italy, France and Spain account for half of Ferruzzi’s 
agro-industrial sales and are the countries where most of 
its consumer product sales are generated. These countries 
spend as much on food products as the other 9 member states 
put together. Italy, alone, accounts for 20% of the total EC 
expenditure on food and has the highest annual per capita 
spending.”

1160. SoyaScan Notes. 1993. The world’s most active 
countries with respect to soybeans and soyfoods, as of 1 
April 1993 (Overview). April 1. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: A tally by country on the SoyaScan database 
(which currently contains 42,087 bibliographic references 
relating to soybeans and soyfoods) shows the following 
countries to have the largest number of listings relating to 
soya (over 200): United States of America 21,459, Japan 
5,599 Germany 2,053 United Kingdom 1,986, China 1,844, 
France 1,601, India 1,222, Canada 1,112, Indonesia 993, 
Brazil 873, Netherlands 809, Manchuria 733, USSR 665, 
Italy 596, Australia 467, Korea 463, Taiwan 460, Belgium 
400, Austria 375, Mexico 371, Switzerland 353, Sri Lanka 
341, Philippines 323, Yugoslavia 321, Nigeria 312, Sweden 
289, Argentina 244, Israel 240, Czechoslovakia 237, 
Denmark 225, Bulgaria 219, Malaysia 214, Thailand 214, 
South Africa 207, Spain 204, Russia 203.

1161. Yen, Irene. 1993. Roland A. di Centa, the man who 
introduced tofu to Italy (Interview). SoyaScan Notes. May 
19. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Irene recently visited with Roland at his home 
in France near Cannes (Address: Residence Port Azur Apt. 
B110, 79 Ave. Frìzes Rousians, F-06220 Golfe Juan, France). 
He told her that he introduced tofu to Italy using The Book 
of Tofu by Shurtleff and Aoyagi. He made tofu in his home 
kitchen in Italy and sold it commercially. Newspaper articles 
were written about his work. He was quite involved with 
macrobiotics and close to the Kushis. He no longer lives in 
Italy and is no longer involved with making soyfoods.
 Roland, who is about age 50, was born in Germany to 
German parents, but his surname is Italian and his family 
originates from Italy, from a small village called Centa. He 
is second or third generation German. He lived in Germany 
until age 18, then lived in Italy for 10 years and France 
for 10 years. At one point he was married to a Vietnamese 
woman, who grew up in France. He was also a fashion 

photographer for the French fashion magazine Elle. A jack 
of all trades, he currently owns a business named Punshon 
Ltd. in Lugano, Switzerland, works as a consultant on many 
subjects, moves around a lot, and is quite affl uent. He has a 
60-foot sailing boat ported near Nice, France.
 Note: Card from Roland. 1993. July 13. His address 
is now 3, Boulevard d’Aguillon, 06600 Antibes, France. 
Address: Berkeley, California.

1162. Laudisio, Leonardo. 1993. Biography and history 
of work with soyfoods, vegetarianism, and macrobiotics 
(Interview). SoyaScan Notes. June 13. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Laudisio is an Italian name but it is rare; based 
on the Latin “Laud” meaning to praise. His grandparents 
(his mother’s parents) immigrated to the USA in the early 
1890s from Italy on a sailing ship. He had some cousins in 
Brooklyn, New York. When they went to Ellis Island they 
failed to recognize him, so they put him back on the boat 
and shipped him back to Italy. He had a little bakery in a 
little town called Vietri Sul Mare (which means “view of the 
sea”), a little north of Salerno, at the beginning of the Amalfi  
drive (going south). His grandfather returned to the USA 
(successfully this time) and started a small bakery under 
the Brooklyn bridge, making galletta (twice baked)–which 
the English call “hardtack.” They worked in Italian food 
and stayed deeply immersed in the Italian community. His 
grandfather later moved his bakery right above Redhook 
on 4th Ave. in Brooklyn. Leonardo was born on 2nd St. in 
Brooklyn in 1938.
 His father’s parents immigrated to the USA separately.
 His family was always poor (they had little money), 
so they ate meat or fi sh, eggs or dairy only on special 
occasions and in small amounts as on Sunday or Friday. 
They ate a lot of pasta, bread and beans. He grew up on 
Neapolitan cookery. His father (who immigrated to the 
USA independently of Leonardo’s grandfather) came from 
a restaurant background and owned several restaurants; his 
uncles were chefs on Italian cruise liners in the early 1900s. 
In the early days Leonard’s father made Mozzarella cheese 
and other food products–with his uncle. His father comes 
from a farming village at the foot of Mt. Vesuvius in Naples. 
So both families come from southern Italy around Naples.
 Leonardo started working in his parents’ restaurant, 
Agostino, in Miami as soon as he could stand at the dish-
washing sink. His father passed away when he was about 14 
(1952). He supported himself (he and his 3 brothers, a sister 
and their mother owned a restaurant) as a chef in Miami 
all through high school and college. His brother developed 
the restaurant, Raimondo, into a famous restaurant in south 
Florida. In 1959 he and his brothers closed the restaurant 
went to Cuba to see Fidel Castro. In 1961 they again closed 
the restaurant and traveled around Europe in a Volkswagen 
bus. Eventually the family had 2 restaurants. The Agostino 
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was run by his mother with his eldest brother; his next to 
oldest brother, Raimondo, who is 60 now, went to Europe, 
studied in Rome, got into fancier northern Italian cooking, 
and in 1965 he returned to the USA and opened his own 
restaurant Raimondo in Florida.
 In 1963 Leonardo graduated from the University of 
Miami with a B.A. in philosophy. In 1964 he left the USA 
and went to Europe to avoid the Vietnam war; he did a lot 
of his post-graduate work during 3 years in Europe, in Italy 
and Spain, where he worked as a sandal maker to support 
himself. He returned to the USA after he was too old to 
get drafted and in 1967 got his MA in philosophy from the 
University of Miami. Leonardo was always kind of the black 
sheep of the family.
 In about 1965, while in Spain, Leonardo became 
macrobiotic together with a friend of his from Berkeley 
named Robert Richheimer (who was on the coordinating 
committee of the Free Speech Movement and had set up 
an alternative living scene in Spain). Leonardo, with his 
girlfriend (whom he met in London), went to visit him. 
He was living next to a French macrobiotic chef named 
Bernard, who was very close to George Ohsawa and who 
opened a macrobiotic hotel, restaurant and night club named 
Javea overlooking the Mediterranean between Alicante 
and Valencia–1 mile from the seacoast. Bernard proceeded 
to build a house and to start a macrobiotic school. George 
Ohsawa came to see the house but he never actually lived 
there. They had to drive to France to get brown rice. When 
they had leftover rice, they would make “rice cakes,” by 
shaping the rice and leftovers into patties, adding tamari 
and gomashio, then baking them. They were “heavenly.” He 
thought of starting a company selling them–in an era when 
most people had never heard of brown rice. Another of his 
famous foods was a bowl of brown rice with gomashio.
 Leonardo was living an alternative lifestyle and eating 
alternative foods. Doing that in Spain at that time was pretty 
strange. But he began to take vegetarianism as part of his 
own philosophy. He and his girlfriend lived together for 2 
years before they got married–in Coconut Grove, Miami on 
22 Jan. 1967; they have been married for 28 years. He got 
his MA degree at the end of the year he got married. After 
earning his MA degree, he and his wife returned to Europe 
and lived mostly in Spain for 9 years (he was a sandal maker, 
collecting antiques; their 2 children–both daughters–were 
born in Spain) until 1977, when they returned to the USA, 
locating in Boulder, Colorado; there he helped a friend open 
a restaurant named John’s. He also attended the Naropa 
Institute and worked to give his two daughters an American 
identity. Rain, his oldest, is 22, and China Moon is 19.
 In 1978 he bought an acre of land in Boulder, spent 
several years building houses, like an intentional community. 
He still was not yet in the restaurant business.
 In 1981 he and his family moved to Marin (San 
Anselmo), where he worked for a fi lm caterer (Chef 

Cornelius, catering for people who were making fi lms) for a 
while, then, with his younger brother, bought Marin Fish and 
Poultry in San Anselmo that sold (but did not raise) fi sh and 
poultry. He did that for a year.
 They were not ready to settle down so they (and his 
brother) returned to Europe, on a 70-foot sail boat, sailing 
the whole way. They lived on the boat in Europe. where they 
lived in Italy for 5 years. They put their kids in school in 
Florence for a year, then 2 years in Rome. When he returned 
to the USA he and his brother were arrested and they each 
served 2 years (about 1987-90) in jail in Lompoc, and each 
worked as an institutional cook while doing good time. 
That’s when he really became a vegetarian, seeing the quality 
of meat that is sent to jails. He got out at age 49-50 and had 
a very hard time getting re-established. Both his daughters 
had become vegetarians by this time–Rain in 1979 and China 
Moon in 1987. They became vegans in 1988-89. In 1990 
Leonardo got back into fi lm catering. Also in 1990 he bought 
a “hot truck,” a catering kitchen truck and he began to do 
more and more vegetarian cooking and catering. By 1991 he 
was a full-blown vegetarian caterer.
 He met a chef named Steve McClaine (age 32 and a chef 
at Millie’s in San Rafael). He took his daughter, China Moon, 
there when she graduated from high school in Redwood City 
because Millie’s served vegan dinners including desserts. 
At the time he was selling Wildwood’s vegetarian tofu 
burgers at street fairs, the fl ea markets in Marin, San Rafael 
Farmers’ Market, etc. Steve introduced Leonardo to using 
tofu, seitan, and tempeh in veggie burgers and other foods. 
Steve offered to give Leonardo a recipe he and friends on in 
the Boston area had developed for veggie burgers. Leonardo 
started making 1,000 a month but he added a signifi cant 
amount of brown rice. The recipe changed a dozen times 
when Leonardo was involved with Steve. Leonardo had 
to mortgage his house, because he was spending all his 
time making, demoing and selling veggie (actually vegan) 
burgers. It became an obsession that lasted for about 2 
years. His wife and daughters would travel with him during 
the summers, up and down the Pacifi c Coast. At some 
point he and Steve McClain started a company, McLaud 
Partnership–a combination of their names. Leonardo went 
to a lawyer, spent $1,000, but it never was offi cial. Steve 
went back and forth, but never signed the papers. Continued. 
Address: c/o White Wave, Boulder, Colorado.

1163. Laudisio, Leonardo. 1993. Biography and history 
of work with soyfoods, vegetarianism, and macrobiotics 
(Interview) (Continued–Document Part II). SoyaScan Notes. 
June 13. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Continued: So Steve and Leonardo worked 
together informally but actually. Initially the product was 
called simply Veggie Burgers. Starting in 1991 they had 
one stationary location that they rented–The Kitchens, Inc. 
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in San Rafael, Kitchens Inc., an institutional communal 
kitchen in San Rafael. The name “Veggie Life” came about 
because Leonardo was on a list of alternative caterers for Bill 
Graham Performances. He worked at times with Graham. 
After Graham’s death on 25 Oct. 1991 in a helicopter crash 
accident in California, Leonardo was invited to cater the 
memorial service; he donated veggie burgers at the Polo 
Grounds. That was when he came up with the name “Veggie 
Life.” It took him years to develop the label, but on the early 
ones, photocopied at Kinkos, the address was given as The 
Kitchens, Inc. in San Rafael.
 In Oct. 1991 Leonardo fl ew to Boulder with 1,000 of his 
veggie burger in two big Igloo coolers. He served them on 
the mall at an Oktoberfest festival.
 In earlier days Leonardo had purchased shares in 
Alfalfa’s market in Boulder. So he knew some infl uential 
people who were now high up in the natural foods industry. 
In Sept. or Oct. 1992 he sat down with Mark Retzloff and 
Paul Repetto and served them his veggie burgers, Italian 
style. He never served a regular American hamburger-type 
veggie burger. He always made them special, with special 
sauces and delicious toppings and maybe no buns. The 
burger was always the base. Retzloff and Repetto were so 
taken with these various veggie burgers they told him he was 
in the wrong business. “You have no business manufacturing 
these things. Manufacturing is just one small step in the 
whole process. You’ve got to market them! That’s where 
the money is. You’re a perfect candidate to market these 
veggie burgers. Plus you’ve got this fabulous, famous 
Laudisio Ristorante Italiano restaurant in Boulder that can 
only help you.” Mark said, “I’ve got a great friend in town 
named Steve Demos. He’ll make these veggie burgers for 
you. I think he’s looking to branch out and he private labels 
other products. Moreover, you can buy your tofu from him, 
probably cheaper than you could buy it in California.”
 So Leonardo called Steve Demos and then went to 
meet him at the White Wave plant. Demos said he would 
sell him tofu for $0.10 a pound less that what he was paying 
Wildwood–if he would buy roughly 1,000 lb at a time. 
Leonardo asked Steve if White Wave would make the veggie 
burgers for him. He said, “Not yet.” From that time on, 
Leonardo started buying the tofu for his veggie burgers from 
White Wave. Before long he was buying 800 to 900 lb of 
tofu every 2 weeks.
 He fl ew to Boulder more than once. He also did street 
fairs. That is when his brother, Antonio, started to get turned 
on by the whole idea of these meatless burgers. Antonio put 
them on the menu of his restaurant and did specials with 
them.
 In Aug. 1992 Leonardo realized he was not making 
enough money from his veggie burgers. With his younger 
brother, he had owned part of an Italian restaurant named 
Laudisio in Boulder, Colorado. His brother suggested that 
Leonardo drive his truck to Boulder (where there were lots 

of vegetarians). They would make the veggie burgers at the 
restaurant and Leonardo could work in the restaurant. His 
brother had fi nancial backing to start a new restaurant, the 
Mediterranean. So in Aug. 1992 Leonardo drove his truck to 
Boulder to start anew. Steve, who was very reluctant to take 
on any risk, eventually became the deli manager for the new 
Whole Foods Market in Mill Valley. But Leonardo had real 
faith in his veggie burgers. In 99% of the times when there 
was a competition or comparison, his would win.
 In June 1992 Leonardo sold his veggie burgers at a 
“Creek Festival” in Boulder. Repetto and Retzloff suggested 
again that he talk with Demos again. So he asked Steve 
Demos again if he would be willing to make Laudisio Veggie 
Life burgers under contract. This time Steve said, “Let me 
look at the recipe, see how diffi cult it will be, then I will 
give you an answer.” From August 1991 to Jan. 1992 we 
worked on the recipe in Boulder and changed it. Leonardo 
was still making the burgers in California. Then late one 
night he got a call from California; one of his workers had 
put his hand too far into a machine and sliced off the tip of a 
fi nger. Leonardo had no workman’s compensation insurance. 
He knew he could lose his house. So he now had much 
more incentive to make things work with White Wave. But 
he had taken on a big new responsibility–for 6 months–as 
the project manager for development of the Mediterranean 
restaurant with his brother in Boulder. He has lots of energy 
and can work hard for long hours every day. Before long 
White Wave was making the burgers.
 The next phase came in early 1992 at the time of the 
Natural Products Expo at Anaheim, California. White Wave 
had fi nally made the fi rst run of acceptable veggie burgers. 
Leonardo told Steve he would like to attend the trade show 
at Anaheim because he wanted to start building national 
accounts; he would pay his own way and his own hotel 
but he wanted to work out of the White Wave booth. Steve 
said, “If you come, I want to be sure you are representing 
White Wave. I don’t want you to be pushing Veggie Life 
Burgers.” Leonardo agreed and replied. “I want to see how 
you run your business.” Leonardo fl ew out to the show 
with Lonnie Stromnes. He showed up at the booth in bright 
baggy pants, long hair, handlebar mustache, wearing strange 
glasses. Really colorful. He speaks fairly good French, 
Italian, and Spanish. So he ended up selling plenty of 
White Wave products–and forgot all about the Veggie Life 
Burger. Leonardo met a lot of people he knew well from 
his years of work in the fi eld. Steve wasn’t there the fi rst 
two days of the show. Pat (Steve’s partner) and Lonnie told 
Steve that Leonardo was doing an incredible job. He was a 
natural salesman. “We’ve got to see if we can get him into 
our company.” On the third day Steve asked Leonardo to 
accompany him to the produce show in San Diego. He said, 
“I’ll pay your way down. I know what you can do in front of 
vegetarians but I want to see how you handle yourself with 
guys who sell produce and drive trucks and have never heard 
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of tofu.”
 Leonardo greatly enjoyed working at the show in San 
Diego. Steve congratulated him on a fi ne job, then said. “I 
know you are a budding entrepreneur. But for you to get 
to where I am, is gonna take you years and a lot of money. 
So I want to make you an offer. I’ll buy your company. I’ll 
give you royalties on the product. I want you to head up a 
nationwide foodservice division of White Wave and sell 
these esoteric products to mass market using your experience 
in the restaurant and the restaurant’s reputation. Please think 
it over.” He laid out a plan in broad strokes. Leonardo liked 
the idea, so he suggested to Steve that they work out the 
price and royalties together. “I have never worked for anyone 
before and I didn’t want to work for you. Just give me more 
of a commission. I’ll take an advance on my commission. In 
6 months if it doesn’t work, I’ll give you the money back.” 
He said, “No, I’ll take that gamble.” Leonardo does a lot 
of his selling in the two family restaurants. It is the ideal 
setting. Television shows came in and loved the vegetarian 
dishes Leonardo had developed. It was a huge success. Steve 
Demos picked up on the idea. He said, “I want to register the 
trademark ‘Chef Leonardo’ and work on a program where 
‘Chef Leonardo’ becomes associated with White Wave, 
so that White Wave not only has a corporate chef but also 
has a whole program of recipes that have been taste-tested 
in restaurants so we can play this up. We’ll be the only 
company that has this right now.”
 30% of the menu at the Mediterranean Restaurant in 
Boulder is now vegetarian.
 Now Leonardo travels to all kinds of foodservice 
organizations (restaurants, hospitals, college, university 
and corporate dining rooms) and makes presentations with 
recipes, products, nutritional facts, taste tests and prices. He 
knows how these people think and what their problems are. 
He also knows that 25% of their clients are clamoring for 
vegetarian food and that they’re in a bind. “The growth in 
this industry is mainstream and foodservice.” Address: c/o 
White Wave, Boulder, Colorado.

1164. Biodiesel Alert (Arlington, Virginia). 1993. NSDB 
participates in international conference. 1(6):1. June.
• Summary: “Kenlon Johannes, Executive Director of 
the NSDB, presented a paper on U.S. farmers efforts to 
commercialize Biodiesel to the International Seminar on 
‘Vegetable Oils as Transportation Fuels’ in Pisa, Italy.’” The 
Europeans were impressed by the work of U.S. soybean 
farmers. “The NSDB representatives were so impressed by 
the exchange of information at the seminar that the NSDB is 
now considering an international symposium in the U.S. to 
exchange information and further promote Biodiesel.”

1165. Biodiesel Alert (Arlington, Virginia). 1993. Most of 
Europe supports biodiesel. 1(6):4. June.
• Summary: “The European Biodiesel industry is much more 

developed than the fl edgling U.S. industry, largely because of 
very strong government support. As trade agreements force 
reductions in government farm subsidy programs, many 
countries are turning to biofuels production as a means of 
absorbing excess agricultural production, providing markets 
for farmers, reducing reliance on imported oil, and reducing 
greenhouse gases. Austria, Germany and Switzerland have 
exempted Biodiesel from all sales and road taxes.”
 Gives detailed discussion of the situations in France, 
Italy, and Germany. However the British government has 
decided to tax Biodiesel fully.

1166. Eridania Béghin-Say (Ferruzzi Group). 1993. Annual 
report 1992. 54, avenue Hoche, BP 47108, 75360 Paris 
Cedex 08, France. 72 p. [Eng]
• Summary: This is the fi rst year since its founding that 
Central Soya does not have its own annual report. It is now 
a subsidiary of Eridania Béghin-Say (whose chairman and 
CEO is Renato Pico) and its activities are now shown in the 
section of this report titled “Crushing and refi ning: Cereol, 
Central Soya.” This includes Cereol Benelux (Netherlands), 
Cereol Deutschland (Germany), Cereol France, Cereol 
Iberica (Spain), Cereol Italia (Italy), Cereol Magyarorszag 
(Hungary), CSY Agri-Processing (USA), Central Soya Co. 
(USA), Central Soya of Canada, Central Soya Aarhus.
 “1992 was a good year for Eridania Béghin-Say. 
Operating profi t rose to more than FF 3.6 billion, 35% higher 
than the previous year, with net earnings of around FF 1.3 
billion, showing a 70% increase.”
 “In 1992, Cereol’s 19 plants crushed more than 
5,400,000 tons of oilseeds, 27.3% more than in 1991. 
Almost two-thirds of the raw material crushed was soybeans 
(+13.5% over 1991), with the remainder composed primarily 
of sunfl ower and rapeseed (+62% more than in 1991).” 
Address: Paris, France.

1167. Product Name:  Soyboy Garden Tortellini.
Manufacturer’s Name:  Northern Soy, Inc.
Manufacturer’s Address:  545 West Ave., Rochester, NY 
14611.  Phone: 716-235-8970.
Date of Introduction:  1993 June.
Wt/Vol., Packaging, Price:  10 oz.
How Stored:  Frozen.
New Product–Documentation:  Spot in Health Foods 
Business. 1993. June. p. 60. Shows the front panel of the 
label, which states: “Vegetarian. Non-dairy. No cholesterol. 
Low fat. Made with organic soybeans. Low sodium. Keep 
frozen.” The product is said to be made with durum fl our and 
fi lled with pesto, made with organic tofu.

1168. SoyaCow Newsletter (Ottawa, Canada). 1993. 
Wholesale soymilk and ice cream production with SC-100. 
2(2):1-2. April/June.
• Summary: “Using the economical 400 litre/hour SC-100 
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batch system, Moulins aux Abenakis of Ste. Clair, Quebec, 
was the fi rst company to make ‘SoyaCow’ non-beany 
soymilk for wholesale distribution. Now, ProSoya has begun 
a new development with Gelato Fresco, a top quality, natural 
ice cream company in Toronto, Canada, and Milan, Italy. The 
fi rst shipment of ‘SoyaCow’ non-dairy ice cream has already 
been make, thanks to the smaller SC-20 installed as a pilot 
system.”

1169. D’Amico, G.; Gentile, M.G. 1993. Infl uence of diet on 
lipid abnormalities in human renal disease. American J. of 
Kidney Diseases 22(1):151-57. July. *

1170. Centa, Roland A. di. 1993. Re: Introducing tempeh and 
tofu to Italy. Letter to William Shurtleff at Soyfoods Center, 
Aug. 9–in reply to inquiry. 4 p. Typed, with signature. 
Followed by a letter of Sept. 10 answering questions.
• Summary: Roland was one of the fi rst people to introduce 
soyfoods to Italy. He was very interested in macrobiotics and 
was a close friend of Michio Kushi. “My interest in food was 
to heal people with food and I had a lot of success using a 
holistic approach to help people with major diseases. For all 
these cures I used a lot of miso, tempeh, and tofu. Good miso 
was available. However tempeh and tofu had to be locally 
produced. I cured people from 1980 until about 1985.
 “As I am a businessman I was always business minded 
in order to produce, make a profi t, and be able to realize my 
ideas–which always cost. I am educated in international law 
and advise corporations who want to expand abroad.
 “Tempeh: There was only tempeh available for Paris, 
made by a lady there named Anita Dupuy, who delivered 
and sold it to Le Bol en Bois (a macrobiotic restaurant in 
Paris) and to some consulates and embassies (such as the 
Philippines). As I was busy elsewhere I sent Giovanna 
Mazzieri (of Milan, Italy) to Paris [for 1 week in Feb. 1983] 
to study the process. She was a very busy lady and a fan of 
macrobiotics after I healed her husband of a very diffi cult 
disease. She was very smart and she produced tempeh in 
Milan in about 1980 [actually mid-1983]. It was perfect and 
of very good quality. It was sold in a few health food stores. 
(Letter from Roland of Sept. 10 says Giovanna’s tempeh was 
never sold commercially in stores; she produced tempeh only 
non-commercially from Feb. 1983 until today. Roland taught 
her to make tofu in June 1982; she started to make and sell it 
shortly thereafter).
 “Actually it never took off commercially and eventually 
was used only for selected people, me and my patients. At 
that time I was very strict in eating macrobiotic. I was very 
sensitive to the quality of tempeh: I didn’t like the acid taste. 
On the island of Bali I once ate some tempeh which was 
very acid. Therefore I used to deep freeze it in order to have 
it ready when we wanted tempeh with perfectly good taste. 
Today it is no longer produced, or only in small quantities, 
for the use of the family of Giovanna and some friends in 

Italy. As I am no longer living in Italy and I stopped curing 
people, unfortunately I don’t use tempeh any more myself. I 
was interested to fi nd out whether it worked in curing people. 
It did! However in order to make a profession and profi t-
making enterprise, I preferred to do other jobs.
 “Tofu: Tofu was produced by myself. I am sure I was the 
only one who produced it on the basis of your teaching the 
fi rst time in Italy in 1978. After seeing an ad in the East West 
Journal, I ordered your Book of Tofu by mail.
 “Tofu already existed in Italy in Chinese restaurants in 
all the major cities. They called it Tau-Fu. After studying 
your book, I went to many kitchens in order to observe how 
it was produced, and with the cooks I ate the okara which 
was never offered to the clients of the restaurants but was 
seasoned very hot for themselves. The main restaurant I 
studied at was “La Muraglia,” which means “The Wall” and 
which still exists.
 “I then bought the Tofu Kit [made by Larry Needleman 
of The Learning Tree] which was advertised in the East West 
Journal. With this kit I started to make my fi rst tofu. It was at 
once of very good quality.
 “I started to make the equipment following the 
instructions in your book and twice a week produced 10 kg 
of tofu, which was used by my family, and sold in health 
food stores and later to my patients. I sold the tofu also in 
bakery shops where I offered the clients free samples to 
taste before they eventually bought it. I had a few sales. I 
produced the tofu in the kitchen of my apartment on Via 
Maffei in Milan. I got up very early and at 8 A.M. the 
kitchen was clean–you couldn’t see anything left of the 
production. My wife [who was Vietnamese] didn’t want to 
have a mess in the kitchen when she got up.
 “Before I going to work as a consultant in the morning, I 
delivered the tofu to various shops. I didn’t sell as a company 
because the quantity was too small to justify a commercial 
set-up yet. After about a year, when the whole business was 
working well, I transferred everything to a friend of mine 
who was looking for a job. He did it also in his apartment, 
but had problems with the neighbors who saw the kettles 
steaming on his balcony and they wondered what he did in 
his place. As nobody knew what tofu was, he said he was 
making some kind of cheese. The neighbors thought he 
might even have cows in his fl at, and they managed to kick 
him out of his rented apartment after he had been making 
tofu there for about one year.
 “When we heard that a company from Rimini [located 
200 miles southeast of Milan and run by Gilberto Bianchini] 
had also started to produce tofu, we stopped production 
I didn’t get the feedback in profi t from this business; I 
preferred to use my time in other operations and buy the tofu 
made by Gilberto Bianchini at health food stores in Milan. I 
am sure I would have had success in Italy if I had continued. 
But I didn’t have the support of my family, even though 
my wife was Vietnamese, and therefore I oriented myself 
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to other activities. Someone who makes 10 kg of tofu in his 
kitchen before going to work must be a bit crazy–right?
 “Nowadays in France I eat tofu about 2-3 times a 
week, as does my companion, Barbara, and our 4-year-old 
Carolina.
 “Tofu-Kit: In about 1979 I produced about 100 tofu kits, 
which I sold for 30,000 lires to friends and other people who 
were interested in making their own tofu. As it was actually 
a copy of the American tofu-kit which I bought in the U.S., 
I wanted to see whether there was a real interest in this 
product before marketing it in Italy. Since it didn’t sell very 
well, I didn’t go ahead with it. Eventually I planned to buy 
the copyright from the tofu-kit people in the U.S. In 1979 I 
also published booklets in Italian and French titled “Tau-Fu 
Kit” and Tofu Kit” respectively. One was sold with each tofu 
kit; they were not sold separately.
 “You have been for me a kind of guru, without knowing 
each other, because I have a lot of admiration for your 
approach. You are probably successful because you did 
only this: Writing about things related to soya.” Address: 3, 
Boulevard d’Aguillon, 06600 Antibes, France. Phone: (33) 
07-80-70.

1171. Harsch, Jonathan. 1993. New industrial uses, new 
markets for U.S. crops: Status of technology and commercial 
adoption. Washington, DC: USDA Cooperative State 
Research Service, Offi ce of Agricultural Materials. 80 p. 
Aug. 28 cm. [3 ref]
• Summary: This document is the fi nished form of one 
with the same title, by Hudson and Harsch, released in Oct. 
1992. Contents: Foreword: Agriculture at the crossroads, by 
Hon. Mike Espy, Secretary of Agriculture. 1. Transforming 
the vision into reality: How to make it happen, by Sam 
Brownback, Kansas Secretary of Agriculture. 2. Castor 
and lesquerella: Strategic value of unique oils. 3. Corn. 
4. Crambe and industrial rapeseed. 5. Dairy products. 6. 
Diesel from crops: Biodiesel can reduce air pollution. 7. 
Ethanol from crops: The clean air fuel. 8. Forest byproducts. 
9. Guayule: Rubber alternative. 10. Jojoba: Specialty oil. 
11. Kenaf: Pulp and fi ber. 12. Livestock byproducts. 13. 
Milkweed: Floss fi ber. 14. Polymers from crops: Compete 
with petroleum-based plastics. 15. Soybeans: From soy ink 
to soy fuels, soybeans could become a major industrial raw 
material (p. 62-65). 16. Taxol and other pharmaceuticals 
from plants: Taxol from yew trees is a new cancer treatment. 
17. Wheat. Afterword: The opportunity is now, by Alan 
Tracy, Wisconsin Secretary of Agriculture, Trade, and 
Consumer Protection. Summary table of crops and new uses 
(p. 36-37).
 Concerning soybeans, the summary table shows (p. 
36-37): The primary product used is soybean oil. Current 
industrial uses include newspaper printing inks, paints, 
coatings, and plastics. Potential new and/or higher value 
uses: Color and black general-use commercial printing inks, 

plastics, nylons, adhesives, paints, coatings. Contents of the 
Soybeans chapter (p. 62-65): Key points. Facts: Soybeans 
in industry. Uses (Henry Ford, Wheeler McMillen, ANPA, 
soy ink, diesel fuel). Market size and potential. Production. 
Processing. Research and technology. Key contacts 
(NCAUR, ANPA, ASA). No end to the possibilities.
 Concerning biodiesel (p. 22): “Perhaps the most 
advanced work by commercial interests is being carried 
out by the giant Italian Ferruzzi-Montedison Group. Its 
Novamont subsidiary is testing ‘Diesel-Bi Ecological Fuel,’ 
a replacement for diesel made from transesterifi ed soybean 
or rapeseed oils. Ferruzzi is completing a 17-million-gallon-
per-year biodiesel plant in Italy. In October 1992, Novamont 
fi nished an initial demonstration program in Sioux Falls, 
South Dakota.
 “Engine manufacturers agree that biodiesel has a future. 
They add, however, that in their view biodiesel will be 
restricted to serving niche markets–such as fueling bus fl eets 
in cities with serious air pollution problems. One offi cial 
insisted that ‘the market for biodiesel will be there only if it 
is mandated.’” Address: Glenwood Springs, Colorado.

1172. Mazzieri, Giovanna Fosso. 1993. Work with soyfoods 
in Italy (Interview). SoyaScan Notes. Sept. 17. Conducted by 
William Shurtleff of Soyfoods Center. Followed by a 4-page 
typed letter of 6 Oct. 1993.
• Summary: Giovanna was in touch with Soyfoods Center 
in 1985 when she was interested in having The Book of 
Tofu translated into Italian. That project was not successful 
because she was unable to fi nd a publisher.
 Giovanna thinks she was the fi rst person in Italy to ever 
make tempeh. Roland di Centa asked her to go to Paris; 
she went there for one week in February 1983 and Anita 
Dupuy taught her how to make and cook with tempeh. At 
the time, Anita was defi nitely selling her tempeh to many 
shops in Paris, including Le Bol en Bois, other natural food 
or macrobiotic shops, and also to the Indonesian Embassy in 
Paris. She was also making and selling tempeh sandwiches. 
Anita told Giovanna that she had been in Indonesia for a 
long time, and that she had learned how to make tempeh 
there. Giovanna still has Anita’s business card. It shows that 
Traditions du Grain was located at 16, Avenue Jean-Jaures, 
94200 Ivry. Phone: 671.89.88. Anita’s personal residence 
was 25 rue du 18 Juin 1940, 94400 Vitry. Phone: 681.85.41.
 Giovanna returned to her home in Milan, and in May/
June 1983 she started making tempeh non-commercially 
for Roland and six other people. She gave away most of 
her tempeh free of charge; just a few people paid for it. She 
never sold tempeh commercially because it takes offi cial 
authorization and lots of money to open a shop. She could 
not afford to do it legally and she did not want to take the 
risk of doing it illegally just to earn a little money. But she is 
still making tempeh at her home for her friends and herself. 
She orders her tempeh starter from GEM Cultures in the 
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USA. In June 1983 she also wrote and published a 7-page 
booklet in Italian, titled “Tempeh,” to teach people how 
to cook with tempeh. It contained nutritional information 
plus 14 recipes. She also gave tempeh classes at which she 
distributed this booklet. To date, no books on tempeh have 
been published in Italian. As far as she knows, the fi rst and 
only company that has ever sold tempeh commercially in 
Italy is La Finestra Sul Cielo S.r.l., an important macrobiotic 
center, located at Via Brandizzo 149, 10088 Volpiano 
(Torino). Phone: 011/9951818. She thinks they started to sell 
tempeh in 1992/1993.
 Concerning tofu: She learned how to make tofu from 
Roland di Centa, who was her master, in June 1982. She 
also never sold tofu commercially for the same reasons she 
did not sell tempeh. She helped to popularize tofu in Italy 
through classes and the distribution of tofu recipes. She 
knows of four books about tofu in Italian that are now in 
print: Il Libro della Soia (1989, published by Mediterranee), 
La Soia in Cucina by W. Pedrotti (1990, published by Casa 
Verde), Il Tofu by Martha Fischer (1992, published by 
Mistral Demetra), La Soia by W. Pedrotti (1993, published 
by Mistral Demetra).
 Giovanna knows Gilberto Bianchini (pronounced bee-
an-KEE-nee) very well. He was a very early tofu producer 
in Italy, starting in Milan in about 1982 or 1983 (she thinks) 
at about the same time as Giovanna. In Milan at that time 
there was only one vegetarian food retail shop and they did 
not like to sell tofu; they encouraged people to eat cheese 
instead. So Gilberto had a very hard time. Giovanna is sure 
that Gilberto started making tofu in Milano and then he 
moved to Rimini. Gilberto did very active and good work 
with tofu in Italy and he made a product of fi ne quality, 
but she thinks he is not producing it any more. Gilberto is 
now living at Via Cuoco 7, 47037, Rimini, Italy. Phone: 
0541/373670.
 Other people who pioneered in introducing soyfoods 
to Italy were Ferro Ledvinka in Florence. He worked for 
Mitoku in Japan, and is now a macrobiotic consultant in 
Florence. Phone: 055/217204. Also Carlo Guglielmo and 
Elena Roggero, macrobiotic consultants in Turin at the same 
address as La Finestra Sul Cielo.
 She is aware of the following companies producing and 
selling tofu commercially: (1) Fonte Della Vita, Via Monviso 
18, Cuneo, Italy. Phone: 0172/66397. (2) Soyalab, Via B. 
Cellini 48N, 50020 Sambuca Val di Pesa (Firenze). Phone: 
055/8071268.
 Giovanna is still active promoting and teaching about 
soyfoods in Italy. There is a growing interested in soyfoods 
compared to 10 years ago. Now consumers ask for them. 
Address: Via Santa Tecla 3, 20122 Milan, Italy. Phone: 02 
8646 1747.

1173. Oils & Fats International. 1993. Ferruzzi control 
moves from family as scandal mounts. 9(4):6.

• Summary: In late June the company’s banks moved to 
fi nally wrest control of Ferruzzi Finanziaria SpA from 
the Ferruzzi family. At a meeting of shareholders, Guido 
Rossi, a corporate lawyer and man of great experience, was 
designated chairman of the agro-industrial complex. Shortly 
afterwards the banks laid claim to the Ferruzzi family’s 
48% shareholding. “Both moves were part of a major 
restructuring plan for the Ferruzzi group, which is reported 
to have debts of $21 billion and has been caught up in Italy’s 
political scandals.
 “The Ferruzzi empire was built on grain trading after 
World War II and later diversifi cations brought large scale 
acquisitions including the chemicals group Montedison. 
Oils and fats interests include Central Soya in the USA and 
Eridania Beghin-Say (EBS), the Paris-based agribusiness 
company. EBS is widely regarded as the jewel in the crown 
that the family wants to keep, since it accounts for two-
thirds of group sales and is the biggest European producer of 
starch, sugar, and edible oils.”
 “Former chairman of Ferruzzi, Raul Gardini has been 
found dead in his Milan apartment in an apparent suicide, 
only days after Gabriele Cagliari, former chairman of state 
mineral oil concern ENI, suffocated himself to death while 
under investigation in prison for corruption. Gardini was 
also under investigation for corruption and illicit political 
payments.”

1174. Product Name:  Tofu Pizza.
Manufacturer’s Name:  Leila’s All Natural Foods.
Manufacturer’s Address:  Brooklyn, New York 11201.  
Phone: (718) 855-1456.
Date of Introduction:  1993 October.
New Product–Documentation:  Leafl et distributed at 
Natural Products Expo East in Baltimore, Maryland. 1993. 
Oct. “Leila’s Vegi-Pies. 100% all natural. 100% great taste.”

1175. Guglielmo, Carlo. 1993. Re: Introducing tempeh 
and amazake to Italy. Letter (fax) to William Shurtleff at 
Soyfoods Center, Nov. 5–in reply to inquiry. 2 p. [Eng]
• Summary: “I feel honored to receive an enquiry from you 
about tempeh. The books by you and your wife have been 
wonderful companions for many years. Yes, we have really 
been the fi rst to introduce tempeh to Italy, even if we didn’t 
continue with that activity for a long time. Let me tell you 
briefl y our story.
 “Together with my wife, Elena, and my friend Adriano 
Poggin, I founded the East-West Center “La Finestra sul 
Cielo” in Torino [Turin], Italy, in 1978. The address was 
Via Saluzzo 23 in Torino. The center offered classes on 
healing, cooking, shiatsu, etc. and I worked as a macrobiotic 
counselor. A little later we also opened a natural food store 
(at Via Berthollet 4) and a macrobiotic restaurant (at Via 
Massena 1).
 “The store and the restaurant are still in operation, even 
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if we are not involved with them any more. I closed the 
center in 1992 to have enough time to continue my activity 
as a macrobiotic teacher and to work in the company. (Also, 
after 15 years, I had enough of that activity.)
 “’La Finestra Sul Cielo’ import and distribution 
company was founded in 1987 in Volpiano (near Torino) by 
Elena, Adriano, and me. We started making that same year, in 
the fall of 1987 at Via Brandizzo 416, Volpiano The name of 
the product in Italian was ‘Tempeh.’ On the label was a brief 
description of the product–which was totally unknown at 
that time. The tempeh was pasteurized in plastic packets and 
could keep for about 1 month in a refrigerator. I personally 
worked on developing the production process, together with 
a friend named Lucio de Berti, who actually produced the 
tempeh. We learned to make tempeh from your books. My 
wife and I had the opportunity to try tempeh while staying 
in Boston, Massachusetts [studying macrobiotics], during 
1980 and 1981. We felt the importance of introducing this 
wonderful food to Italy. But it took several years to realize 
that goal. We continued to make tempeh for about one year, 
then unfortunately, we discontinued the production. After 
that time we did not distribute soyfoods any more, since 
other companies specialized in making and distributing them.
 “Later Lucio married a Belgian woman and moved to 
Belgium where he is still making tempeh and other soyfoods. 
His company name is Food for Freedom. We started 
importing amazake from Holland in 1987 or 1988. We were 
the fi rst company to introduce amazake to Italy and we still 
import it.
 “We are now planning to include fresh soyfoods 
distribution (not production) in our activity again; we plan 
to start in the fi rst months of 1994.” Address: La Finestra 
Sul Cielo s.r.l., Via Brandizzo 149, 10088 Volpiano (Torino), 
Italy. Phone: 011-988.55.21.

1176. Cheney, Susan Jane. 1993. Our favorite beginner 
[vegetarian] cookbooks: Essential titles for your kitchen 
library. Vegetarian Times. Nov. p. 80, 82-86. [29 ref]
• Summary: List 29 vegetarian cookbooks in various 
categories. Vegetarian classics: Moosewood Cookbook by 
Mollie Katzen (1977, 1992), American Wholefoods Cuisine 
by Nikki and David Goldbeck (1983), Laurel’s Kitchen 
and The New Laurel’s Kitchen by Laurel Robertson, Carol 
Flinders, and Brian Ruppenthal (1976, 1986), The Vegetarian 
Epicure (I and II) by Anna Thomas (1977, 1992), Ten Talents 
by Frank and Rosalie Hurd (1968, 1983).
 Other basic books: The American Vegetarian Cookbook 
by Marilyn Diamond (1990), Kathy Cooks by Kathy Hoshijo 
(1986), An Ecological Kitchen by Lorna Sass (1992), Fresh 
from a Vegetarian Kitchen by Meredith McCarty (1989), The 
High Road to Health by Lindsay Wagner (1990), Cooking 
with the Right Side of the Brain by Vicki Rae Chelf (1991).
 International cookbooks: Sundays at Moosewood 
Restaurant by The Moosewood Collective (1990), Italian 

Vegetarian Cooking by Jo. Marcangelo (1984), Yamuna’s 
Table by Yamuna Devi (1992), Cooking with Japanese 
Foods by Jan and John Belleme, The Best of Lord Krishna’s 
Cuisine by Yamuna Devi (1992). Baking books: Cooking 
for special occasions: Gourmet Vegetarian Feasts by Martha 
Rose Shulman (1987), Vegetarian Celebrations by Nava 
Atlas (1990), Vegetarian Entertaining by Diana Shaw (1991), 
Vegetarian Pleasures by Jean Lemlin (1987). Other specialty 
books: Amazing Grains by Joanne Saltzman (1990), Soups 
for All Seasons by Nava Atlas (1992), Vegetables on the Grill 
by Kelly McCune (1992), Tofu Cookery by Louise Hagler 
(1982, 1991), Quick Harvest by Pat Baird (1991), and The 
Good Breakfast Book by Nikki and David Goldbeck (1992).

1177. Makowski, Michael. 1993. Soymilk at DE-VAU-
GE and in Europe (Interview). SoyaScan Notes. Dec. 8. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: DE-VAU-GE (DVG) has not yet stopped 
making soymilk; they had planned to stop during late 
1993 and they hope to defi nitely stop during 1994. They 
stopped making tofu and Tofu Cream 2 months ago, but they 
continue to sell tofu; they now buy it from another company 
[Heuschen-Schrouff in the Netherlands]. DGV decided to 
stop soymilk production because of the large drop in demand 
after Granose was sold.
 Their problem is to fi nd a partner to produce soymilk for 
them. This other company must make a good quality product 
at a reasonable price, must have a large enough capacity to 
supply their needs (they plan to continue to sell the same 
soymilk products they are selling now), and must be willing 
to buy their used soymilk equipment at a reasonable price 
(this is the main sticking point).
 There are not many large soymilk manufacturers in 
Europe. Alpro in Belgium makes and sells about 32 million 
liters/year in all the different sizes and fl avors. Sojinal in 
France makes about 5½ million liters/year, and DE-VA-
GE makes about 4 million liters/year. Other active soymilk 
manufacturers include Liquats Vegetal S.A. in Viladrau 
(near Girona), Spain (which started about 1 year ago and 
makes their soymilk from whole soybeans; they are a private 
company), several small manufacturers in England (but their 
quality is not acceptable), and Soyana in Switzerland. In 
Michael’s opinion, the quality of the soymilk made by Alpro 
and DVG are more or less the same.
 The British market for soymilk is by far the biggest in 
Europe, comprising about 50-60% of the total European 
market. Belgium, France, and Germany come next and are 
all about the same size. Then come Italy and Spain.
 In Europe, 80% of all soymilk is sold plain–
unsweetened and unfl avored; it contains only soybeans 
and water. Then there are the sweetened types, which are 
sweetened with sugar, honey, or grape juice. The main 
fl avored types are chocolate, vanilla, or strawberry. Then 
there are three fl avors of dessert puddings: Chocolate, 
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vanilla, and strawberry. That’s all. 
Address: General Manager, DE-
VAU-GE Gesundkostwerk GmbH, 
Postfach 1660, Luener Rennbahn 
18, D-2120 Lueneburg. Phone: 
(04131)-303-145.

1178. Product Name:  [Le 
Naturalezze Pearl of the Fields 
Soymilk].
Foreign Name:  Le Naturalezze 
Perle di Campo Soia L.
Manufacturer’s Name:  Aliconf 
srl. (Distributor).
Manufacturer’s Address:  S/s 
Cassia km 46,500 Sutri (VT), Italy.
Date of Introduction:  1993.
Ingredients:  Extracted liquid of the 
soybean*. Organically grown.
Wt/Vol., Packaging, Price:  1 liter.
How Stored:  Refrigerated.
New Product–Documentation:  
Label sent by Heather Paine of 
SoyaFoods in London. 1990. Nov. 10.5 by 2.75 inches. Blue, 
red, yellow, green and brown on white. Paper label wraps all 
around the container. “Contains no sugar. Alimento vegetal. 
Contains no animal fats or preservatives.”

1179. Product Name:  [Seitan Burgers (With Rice & 
Mushrooms, With Millet & Carrots)].
Foreign Name:  Crocchette (ai Funghi Porcini, al Miglo).
Manufacturer’s Name:  Biolab.
Manufacturer’s Address:  Via dei Grabizio 11, 34170 

Gorizia, Italy.  Phone: +39 481 533522.
Date of Introduction:  1993.
Ingredients:  With Rice & Mushrooms: Partially polished 
rice, wheat gluten (glutine di frumento), dried boletus 
mushrooms (8%), dried grated bread (pane grattuggiato), 
onion (cipolla), garlic (aglio), parsley (prezzemolo), 
sunfl ower seed oil (cold pressed), sea salt.
Wt/Vol., Packaging, Price:  300 gm (2 servings of 150 gm 
each) vacuum packed separately, side by side.
How Stored:  Refrigerated.
New Product–Documentation:  Label and letter sent by 

Maura Ghiraldini and owner Massimo 
Santinelli. 1998. Dec. 5. This new 
(Dec. 1998) label (3½ by 5 inches) 
has the same pastel background for 
all seitan products–a stylized view 
of the sea and sky, with mountains 
on both sides and rolling hills in 
the foreground. At the top right is 
a smiling sun. At the lower left are 
two sunfl owers; at the lower right 
ears of wheat. Text: “Organically 
grown (prodotti dalla agricoltura 
biologica).” “Ready in 5 minutes 
(Pronto in 5 minuti).” Refrigerate at 
4ºC. A small symbol shows a person 
recycling the container.

1180. Product Name:  [Tofu 
Burgers].
Foreign Name:  Crocchette al Tofu.
Manufacturer’s Name:  Biolab.
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Manufacturer’s Address:  Via dei Grabizio 11, 34170 
Gorizia, Italy.  Phone: +39 481 533522.
Date of Introduction:  1993.
Ingredients:  Partially polished rice, tofu (soy), onions 
(cipolle), carrots, sweet peppers (also called bell peppers; 
peperoni), bread crumbs (pane grattuggiato), various spices 
(3%), sunfl ower seed oil, salt.
Wt/Vol., Packaging, Price:  300 gm (2 servings of 150 gm 
each) vacuum packed separately, side by side.
How Stored:  Refrigerated.

New Product–Documentation:  Label and letter sent by 
Maura Ghiraldini and owner Massimo Santinelli. 1998. Dec. 
5. This label (6 by 2.75 inches) has dark green text on a wavy 
red, orange, and yellow pastel background. A small blue and 
white oval logo states: “AgriEco Bio–Organically grown 
and certifi ed (Prodotti Biologici–Controllati e Garantiti).” 
Refrigerate at 4ºC. A small symbol shows a person recycling 
the container. This product has been discontinued.

1181. Product Name:  [Skewered Tofu and Seitan].
Foreign Name:  Spiedini di Tofu e Seitan.
Manufacturer’s Name:  Biolab.
Manufacturer’s Address:  Via dei Grabizio 11, 34170 
Gorizia, Italy.  Phone: +39 481 533522.
Date of Introduction:  1993.
Ingredients:  Tofu (soy & water), seitan (washed by hand, 
containing wheat gluten, corn starch, soy sauce, spices), 
carrots.
Wt/Vol., Packaging, Price:  200 gm vacuum packed.
How Stored:  Refrigerated.
New Product–Documentation:  See next page. Label 
and letter sent by Maura Ghiraldini and owner Massimo 
Santinelli. 1998. Dec. 5. This label (5.5 by 4.75 inches) 
has dark red text on a wavy blue, red, and yellow pastel 
background. A small blue and white oval logo states: 
“AgriEco Bio–Organically grown and certifi ed (Prodotti 

Biologici–Controllati e Garantiti).” Refrigerate at 4ºC. A 
small symbol shows a person recycling the container. This 
product has been discontinued. It was delicious by too labor-
intensive.

1182. Product Name:  [Soja Harmoniques: Tofu Ravioli 
with Tomato Sauce].
Foreign Name:  Soja Harmoniques: Ravioli au Tofu–Sauce 
Tomate.
Manufacturer’s Name:  Biosoja.

Manufacturer’s 
Address:  10 
rue Lavoisier, F 
68 000 Colmar, 
France.  Phone: 89 
74 53 74.
Date of 
Introduction:  
1993.
Ingredients:  
Ravioli 55%. 
Dough: Hard 
wheat semolina, 
water. Filling: 
Tofu (30%), fi ne 
bread crumbs, 
soy sauce, onions, 
herbs, salt, spices. 

Sauce: Water, tomato puree, carrots, diced tomato, salt, 
modifi ed starch, soymilk, sugar, plant protein hydrolysate, 
onions, spices.
Wt/Vol., Packaging, Price:  300 gm. can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Label sent by Heather 
Paine of Soyafoods in London. 1995. Aug. 8. 5.75 by 3.75 
by 1.5 inches. Tan, brown, green, black, and red. Color photo 
of Tofu Ravioli. Individual portion. Light–Contains less than 
300 calories. No cholesterol. Note: In 1990 Sojinal, as part of 
their Biosoja Soja Delights line, introduced a Tofu Ravioli.

1183. Product Name:  Exitex Blend [Fortifi ed Rice Soy 
Casserole (Beef Flavor), Fortifi ed Rice Soy Marinara 
(Chicken Tomato Flavor)].
Manufacturer’s Name:  Exitex, Inc.
Manufacturer’s Address:  2200 Post Oak Blvd., Houston, 
TX 77056.  Phone: 713-850-7095.
Date of Introduction:  1993.
Wt/Vol., Packaging, Price:  17.6 oz (500 gm) foil pouch.
New Product–Documentation:  Leafl et titled “Exitex 
Blend: Prepackaged high protein meals” sent with 
Christmas Card by Roy Beery of Exitex. 1993. Dec. 13. 
These prepackaged high-protein meals contain textured 
soy protein concentrate. Color photos show the packages. 
Exitex: “Founded in 1985 by the late Mary Carla Weaver. 
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Dedicated to serving the nutritional needs of the missions 
and humanitarian assistance communities.”

1184. Product Name:  [Bjorg Tofu Lasagna].
Foreign Name:  Bjórg Lasagnes au Tofu.
Manufacturer’s Name:  Setrab.
Manufacturer’s Address:  E111–94538 Rungis Cedex, 
France.
Date of Introduction:  1993.
Ingredients:  Pâte (wheat semolina* and water), water, 
tomato concentrate*, tofu* 7.3%, carrots, tomatoes, modifi ed 
starch, soya proteins, grated bread crumbs, salt, onions, 
sugar, seasonings.
Wt/Vol., Packaging, Price:  300 gm.
New Product–Documentation:  Label sent by Heather 
Paine of SoyaFoods in London. 1993. Nov. 3. If you have 
any questions, contact Distriborg, 217 chemin du Grand-
Revoyet, 69230 Saint-Genis-Laval.

1185. Product Name:  [Hazelnut Cream Spread with 
Soymilk and Cocoa].
Foreign Name:  La Crema.
Manufacturer’s Name:  Valsoia S.p.A.
Manufacturer’s Address:  Via Iacopo Barozzi 4, 40126 

Bologna, Italy.  Phone: +39 051-659-9900.
Date of Introduction:  1993.
Ingredients:  Sugar, vegetable oil, 
hazelnuts (14%), powdered soymilk, low-
fat cocoa, soy fi ber (5%).
Wt/Vol., Packaging, Price:  200 gm or 
400 gm glass jar.
How Stored:  Shelf stable, 12 month shelf 
life. Refrigerate after opening.
New Product–Documentation:  Talk with 
Dr. Piero Bontempi and Laura of Valsoia. 
1995. June 6. This product was introduced 
in 1993. Color leafl et and product 
specifi cations showing labels. 1995. 
“Valsoia–Bonta’ e Salute. La Crema 100% 
Vegetale. Arricchita in Fibra di Soia.” No 
al colesterolo.” The company uses the word 
“Soyamilk” as a registered trademark. The 
leafl et describes the product as “La delizia 
spalmabile a base di soyamilk nocciole e 
cacao.

1186. Product Name:  [Snack–Crisp 
Cannoli with White Almond Filling].
Foreign Name:  Snack–Cuore Bianco.
Manufacturer’s Name:  Valsoia S.p.A.
Manufacturer’s Address:  Via Iacopo 
Barozzi 4, 40126 Bologna, Italy.  Phone: 
+39 051-659-9900.
Date of Introduction:  1993.
Wt/Vol., Packaging, Price:  Two 15 gm 

snacks in a foil packet.
How Stored:  Shelf stable, 9 month shelf life. Refrigerate 
after opening.
New Product–Documentation:  Talk with Dr. Piero 
Bontempi and Laura of Valsoia. 1995. June 6. This 
product was introduced in 1993. Color leafl et and product 
specifi cations showing labels. 1995. “Valsoia–Bonta’ e 
Salute. Lo Snack 100% Vegetale. Ricco in Fibra di Soia. No 
al colesterolo.” The company uses the word “Soyamilk” as a 
registered trademark. The leafl et describes the product as “I 
croccanti cannoli ripiendi di morbida crema.”

1187. Chomchalow, Narong; Kueneman, E.A.; Hicks, P.A. 
1993. Institutional report 3–FAO. In: N. Chomchalow & 
P. Narong, eds. 1993. Soybean in Asia: Proceedings of 
the Planning Workshop for the Establishment of the Asian 
Component of a Global Network on Tropical and Subtropical 
Soybeans. Bangkok, Thailand: FAO Regional Offi ce for 
Asia and the Pacifi c. viii + 218 p. See p. 164-172. RAPA 
Publication (FAO), No. 1993/6.
• Summary: Contents: (1) Introduction. (2) FAO’s 
involvement in soybean research and development in Asia. 
(3) The FAO-executed projects: National projects (Sri Lanka, 
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Vietnam, Philippines), regional projects. (4) Other FAO-
supported activities: Networking (Global Soybean Research 
Network, Asian Soybean Network), evaluation (Buhler’s 
Full-fat soybean processing technology, Plenty’s soymilk 
production in Sri Lanka, Danish Turnkey Dairies’ soymilk 
plant).
 Tables: (1) Soybean production, area harvested, and 
yield in developing and developed countries in Asia: 
Developing countries: Bhutan, Cambodia, China, DPR Korea 
(north), India, Indonesia, Iran, Laos, Malaysia, Myanmar, 
Nepal, Pakistan, Papua New Guinea, Philippines, Rep. of 
Korea (south), Sri Lanka, Thailand, Vietnam. Developed 
countries: Australia, Japan, New Zealand. (2) Activities 
involving soybean sponsored by RAS/82/002 (1983-89). 
(3) Activities involving soybean sponsored by RAS/89/040 
(1990-93).
 Regional projects RAS/82/002: “During the period 
of 1983-89, an FAO-executed and UNDP-funded project, 
RAS/82/002, entitled “Research and development of Food 
Legumes and Coarse Grains {FLCG} in the Tropics and 
Sub-Tropics of Asia” was operated. This project involved 
Bangladesh, Indonesia, Lao PDR, Nepal, Pakistan, the 
Philippines, Republic of Korea, Sri Lanka, Thailand, and 
Vietnam. The project was planned in two phases; the 
duration of Phase I was 2 years, and activities began in 
September 1983. The proposed UNDP contribution for this 
phase was US $450,000 and the actual expenditure was 
US $454,394. Phase II was approved in August 1985 but 
implemented in July 1987 and concluded in June 1989. Total 
UNDP contribution for both phases was US $1,331,453.
 “The long-term objective of the project was to increase 
production of FLCG in the participating countries in order 
to bridge the gap between the demand for protein-rich 
food for domestic needs and export markets and the actual 
production. One of the main goals of the project was to 
establish a network of national institutions, linked with 
international institutions capable of advancing the relevant 
development objective of participating countries through 
coordinated research and extension activities.”
 RAS/89/040: “A follow-up project of RAS/82/002, 
entitled ‘Regional Cooperative Programme for the 
Improvement of Food Legumes and Coarse Grains in 
Asia’, funded by UNDP, is being executed by FAO. It 
became operational in April 1990 and has a termination 
date of December 1993. Four more countries (China, India, 
Myanmar, and Malaysia) joined the network in this follow-
up phase. The Government of Indonesia continues to provide 
the Secretariat.”
 Table 1: Bhutan: Soybean production increased from 
900 tonnes (metric tons) in 1981 to 1,300 tonnes in 1991.
 Cambodia: Soybean production increased from 1,100 
tonnes in 1981 to 16,000 tonnes in 1991–growing at 28.0% a 
year on average.
 North Korea: Soybean production increased from 

350,000 tonnes in 1981 to 460,000 tonnes in 1991–growing 
at 2.5% a year.
 Iran: Soybean production increased from 62,000 tonnes 
in 1981 to 105,000 tonnes in 1991–growing at 0.8% a year.
 Laos: Soybean production increased from 3,900 tonnes 
in 1981 to 4,200 tonnes in 1991–growing at 1.3% a year.
 Papua New Guinea: Either had no soybean production 
or no information was available.
 New Zealand: Soybean production decreased from 
300 tonnes in 1981 to 100 tonnes in 1991–decreasing at 
-11.0% a year. Address: 1. Regional Plant Production Offi cer 
(Industrial Crops), 2. Regional Agricultural Engineering 
and Agro-Industries Offi cer: Both: FAO/RAPA, Bangkok, 
Thailand; 3. Senior Offi cer, Plant Production and Protection 
Div., FAO, Rome, Italy.

1188. Pedrotti, W. 1993. La soia [The soybean]. Italy: Mistral 
Demetra. [Ita]*

1189. Reinhardt, Harry. 1994. Changes at Ferruzzi and 
Central Soya (Interview). SoyaScan Notes. Jan. 29. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Harry is in the venture capital business. Raul 
Gardini, the very dashing, former head of Ferruzzi who also 
had a sailing boat in the Americas cup, committed suicide 
(blew his brains out) about 9 months ago. Ferruzzi (which 
was originally his wife’s company) had 4-5 billion dollars 
in debt, and the banks started foreclosing. Then they found 
out he had skimmed off $300 to $600 million into his own 
personal account. Central Soya is thinking of relocating 
near Salt Point, New York. David Swanson just bought 
Central Soya’s feed business. Address: R.R. #1, Box 173-A, 
Millbrook, New York 12545.

1190. Creager, Sue. 1994. New developments at Central 
Soya. Premiere Agri Technologies (Interview). SoyaScan 
Notes. Jan. 31. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Eridania/Beghin-Say is still Central Soya’s 
parent company. David Swanson resigned Central Soya 
(he was chairman, president, and CEO) last July to lead a 
group of investors to buy out Central Soya’s feed company. 
That fell through, so then he started working with ADM. 
Last Friday Central Soya sold its feed business (Master 
Mix feeds), including all its feed plants, to a subsidiary 
of ADM. David Swanson is now CEO of the new feed 
company, which is called Premiere Agri Technologists and 
is a wholly-owned subsidiary of ADM. They are still located 
in Ft. Wayne, Indiana (P.O. Box 2508, Zip 46801. Physical 
address: 8515 Bluffton Rd., Zip 46809. Phone: 219-479-
5000).
 Raul Gardini, who had already resigned from Ferruzzi, 
committed suicide on 23 July 1993, in Milan, using a 
pistol shot to the head, at age 60. The story was widely 
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publicized, with good accounts in the Wall Street Journal, 
and the Financial Times. It was a result of the big, ongoing 
government investigation that is taking place in Italy. 
Ferruzzi is now trying to adjust its debt with banks. Gardini’s 
suicide had no effect on Central Soya or Eridania/Beghin-
Say.
 She knows nothing about Central Soya relocating near 
Salt Point, New York. Address: Public Relations, Central 
Soya Co., Indiana. Phone: 219-425-5591.

1191. Shurtleff, William; Aoyagi, Akiko. comps. 1994. 
Wheat gluten and seitan–Bibliography and sourcebook, 
A.D. 535 to 1993: Detailed information on 462 published 
documents (extensively annotated bibliography), 363 
commercial gluten and seitan products, 208 original 
interviews (many full text) and overviews, 104 unpublished 
archival documents. Lafayette, California: Soyfoods Center. 
347 p. Subject/geographical index. Author/company index. 
Language index. Printed 9 Dec. 1993. 28 cm. [922 ref]
• Summary: This is the fi rst bibliography ever published 
about wheat gluten or seitan, and the most comprehensive 
book ever published on this subject. It has been compiled, 
one record at a time over a period of 18 years, in an attempt 
to document the history of these two interesting foods and 
food ingredients. Its scope includes all known information 
about this subject, worldwide, from A.D. 535 in China to the 
present.
 This book is also the single most current and useful 
source of information on this subject, since 95% of all 
records contain a summary/abstract averaging 207 words in 
length.
 This is one of more than 40 bibliographies on vegetable 
proteins being compiled by William Shurtleff and Akiko 
Aoyagi. It is based on historical principles, listing all known 
documents and commercial products in chronological order. 
It features: 32 different document types, both published 
and unpublished; every known publication on the subject in 
every language–including 736 in English, 68 in German, 61 
in French, 26 in Chinese, etc.; and 208 original Soyfoods 
Center interviews and overviews never before published. 
Thus, it is a powerful tool for understanding the development 
of gluten, seitan, and related products from their earliest 
beginnings to the present.
 The bibliographic records in this book include 462 
published documents and 104 unpublished archival 
documents. Each contains (in addition to the typical author, 
date, title, volume and pages information) the author’s 
address, number of references cited, original title of all non-
English publications together with an English translation of 
the title, month and issue of publication, and the fi rst author’s 
fi rst name (if given).
 The book also includes details on 363 commercial 
gluten and seitan products, including the product name, date 
of introduction, manufacturer’s name, address and phone 

number, and (in many cases) ingredients, weight, packaging 
and price, storage requirements, nutritional composition, and 
a description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to make best use of this book, a 
complete subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are also 
included.
 Introduction (p. 7-8): Gluten is a complex protein 
(composed of gliadin and glutenin) found mainly in wheat, 
but also in corn, barley and rye. It is best known for its 
ability to give elasticity and cohesiveness to bread, allowing 
it to rise. Vital wheat gluten, a cream-colored, free-fl owing 
power, is most widely used to fortify fl our and baked goods, 
but it also fi nds many other applications. One of the newest 
and most rapidly growing of these is its use as the main 
protein source in meatlike products.
 Seitan is a Japanese word, coined in 1961 by George 
Ohsawa (Sakurazawa Nyoichi), a Japanese-born teacher 
of macrobiotics. He gave this name to a meatlike product 
developed by one of his students, Mr. Kiyoshi Mokutani. The 
product was fi rst made commercially in 1962 by Marushima 
Shoyu K.K. in Japan. It was made by simmering raw wheat 
gluten in a broth, typically consisting of water, shoyu (soy 
sauce), kombu (a sea vegetable), and ginger. Seitan was fi rst 
imported to the Western world in about 1969 by Erewhon, 
a macrobiotic and natural food company in Boston, 
Massachusetts.
 The earliest publication seen that mentions the word 
seitan is a 34-page macrobiotic cookbook titled Cooking 
Good Food, published in 1969 by Order of the Universe 
Publications in Boston. The author, whose name does not 
appear in the book, is Jim Ledbetter.
 Since 1969, interest in and consumption of seitan in 
the United States and Europe has increased steadily. It 
continues to be used mostly as an alternative to meat and 
the macrobiotic community deserves much of the credit 
for its growing popularity. This book gives details on 104 
commercial seitan products that have been developed and 
launched, mostly in the United States and Europe, and 
cites 80 published documents (including 40 cookbooks or 
articles with recipes) in which seitan is discussed. 73% of the 
published documents are written in English.
 The history of gluten can be divided into various 
periods, a number of which are fi rst documented in this 
book: Here are a few highlights.
 Early History in China: The earliest Chinese reference 
seen to wheat gluten is in the Ch’i-min yao-shu, the world’s 
earliest encyclopedia of agriculture, written by Chia Ssu-
hsieh in A.D. 535. It describes po to, a type of noodle made 
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largely from freshly-washed wheat gluten. By the Sung 
dynasty (960-1279) wheat gluten was being called by its 
present name, mien chin. It was widely used in place of 
meat, in various forms, by Buddhists in China. The fi rst 17 
citations in this bibliography, all published before 1600, 
come from China, as do 23 of the fi rst 26 citation published 
before 1803.
 Discovery by Scientists in the Western World: The 
earliest known reference to wheat gluten in the Western 
world was in 1745 in a Latin treatise titled De Frumento 
(Concerning Wheat), published in Italy. It describes how 
Beccari, a Professor of Medicine in the Anatomy and 
Chemistry Institute of Bologna, Italy, prepared a dough 
from wheat fl our, then washed it with water to isolate the 
gluten. However as early as 1597 the term gluten had been 
used to refer to “The albuminous element of animal tissues” 
sometimes called animal gluten. In 1800 William Henry 
wrote in his book titled An Epitome of Chemistry: “Gluten 
forms the basis of the muscular or fl eshy parts of animals.” 
Numerous early observers noted that the gluten in wheat had 
distinctly meat-like or animal-like properties.
 The fi rst two English-language publications to mention 
wheat gluten appeared in 1803 in London. John Imison, 
in his Elements of Science and Art gave an excellent 
defi nition of wheat gluten. European chemists, especially 
those in France and Germany, took great interest in gluten, 
in its properties, and in the individual proteins of which 
it was composed. By 1900 they had issued more than 62 
publications on the subject, compared with only 18 in the 
USA. In America, the fi rst scientifi c publication on wheat 
gluten appeared in 1893, by Osborne and Voorhees in 
Connecticut.
 First Use as a Food in the West in Diabetic Diets: In 
1836 and 1841, the French scientist A. Bouchardat, while 
doing research on diabetes, discovered that gluten was good 
for use in diabetic diets–which were supposed to have little 
starch. He proposed feeding diabetics with gluten bread that 
contained only one-sixth the starch of regular wheat bread. 
His proposal caught on and for the next century gluten came 
to be widely used in Europe and the United States mainly 
in diabetic diets. Many commercial diabetic food products 
were manufactured. 48 records in this book discuss gluten in 
diabetic diets.
 Seventh-day Adventists in America Discover Gluten: 
The fi rst original publication on wheat gluten in the United 
States appeared in 1882. It was an advertisement for 
Sanitarium Foods published in Good Health magazine. 
This company was located in Battle Creek, Michigan, and 
directed by Dr. John Harvey Kellogg, a famous Seventh-
day Adventist physician who headed the Battle Creek 
Sanitarium. The ad mentions Gluten Wafers, Diabetic 
Food, and Gluten Food. The Seventh-day Adventists 
soon became pioneers in introducing gluten-based foods, 
especially meatlike products, to America. 256 records in 

this book relate to Adventists, including 174 commercial 
gluten products. In November 1929 La Sierra Industries in 
Arlington, California (founded and run by T.A. Van Gundy), 
introduced the world’s fi rst meatlike product based on wheat 
gluten. It was named La Sierra Soy Gluten. From this small 
beginning many other Seventh-day Adventist companies 
launched commercial meatlike products based on gluten: The 
two leaders were Worthington Foods (Worthington, Ohio; 67 
products) and Loma Linda Foods (Riverside, California; 48 
products).
 Popularization of Seitan in America and Europe: All 
early seitan products in the Western world were made by 
members of the macrobiotic community. In America the fi rst 
two commercial seitan products were introduced in Oct. 
1972, made by Nik and Joanne Amartseff in Boston. Tan 
Pups, consisting of skewered deep-fried seitan in a breaded 
batter, were so delicious that just their aroma drew passers-
by into the store. Piroshki (fi lled with seitan) were also 
innovative. America’s third seitan product was Wheatmeat, 
sold as small meatball-like chunks in bulk. Its creator, John 
Weissman, made many of America’s earliest and most 
innovative seitan products and he still owns the trademark on 
the term “Wheatmeat.”
 In Europe, the fi rst three seitan products were all made 
by Jonathan P.V.B.A., founded and owned by Jos Van De 
Ponseele, who learned how to make seitan in Boston. They 
were Seitan (1978), Seitanburger (1979), and Seitan Pâté 
(1980). Since 1972 at least 62 commercial seitan products 
have been launched in the USA and 38 in Europe.
 The Rise of Gluten Worldwide: Starting in the early 
1960s interest in and use of gluten by cooks and food 
processors began to increase rapidly (see p. 335). The 
number of records in this book grew from 320 in the 1960s, 
to 476 in the 1970s, to 749 in the 1980s. In 1974 the fi rst of 
many gluten cookbooks was published by LeArta Moulton. 
In 1979 the International Wheat Gluten Association was 
founded by 11 wheat gluten manufacturers; it now has 23 
members worldwide. Today most wheat gluten is sold as 
vital wheat gluten, and used in baked goods or to fortify 
fl our. Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549. Phone: 510-283-2991.

1192. Roller, Ron. 1994. New developments with soymilk in 
America (Interview). SoyaScan Notes. Feb. 3. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Pacifi c Foods in Oregon has reintroduced 
and updated its own line under the brand Pacifi c Foods in 
three types: Ultra, Lite, and Select. One is fortifi ed, one is 
light, and one is plain. They are selling these directly to 
distributors. Soy-Um is sold to a man named Jenkins in 
Chicago, Illinois, who used to be with Hormel Foods and 
who has a lot of connections in the grocery industry. J&G 
stands for Jenkins and Gournoe. They are “marketeers.” 
There was some talk that Trader Joe’s was going to introduce 
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a soymilk under their own label, but somehow they hooked 
up with J&G. Ron believes that Jenkins wants to sell this as 
low-cost, grocery brand style soymilk for food chains and the 
mass market. They are going after the low end of the market, 
and they have gained some shelf space because of their low 
price. The product is not for the natural foods market. Their 
products (in terms of fl avor and ingredients) are styled after 
the Westbrae soymilk products.
 But the biggest story is the impending entry of Morinaga 
into the U.S. soymilk market. Remember that Morinaga 
is basically a milk company and a very conservative one. 
It looks like they plant to build a plant to make tofu and 
soymilk in America and they are looking for a partner in 
the venture–in part because they don’t know the market 
that well, in part to reduce their risks, and in part to get 
extra volume to cover their overhead. But they want the 
controlling interest in the venture. They are talking with all 
the major U.S. soymilk manufacturers–especially Westbrae 
(which is looking for a partner, in part because their soymilk 
has been made in so many different places) and Pacifi c 
Foods. 90% of their tofu sales are in the mass market, and 
very little is sold to the natural foods industry. So they will 
probably also try to sell their soymilk to the mass market.
 Bill Bolduc in Ohio makes plain, unpasteurized/
unsterilized soymilk, then sends it up to Parmalat Foods 
(5252 Clay Ave., Wyoming, Michigan 49548. Phone: 616-
538-3822). Parmalat is a huge and very signifi cant Italian 
food company that is the biggest user of Tetra Pak Aseptic 
packaging in the world. They specialize in tomato products, 
milk, and pasta, and they are an expert at Aseptic packing. 
That have advertised their dairy milk in an aseptic carton 
via full-page ads in the Wall Street Journal. [Their corporate 
headquarters is: Parmalat USA, 500 Rt. 17 South, Hasbrouck 
Heights, New Jersey 07604.] In 1993 Parmalat bought White 
Knight Packing, which is a Tetra Pak co-packing operation. 
This was their entree to the American market–except that 
they previously had some distribution for their tomato 
products in America. Westbrae was a co-pack customer of 
White Knight. Parmalat then bought two dairies–one in 
Pennsylvania and one in Louisiana. They move very quickly 
and are very aggressive.
 Note: Parmalat S.p.a. in Italy (43044 Collechio, Parma, 
Italy) was interested in soymilk as early as May 1987. The 
two contact people at that time were Mr. Barilla and Dr. 
Alberto Rota. Address: President, American Soy Products, 
1474 N. Woodland Dr., Saline, Michigan 48176. Phone: 313-
429-2310.

1193. Pierce, Ray. 1994. A brief history of Genice Foods 
Ltd. and their work with soy ice creams, yogurts, creams, 
and margarine. Part III (Interview). SoyaScan Notes. Feb. 4, 
8, 10, and 16. Conducted by William Shurtleff of Soyfoods 
Center. Followed by a an 8-page fax on 7 Feb. 1994.
• Summary: Continued: Genice developed its fi rst soy 

yogurt in 1988; it was a chilled/refrigerated product that the 
company never actually launched. Genice has never made 
or sold a soy yogurt under the Genice brand, for reasons 
mentioned earlier–that the company wants to focus on 
product development and manufacturing, not marketing. 
Not long after April 1989, when Genice joined the Haldane 
Foods Group, they started to make Haldane Yoga, a chilled 
soy yogurt owned by the Haldane Group, but originally 
launched by the Regular Tofu Company in 1986. This and 
all subsequent soy yogurts made by Genice have been 
cultured products. Haldane Yoga product sold at the rate 
of about 500 to 1,000 cases per week, continuing until 
early 1990 when Genice developed a unique process for 
making pasteurized yogurts that have a 4-month shelf life at 
ambient temperatures. One other dairy company in the UK 
[Bridge Farm Dairies] was already producing an ambient 
stable product, but it suffered from protein degradation and 
did not contain large pieces of fruit. Genice attacked the 
problem from two directions–process design and product 
development. The process design concentrated on the 
necessity of pasteurizing the yogurt containing large chunks 
of fruit without degrading the soya protein. The product 
development consisted of producing a product with heat-
stable natural fl avors and colors at low pH (range: 3.6 to 3.8 
when done). The results were highly successful.
 The secret to the Genice process for making shelf-stable 
products is the “protein protection.” If the process is not 
done correctly, all the protein precipitates, resulting in a very 
poor lumpy product that looks like porridge. The TVC (total 
viable count) is less than 10 in each soy yogurt product right 
after packaging, so they are almost as sterile as if they had 
been treated by UHT. The pH ranges from about 3.8 to 4.0, 
which gives added protection. This allows them to sell their 
yogurts using unrefrigerated distribution, which is much 
more economical. In the UK, most refrigerated distribution is 
done only by very large food companies.
 Genice now makes 4 different brands of non-dairy soya 
yogurts for sale in the UK in 12 fl avors. (1) So Good Yoghert 
(launched in early 1990 in 3 fl avors–strawberry, black 
cherry, and peach & passion fruit; this is the Haldane brand; 
the So Good name has no connection with the same name 
used by Sanitarium Foods in Australia); (2) Unisoy Soya 
Yogart (launched in late 1990 in 3 fl avors- raspberry, peach 
melba, and black cherry; Genice made these yogurt products 
for Unisoy before they joined the Haldane Group; before 
that, they were made by Bridge Farm Dairies in southern 
England–which attempted to make a shelf-stable product 
using dairy technology); and (3) Granose Soya Yogert 
(launched in late 1990 in 4 fl avors–peach melba, strawberry, 
apricot, and blackcurrant & apple; Granose became part 
of the Haldane Group in Jan. 1991); (4) Granose Hi-Fruit 
Premium Yogert (launched in late 1992, with double the fruit 
content, 20%, in 3 fl avors–kiwi & passion fruit, nectarine 
and pineapple, and fruits of the forest). Note that there is 
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some duplication of fl avors among different brands.
 Starting in 1992 Genice started to sell its soy yogurts 
outside the UK. First in 1992 the So Good line of soy 
yogurts was launched in Spain, in cups printed in Spanish, 
for ADM-owned Arkady ADM Iberica S.A. (Carretera de 
Hosplatalet 42, Cornella de Llobregat, Barcelona, Spain) 
with the addition of two new fl avors–orange and natural. In 
late 1992 the Spaniards requested their own brand, so So 
Good was changed to Alisana; Four Soya Yogerts (120 gm 
each) were sold in each pack. The Spaniards are apparently 
becoming very health conscious, because Spain is now 
Genice’s biggest export market, taking about 20% of all the 
soy yogurt that Genice makes. In late 1992 the So Good 
line was launched in Sweden, Norway, and Denmark using, 
in part, the pre-existing Granose distribution network. One 
product, named So Good Soya Frutty, was sold to all 3 
Scandinavian countries. The label was in Swedish and the 
names of all 3 distributors were on it. The distributors are: 
(1) Kung Markatta AB, Hjalmarsberg, S-705 95 Orero, 
Sweden (this is Genice’s second largest export market); (2) 
Alternative Mat A/S, AVD Import, Kubben, 2150 Arnes, 
Norway; (3) Grön Distribution, Hoje Gladsaxe Torv 2, 2860 
Soborg, Denmark (Genice has not dealt with Grön since 
1992). At about the same time the So Good Yoghert (with its 
regular English label) was introduced to Finland, distributed 
by Oy Makrobios AB, Leksvall, 10600 Ekenas, Finland.
 Then in early 1993 Genice’s So Good soy yogurt 
was launched in Italy, in English with a sticker applied by 
Genice, thru a company partly owned by ADM named AFG 
Italy S.r.l. (Via S. Cassiano 76, Trecate, Novara 28069, Italy) 
and in mid-1993 in Portugal with an English label through 
another ADM subsidiary, Natiris (Centro Dietetico Lda., Rua 
de Santo Antonia, Estrela No. 31-B, 1300 Lisburn, Portugal). 
Italy is one of the two fastest growing yogurt markets in 
Europe, and it may soon pass Sweden to become Genice’s 
second largest export market. Continued. Address: Founder, 
Genice Foods Ltd., Pinfold Lane, Llay Industrial Estate, 
Llay near Wrexham, Clwyd, LL12 OPX, Wales/Cymru, UK. 
Phone: 0978-853-787.

1194. Pierce, Ray. 1994. A brief history of Genice Foods 
Ltd. and their work with soy ice creams, yogurts, creams, 
and margarine. Part IV (Interview). SoyaScan Notes. Feb. 4, 
8, 10, and 16. Conducted by William Shurtleff of Soyfoods 
Center. Followed by a an 8-page fax on 7 Feb. 1994.
• Summary: Ray feels that these soy yogurts are excellent 
products. Consumers must have the same opinion since the 
market is growing very rapidly. “In retail terms, this soya 
yoghurt market is now worth around £2 million sterling ($3 
million), whereas it was worth only about £30,000 sterling 
in 1985.” The market was almost totally created in the last 
four years–since Genice started making soy yogurt using its 
unique process that gives a shelf-stable product.
 Today Genice now sells about ten times as much soy 

yogurt as soy ice cream. Moreover, sales of soy ice cream 
are fairly static, while sales of soy yogurt are leaping ahead. 
Genice makes at least 90% of the soy yogurts sold in the UK. 
In short, Genice started as a non-dairy ice cream company, 
which has in fact turned into a non-dairy yogurt company! 
“The soy yogurts really sold themselves. It was amazing 
how they took off so well.” There are about 1,500 health 
food shops in the UK, and no more than half of those have 
a freezer, so they cannot sell ice cream. Even those with a 
freezer, usually have very limited frozen storage capacity 
and the competition for that small space (as from dairy ice 
creams) is intense. Almost all of those with no freezer also 
have no refrigerated storage; they sell mainly “pills and 
potions” etc.” So a refrigerated or frozen product can be 
sold in less than half of all health food stores. This gives 
shelf-stable products, such as Genice’s soy yogurts, a big 
advantage. Genice is moving its soy yogurts into Italy and 
Portugal in a bigger way, and is launching two new yogurts 
for Spain this year (competing soy yogurts are sold on a 
small scale in Spain). Other concepts and fl avours will be 
introduced into the yoghurt area in 1994, together with the 
quest for other export markets continuing both in Europe and 
the rest of the world.
 Genice uses fresh soymilk (produced by Unisoy) to 
make about 50% of its total volume of soy yogurt, and 
isolated soy proteins to make the other 50%. Powdered 
soymilk is not used because it is very expensive and too 
hard to obtain. Isolates are more convenient to use but Ray 
now feels that fresh soymilk gives a slightly better product–
though this is very subjective and different people have 
different opinions. Isolates also give an excellent soy yogurt.
 One of the markets that Genice has not yet entered–and 
would like to–is Germany, where there are large sales of 
soymilk and twice as many health shops (Reform Houses) 
as in the UK. Since most of the Reform Houses do not have 
chilled or frozen cabinets, Genice’s shelf-stable products 
would fi t perfectly; they could be sold on the shelf next to the 
Muesli. In the smaller health food shops in the UK, Genice’s 
shelf-stable soy products are usually sold unchilled, but in 
the bigger shops, like Holland & Barrett, they sold chilled, 
since they taste better after being chilled.
 Other dairylike non-dairy products that Genice has 
made are as follows: In 1990 chilled So Good Soycreem was 
launched as a non-dairy alternative to dairy double cream, 
but low in cholesterol, high in polyunsaturates, and low in 
saturates. It was made for Haldane in a little beige plastic pot 
with a green foil lid, packed at the Genice plant. It contains a 
trace of cholesterol because law requires that it contain 36% 
oil, including some palm oil. In 1991 a shelf-stable UHT 
version (completely sterilized, with a 9-month shelf life), 
now named Granose Soya Creem, was launched in a 225 ml 
Combibloc pack, made for Genice by a large dairy in Ireland 
which had Combibloc packaging equipment. The chilled So 
Good Soycreem was discontinued. In 1992 Genice installed a 
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vegetarian margarine plant, which also makes Granose Soya 
Margarine that is sold chilled. This margarine was developed 
in Germany, so they took over the business and reformulated 
the product.
 Genice is doing very well. The plant has expanded to 
15,000 square feet from its original 2,500–a 6-fold increase. 
Their turnover (gross sales) has doubled virtually every year 
since they have been in business. Being owned by ADM 
has been of great benefi t to Genice because ADM has been 
extremely generous in providing the money that Genice 
needs for its ongoing expansion and implementation of new 
ideas. Genice would eventually like to enter the U.S. market 
(starting in New York) with its shelf-stable non-dairy yogurt 
products, since there are no such products in America.
 When yogurt is pasteurized, the benefi cial effects of 
the yogurt bacteria are nullifi ed. But Ray was just told 
by Dr. Glen Gibson that oligofructose, a sugar, has the 
effect of promoting the growth of the small quantities 
of Bifi dobacteria in the human digestive system. Thus a 
pasteurized soy yogurt could be made into an even healthier 
product if it were sweetened by oligofructose.
 Ray is a native of Wales and his wife is a teacher who 
often teaches in Welsh. Both are happy to see the revival 
of the Welsh language. Ray is not a vegetarian, but he has 
a good feeling and high regard for vegetarianism, he likes 
vegetarian food, and he has some vegetarian ideals but they 
go beyond the food to more ethical issues. He fi nds that 
many of the people in other companies that he deals with 
are more ethical people. He would estimate that 85-90% 
of the consumers who buy products made by Genice are 
vegetarians or vegans. Address: Founder, Genice Foods Ltd., 
Pinfold Lane, Llay Industrial Estate, Llay near Wrexham, 
Clwyd, LL12 OPX, Wales/Cymru, UK. Phone: 0978-853-
787.

1195. Mahlich, John. 1994. History and development of the 
Haldane Foods Group Ltd. Part IV (Interview). SoyaScan 
Notes. March 8. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: The Group has an annual turnover (sales) of 
about US$20 million. It is still looking for new business, 
but there are not many left to buy in the UK. The Group’s 
UK operations are well organized and running well, with 
good factories, product development, distribution. Now they 
have decided to take their products into continental Europe. 
“If you can’t get it right at home, you don’t want to take it 
abroad.” The Germans are the most health conscious eaters 
on the continent. This is a complex business because of a 
host of different conditions (laws, fl avors, terminology, etc.) 
in each country, but the Group is presently trying to fi nd its 
position in each of these markets. The Arkady Food Group 
(consisting of 7 companies that supply the baking industry 
with products) has manufacturing companies in Germany, 
France, Spain, Portugal, and Italy. Some of those are acting 

as distributors or agents for products from the Haldane-
Granose Group. For example, in Spain, where there is a 
company named Arkady ADM Iberica, they have started a 
new division within that company called Alisana, which is 
selling the Haldane Group’s products. But each product and 
its promotional materials must usually be modifi ed for each 
market. Eventually, when tonnage warrants it, the Group 
hopes to start production in the various countries because 
transportation costs are very high–especially for frozen 
products.
 Concerning possible entry into the U.S. market, John 
emphasizes the difference between selling commodities and 
selling specialties. You must think big in selling commodities 
and think small in selling specialties. John thinks that ADM 
is committed to much the same vision as he is “but their 
day to day work causes them to think in megatons.” Yet the 
Harvest Burger may be changing that. ADM has recently 
employed Larry Cunningham to run their protein division. 
He has grown up in the business and he is extremely 
interested in the Haldane Group’s activities. John thinks 
that as time passes ADM will embrace more and more of 
the activities that the Haldane Group has been involved 
with since its beginning. Yet John does not see a separate 
group, like the Haldane Group, starting in the USA. Rather 
he thinks that the Haldane Group has at least six world-
class products, and that these will be sold in the USA. The 
Harvest Burger is, in fact, based on some of British Arkady’s 
technology.
 The Group has recently launched a new vegetarian 
product named Vegemince that John thinks has great 
potential in replacing what Americans call “ground beef” 
and what Britons call “mincemeat.” Made at the Granose 
plant, it is based on textured vegetable proteins, including 
wheat gluten. “It is an extremely ingenious product that 
we’ve got patents fi led for. It has an excellent texture that 
gives the mouth pleasure.” The Group plans to sell it to other 
companies that manufacture meatless products. The Group is 
developing many new products, even though it now has more 
products than he wants.
 To summarize: “We have a ‘healthy food’ Group. 
We have fi ve excellent factories. We have a good product 
range that’s enlarging. We have some good developments 
coming up the line. We’ve got something that we can take 
into Europe that I think can be taken worldwide. The more 
successful we are, the more competition there will be. 
“Many people have been involved in creating this group 
of companies. Peter Fitch is a good source of information 
because he really lives the Group every day of the week. 
His offi cial title is Director General Manager. Peter reports 
to John, who is responsible for many other companies 
including British Arkady (in Manchester), the European 
Arkady companies, 3 feed mills and a trading company in 
Ireland, etc. John was the Group Managing Director of ADM 
International Holdings, which has been restructured and is 
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now named ADM International Ltd.; under it are British 
Arkady Company UK, Haldane Granose Food Group UK, 
and Arkady Feeds Ireland. The fi ve-person board of ADM 
International Ltd. consists Dwayne Andreas, James R. 
Randall, Michael D. “Mick” Andreas, G. Allen Andreas, Jr., 
and John (the only Englishman).
 “The main thing to remember is that this is all part of 
ADM, it has all been approved by Dwayne Andreas and 
the ADM board, and its very much in line with ADM’s 
philosophy.” Dwayne believes that soy products will play 
a key role in feeding this world. “To Dwayne, that is a 
mission.” John hopes that the work of the many people in 
the Haldane Group may help Dwayne realize his dream. 
Address: The British Arkady Co. Ltd., Skerton Road, Old 
Trafford, Manchester M16 0NJ, England, UK. Phone: 061-
872-7161. Fax: 61-873-8083.

1196. Product Name:  [Rice Miso].
Manufacturer’s Name:  Az. Agricole Biologica Carlo 
Giacomelli.
Manufacturer’s Address:  Via Roma, 41/1, Pradamano, UD 
(Udine), 33040 Italy.  Phone: 0432-670003.
Date of Introduction:  1994 March.
New Product–Documentation:  Fax from Dario Benossi 
Artiginale. 1993. Nov. 3. They introduced rice miso in March 
1994 and now make 500 pounds per month. They introduced 
tamari March 1995 and now make 300 pounds per month. 
They introduced shiro miso (sweet white miso) in Oct. 1996 
and now make 100 pounds per month. Their teachers have 
been Junsei Yamazaki and Mr. Noboru Muramoto. They are 
now in business with an Italian health food company.
 Note: Pradamano is in the northeast corner of Italy, not 
far from the border with Slovenia.

1197. Product Name:  Linda McCartney’s Home Style 
Cooking–Meatless Entrees: Lasagna Roma.
Manufacturer’s Name:  Fairmont Foods of Minnesota, Inc.
Manufacturer’s Address:  905 East Fourth St., P.O. Box 
907, Fairmont, Minnesota 56031.  Phone: 507-238-9001.
Date of Introduction:  1994 March.
Ingredients:  Lasagna macaroni (durum semolina, niacin, 
iron (ferrous sulfate), thiamine mononitrate, ribofl avin), 
tomatoes, water, Mozzarella cheese (pasteurized milk, 
cheese cultures, salt, enzymes, powdered cellulose to 
prevent caking), broccoli fl orets, caulifl ower, ricotta cheese 
(pasteurized part-skim milk, fresh whey, cream, cheese 
culture, salt), carrots, tomato paste, soybean oil, wheat 
gluten, textured soy protein, canola oil, sugar, Parmesan 
cheese, (pasteurized milk, cheese culture, salt, enzymes, 
powdered cellulose to prevent caking), salt, mushroom base 
(mushrooms [sautéed mushrooms], salt, dextrose, butter, 
sugar, hydrolyzed soybean and wheat protein, fl avoring, corn 
oil), egg whites, butter, vegetarian consommé (hydrolyzed 
corn, soybean and wheat protein, vegetable stock, salt, 

disodium inosinate, disodium guanylate), dehydrated onion, 
natural roasted fl avor (autolyzed yeast extract, salt, soybean 
and wheat), disodium inosinate and guanylate, mono 
and diglycerides, food starch modifi ed, spice, fl avoring, 
granulated garlic, xanthan gum, malt extract, granulated 
onion, butter buds (maltodextrin [from corn], modifi ed butter 
oil and dehydrated butter, salt, shortening powder, guar gum, 
baking soda, annatto, turmeric), celery seed, dehydrated 
parsley, mono and diglycerides.
Wt/Vol., Packaging, Price:  12 oz paperboard box.
How Stored:  Frozen.
New Product–Documentation:  Product with Label 
purchased at Safeway supermarket in Lafayette, California. 
1995. April. 8 by 8 by 1.6 inches. On the front panel is a 
large color photo of Linda McCartney’s face, in front of 
which is a plate of Lasagna Roma. The product is described 
on the front panel: “Layered lasagna with chunky marinara 
sauce and garden vegetables.” The back of the package states 
that the products in this line [all introduced in March 1994] 
include: 7 Micro Pouch Entrees (Pasta Primavera, Pasta 
Provençale, Bavarian Goulash, Spaghetti Milano, Rignatoni 
Marinara, Chili Non-Carne, and Futtucine Alfredo), and 2 
Preplated Dinners (Lasagna Roma, and Burrito Grandé).
 Note: As of May 1995 the Pasta Provençale and the 
Rignatoni Marinara had been discontinued.

1198. Product Name:  Linda McCartney’s Home Style 
Cooking–Meatless Entrees: Pasta Primavera.
Manufacturer’s Name:  Fairmont Foods of Minnesota, Inc.
Manufacturer’s Address:  905 East Fourth St., P.O. Box 
907, Fairmont, Minnesota 56031.  Phone: 507-238-9001.
Date of Introduction:  1994 March.
Ingredients:  Incl. wheat gluten, textured soy protein, and 
soy sauce powder.
Wt/Vol., Packaging, Price:  14 oz paperboard box.
How Stored:  Frozen.
New Product–Documentation:  Product with Label 
purchased at Safeway supermarket in Lafayette, California. 
1995. April. 9 by 6¼ by 1.4 inches. On the front panel is 
a large color photo of Linda McCartney’s face, in front of 
which is a plate of Pasta Primavera. The product is described 
on the front panel: “Linguini with Garden Vegetables 
in creamy Alfredo Sauce.” Note: “Primavera” (which 
comes from the Italian alla primavera or “in the style of 
springtime”), a term fi rst used in English in 1976, refers to 
dishes served with a mixture of fresh vegetables.

1199. Product Name:  Spinach & Tofu Ravioli (Vegan).
Manufacturer’s Name:  Rising Moon Ravioloi.
Manufacturer’s Address:  1432 Willamette, Eugene, OR 
97401.  Phone: (503) 342-1183.
Date of Introduction:  1994 April.
Ingredients:  Filling: Spinach, Surata tofu, fresh garlic, 
Dijon mustard, nutmeg, Magical Moon Mix Italian herbs 
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& spices, sea salt. Eggless Pasta: Fancy durum fl our, water, 
herbs, sea salt.
Wt/Vol., Packaging, Price:  12 oz.
How Stored:  Frozen.
New Product–Documentation:  Provender Journal 
(Eugene, Oregon). 1994, late spring. 11(1):1, 8. “New 
member profi le.” Rising Moon of Eugene, Oregon, is owned 
by Jade Elms and Kirk Giudici. The company was built on a 
ravioli that Kirk and his dad made during the holidays. They 
now sell 3 standard fl avors of ravioli, each packed in a 98% 
cellulose bag rather than plastic.
 Talk with Kirk of Rising Moon. 1994. July 6. The vegan 
Spinach Tofu Ravioli was launched in April 1994. The 
company’s fi rst two products were Spinach Tofu Ravioli 
(Mild, or Spicy) launched in Nov. 1991. They buy their tofu 
from Surata Soyfoods.
 Labels for Vegan sent by Kirk. 1994. July 6. 3 by 4.5 
inches. Gold, yellow, black and white. On front panel: 
Illustration of a moon with a face. “Proponents of the vegan 
revolution: Forget the cow. As you jump over the Rising 
Moon into ravioli rendezvous, you will experience the 
renaissance of a unique pasta. The original Giudici recipe 
has been in the family for nearly 200 years. In the beginning, 
the recipe called for spiced sausage, which we have replaced 
with tofu... Never, Never cook ravioli in rapidly boiling 
water. Always bring water to a boil fi rst. Lower heat and 
gently place ravioli in pot. Let them simmer in the water for 
5-7 minutes until they fl oat and look pillowy... We chose to 
package with cellulose bags to minimize out impact on the 
environment. Labels made with recycled materials.”

1200. Bianchini, Gilberto. 1994. Re: Early history of tofu 
and seitan in Italy. Letter to William Shurtleff at Soyfoods 
Center, July 16–in reply to inquiry. 3 p. Typed. [Eng]
• Summary: “I started to make tofu and sell it offi cially in 
October 1979 in Rimini, Italy, at Via Cuoco 9 (Community 
Food). I fi rst learned how to make tofu in London at the 
Community Health Foundation, Old Street 98, in 1976 
or 1977. Then I gained additional experience in making 
Japanese-style nigari tofu from Centers and individuals in 
France and Belgium. I fi rst visited the United States in late 
1978 and early 1979. On 9 Feb. 1979 I visited you [William 
Shurtleff and Akiko Aoyagi] at New-Age Foods Study 
Center in Lafayette, California, having a good impulse in 
tofu pioneering, to talk about making tofu in Italy.
 “In 1980 I visited a friend, Mr. Franco Pagliano, in 
Milan; that city had many Chinese restaurants. Mr. Pagliano 
had learned how to make tofu from Mr. Roland di Centa, 
who was supplying these Chinese restaurants with a small 
quantity of tofu (he made it the Chinese way, with calcium 
sulfate), but he was soon forced to stop production because 
he had diffi culties producing, unoffi cially without the proper 
permits, in his apartment. It was a really good experience for 
me to get to know Chinese and Japanese people; Franco was 

very skillful and shared many secrets with me. Then after 
several months he called me to say that he was going to stop 
tofu production and that he could introduce me to his clients–
which he did, including a Japanese restaurant, Suntory Italia, 
which had not previously accepted his Chinese-style tofu. I 
had contacts in Milan and met Mrs. Giovanna Mazzieri at a 
conference in Milan, where tofu was presented to the public 
and the press, together with the Italian Chefs’ Association. I 
remember that on that occasion I fi rst had a large number of 
tofu kits sold through Mrs. Mazzieri.
 “I survived fi nancially making tofu for the fi rst 
couple of years. I sold my tofu to the Chinese restaurants 
of Milan, driving there once a week from Rimini in my 
small refrigerated car (280 km each way). I soon got tired 
of the trip, but actually I was motivated and satisfi ed and 
full of curiosity for the Chinese and Japanese atmosphere. 
Meanwhile, I was stopping to deliver my tofu at all of the 
macrobiotic and natural food shops and restaurants along 
the way (in Cesena, Forlì [Forli], Faenza, Bologna, Modena, 
Reggio Emilia, Parma, etc.). During those years I did 
promotion for soyfoods, including cooking classes.
 “In July 1982 I attended the Soyfoods Conference in 
Seattle, Washington (we met again) because of my interest in 
large-scale production and in making a report on soyfoods, 
together with a lady dietitian from Bologna (I forget 
her name) supported by the University of Bologna. She 
continued introducing the many good qualities of soyfoods 
to those in her fi eld, medical doctors and nutritionists. For 
more information on this, contact the Sunsoy Food company 
in Bologna.
 “After my 1982 trip to the USA (now having with 
me color slides, literature, and information), I developed 
contacts with the largest food distributing company in Italy, 
Coop Italia, but the people in charge believed that it was too 
early to distribute tofu widely in Italy–the market was not yet 
ready... maybe in the future. Even though they were open to 
innovative ideas, the negative answer was disappointing.
 “I remember there was a time in 1983 when I had the 
luck of meeting a Japanese girl, Fusako Aoki, who was just 
passing through Rimini–a very rare occasion. She helped 
me in tofu-making classes for about 3 months, in Rimini 
and other cities. Meanwhile many people visited me to learn 
about making and selling tofu (future competitors)!
 “I had enough technical skills to develop and build 
(mostly by myself) a stainless steel continuous open-air 
steam cooker (not pressurized! a secret for good tofu), a 
second-hand Weston (from the USA) vibrating screen, a 
good stainless steel hammer mill. This was really good 
equipment for those times, the only equipment of its kind in 
Italy that I knew of.
 “I was in charge of everything–production, sale, 
promotion, and new product development. Unfortunately I 
was not able to grow from the individual to the team aspect 
of the work. I exhausted myself, ending production in June 
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1988. In that year I was supplying centers in cities like 
Rome, Firenze [Florence], Torino [Turin], Bologna, Treviso, 
and Ravenna–mostly in northern and central Italy. The 
demand was growing and it reached the point that in places 
like Florence, Rome, and Torino people started companies 
to make soyfoods. At that point, I could survive only by 
diversifying products, improving packaging, moving into a 
larger factory at a new location, and expanding the company 
and the number of employees.
 “I could not do this, and after a project of moving in 
Toscana near Florence, to live and work there, I had to 
discontinue my activities. The other reason was that my 
family was growing rapidly; I had 2 children in 1985 and 
1987, and I did not want to jeopardize or endanger my 
family’s personal fi nancial situation. Looking back, I think 
I made the right choice, but I feel good when someone 
remembers me for my good tofu. I sold my equipment at 
a low price to a company named Food for All in Verona, 
then helped them with my knowledge of making and selling 
tofu. They are connected to the Ananda Marga Society, are 
supporting activities in India, and are really nice people.
 “While in business, I was producing: Tofu (vacuum 
packaged or in bulk), tofu spreads (various fl avors), tofu 
burgers, tofu mayo (fresh or long-life, in glass jars), seitan, 
seitan burgers, spreads, soymilk (sometimes, and only 
fresh), and various tofu desserts (fresh and perishable). I 
only made small batches of tempeh, for personal use and 
experimentation (not sold commercially) using cultures from 
the USA. Near the end of my activities, I produced 400 kg 
(and up to 600 kg) of tofu (base product); offi cially I had 
only one (maximum two) part time workers, with good help 
from my relatives.
 “The only company (apart from the person of Mr. 
Pagliano) I know that made tofu before I did was the 
Poporoya company in Rome, which produced and sold it at 
his branch in Milan, the Poporoya-shop, a Japanese shop.
 “People introducing soyfoods in Italy were the 
macrobiotic centers: Mr. Ferro Ledvinka from Rome, Mr. 
Alois Grassany from Bologna, and Mr. Roberto Marocchesi 
from Torino.
 “I still see an opportunity in the future for making and 
selling tofu and tofu products in Rimini; this would be for me 
and my friends, but it would work only if it was connected 
with a larger project of a vegetarian cultural center. Who 
knows? Now I am a ‘natural wood’ carpenter.” Address: Via 
Cuoco 9, 47037 Rimini, Italy.

1201. Eridania Béghin-Say (Montedison Group). 1994. 
Annual report 1993. 54, avenue Hoche, BP 47108, 75360 
Paris Cedex 08, France. 67 p. 30 cm. [Eng]
• Summary: Renato Pico is the company’s chairman. The 
company’s turnover (in million French francs) increased 
from 49,741.4 in 1992 to 50,907.4 in 1993. Operating 
income increased from 3,618.4 in 1992 to 4,039.8 in 1993. 

Net income from continuing operations increased from 
1,287.0 in 1992 to 1,531.0 in 1993.
 The company’s core business is sugar and derivatives. It 
is active in the starch and derivatives sector through Cerestar. 
It is a leader in the crushing and refi ning business through 
Cereol in Europe (which holds a market share of nearly 
23%), through Central Soya (number 3 in North America in 
this sector), with CanAmera in Canada (50% owned), and 
number 1 in the world for refi ned lecithins and concentrated 
proteins. In 1993, the group’s 32 plants crushed some 9.4 
million tons of oilseed to produce 6.8 million tons of soybean 
meal and 2.2 million tons of crude oil, including 1.8 million 
tons of refi ned oils. Crushing and refi ning contributed 28.1% 
of the company’s total turnover and 12.4% of the total 
operating income.
 The company is active in animal feed through Provimi 
in Europe; in 1993 the company’s total production of animal 
feed totalled approximately 2.2 million tons. The company 
is active in consumer products (mostly refi ned oils and 
derivatives) through Medeol, Lesieur in France, Koipe in 
Spain, Carapelli in Italy, and Ducros in France, Italy, Spain, 
and Portugal. In 1993, Eridania Béghin-Say marketed 100 
million liters of olive oil and 225 million liters of seed oil 
under its own brands, mainly for consumer and catering 
markets. Address: Paris, France.

1202. Product Name:  Trader Giotto’s Manicotti Florentine.
Manufacturer’s Name:  Trader Joe’s (Marketer-
Distributor).
Manufacturer’s Address:  P.O. Box 3270, South Pasadena, 
CA 91031-6270.  Phone: 818-441-1177.
Date of Introduction:  1994 August.
Ingredients:  Tomatoes, cooked manicotti pasta (whole 
wheat fl our, durum fl our, water, wheat germ, bran), tofu 
(water, soybeans, magnesium chloride), spinach, onions, 
peanut oil, celery, carrots, parsley, garlic, dried yeast, natural 
fl avoring, basil, oregano, salt, pepper.
Wt/Vol., Packaging, Price:  11 oz microwaveable sealed 
tray in a paperboard box. Retails for $1.99 (8/94, Concord, 
California).
How Stored:  Frozen.
Nutrition:  Per package (312 gm): Calories 300, calories 
from fat 70, total fat 8 gm (saturated fat 1 gm), cholesterol 0 
mg, sodium 540 mg, total carbohydrate 39 gm (dietary fi ber 
11 gm, sugars 9 gm), protein 19 gm.
New Product–Documentation:  Product with Label 
purchased from Trader Joe’s in Concord, California. 1994. 
Aug. 14. 7.5 by 5.25 by 1.25 inches. Red and black on white. 
Color photo of the two entree rolls on a white dish, topped 
with tomato sauce, next to a basil leaf. “No cholesterol. 
Non-dairy. Only 300 calories. No preservatives. No artifi cial 
colors or fl avors. No MSG. Made with whole wheat 
manicotti pasta and a creamy blend of tofu and spinach.”
 Update 1995. Oct. The product now retails for $2.19. It 
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appears to be made for Trader Joe’s by Celentano Bros. in 
New Jersey. Update 1996. April. The price is still $2.19 at 
Trader Joe’s in Concord.

1203. Bluebook Update (Bar Harbor, Maine). 1994. Bühler 
process advances soymilk and soya fl our. 1(3):1, 4. July/
Sept.
• Summary: Buehler Ltd. of Uzwil, Switzerland, makes 
milling equipment that can transform whole soybeans into 
an ultra-fi ne soya powder, which can be made directly into 
soymilk or used as an ingredient in foods or baked goods. 
In early 1994 Buehler’s latest soya fl our and soymilk plant 
began operation in Italy. The company reports it has installed 
a total of 13 systems in 8 countries including France, Italy, 
Switzerland, Brazil, Taiwan, Ethiopia, China, and Japan.

1204. Legume, Inc. 1994. Healthy vegetarian meals from 
Legume (Ad). Natural Foods Merchandiser. Sept. Insert 
glued in after p. 34.
• Summary: The full-page color ad begins: “Legume means 
vegetarian. Whether ‘vegetable’ in French, or ‘bean’ in 
English, the Legume name stands for the fi nest in vegetarian 
cuisine. And now, Legume’s pledge to quality, organic 
ingredients, convenience and great taste comes in energy 
effi cient, recyclable cans.” A color photo shows the six 
products in the Legume Healthy Vegetarian line (in 15 oz 
cans): Chicken Style Soup, Chicken Style Chili, Beef Style 
Stew, Beef Style Soup, Beef Style Tamales, Italian Polenta. 
All products except the Polenta contain wheat gluten and 
miso.
 Talk with Chandri Barat of Legume. 1995. Sept. This 
new line of canned entrees was launched in Dec. 1994. 
All products in the line are vegan; most products contain 
wheat gluten and miso. The new labels will state: “no 
animal products” rather than “vegan.” The present terms 
such as “chicken fl avored meat analog” will be replaced by 
“fl avored wheat gluten (water, wheat gluten, miso,” etc.). 
The company that makes these products is an old-fashioned, 
established one. The products are now starting to be sold in 
supermarkets, in the natural/health foods section. Address: 
P.O. Box 609, Montville, New Jersey 07045.

1205. Clanchin, Olivier. 1994. Laiteries Triballat, Sojasun 
Technologies, PLL, and soy yogurt (Interview). SoyaScan 
Notes. Nov. 21. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Laiteries Triballat is still the company that 
makes Sojasun (pronounced so-ya-SUN) soy yogurt. Sojasun 
Technologies is a part of Triballat that specializes in selling 
equipment and turnkey plants for making soymilk and a full 
range of soymilk products (including tofu, soy yogurt, and 
soy ice cream). All soymilk is made from whole soybeans. 
Sojasun Technologies has some contracts in China and in 
other countries.

 Triballat is run by a husband and wife team, Mr. Jean 
Clanchin and Mrs. Françoise Clanchin. Olivier is their son.
 Triballat has never used soy protein isolates as an 
ingredient in Sojasun or any other soy product they 
manufactured. Prior to August 1985 PLL (Produits Laitiers 
Lausanne SA) in Lausanne, Switzerland, made a product 
named Sojasun in Lausanne using soy protein isolates. They 
were making the product for their own use, not for Triballat. 
In Aug. 1985 Triballat purchased a license from PLL to use 
the brand name Sojasun, since Triballat wanted to make a 
product without isolates and PLL was no longer interested 
in making the product. Sojasun has never used soy protein 
isolates as an ingredient in Sojasun or any other product they 
have made. Triballat sells Sojasun mostly to the health food 
sector, where they introduced it in 1986 or 1987. This sector 
would not be interested in a product which contained soy 
protein isolates.
 Olivier knows of one small company (not PLL) in 
Switzerland that presently makes a soy yogurt based on soy 
protein isolates. He thinks the brand name is Milco; it is sold 
mostly in Italy.
 Note: William Shurtleff summarized the key points 
of this conversation in a letter and asked Oliver to please 
confi rm them–especially the part about Sojasun never 
using soy protein isolates–which disagrees with previous 
information. Though the letter was sent 3 times, Mr. 
Clanchin never replied.
 Talk with Mr. Kerbart. 2000. Feb. 1. He says the product 
is pronounced so-JAH-sun, not so-YA-sun. They now have a 
successful venture making Sojasun in Vietnam which started 
in 1998. The venture in China has not been successful, and 
they are thinking of taking back the equipment. Address: 
Sojasun Technologies, Noyal-sur-Vilaine, France. Phone: 
99.04.11.04.

1206. Product Name:  [Tofu Sauce with Herbs].
Foreign Name:  Crema di Tofu Alle Erbe.
Manufacturer’s Name:  Biolab.
Manufacturer’s Address:  Via dei Grabizio 11, 34170 
Gorizia, Italy.  Phone: +39 481 533522.
Date of Introduction:  1994.
Ingredients:  Tofu (soy & water), parsley (prezzemolo; 5%), 
rosemary (rosmarino; 5%), oregano (origano; 5%), cold-
pressed sunfl ower seed oil, apple cider vinegar (aceto di 
mele), guar seed fl our, water, salt.
Wt/Vol., Packaging, Price:  190 gm glass jar.
How Stored:  Refrigerated.
New Product–Documentation:  Label and letter sent by 
Maura Ghiraldini and owner Massimo Santinelli. 1998. 
Dec. 5. This label (5 by 1.75 inches) has black text on a 
wavy green and yellow pastel background. A small blue and 
white oval logo states: “AgriEco Bio–Organically grown 
and certifi ed (Prodotti Biologici–Controllati e Garantiti).” 
Refrigerate at 4ºC. A small symbol shows a person recycling 
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the container.

1207. Product Name:  [Seitan 
Slices, Grilled Seitan].
Foreign Name:  Seitan Affettato, 
Seitan alla Piastra–Alimento Derivato 
dalla Farina di Frumento.
Manufacturer’s Name:  Biolab.
Manufacturer’s Address:  Via dei 
Grabizio 11, 34170 Gorizia, Italy.  
Phone: +39 481 533522.
Date of Introduction:  1994.
Ingredients:  Wheat gluten 
(washed by hand), tamari soy sauce, 
vegetable extract based on: sea salt, 
yeast extract, vegetable oil (non-
hydrogenated), leeks, carrots, sweet 
peppers (also called bell peppers; 
peperoni), celery, parsley, spices, sea 
salt, water, traces of wheat starch.
Wt/Vol., Packaging, Price:  180 gm 
(4 slices weighing 90 gm in each of 2 

packs) vacuum packed separately, 
side by side.
How Stored:  Refrigerated.
New Product–Documentation:  
Label and letter sent by Maura 
Ghiraldini and owner Massimo 
Santinelli. 1998. Dec. 5. This 
new (Dec. 1998) label (3½ by 
5 inches) has the same pastel 
background for all seitan 
products–a stylized view of the 
sea and sky, with mountains on 

both sides and rolling hills in the 
foreground. At the top right is a 
smiling sun. At the lower left are 
two sunfl owers; at the lower right 
ears of wheat. Text: “Organically 
grown (prodotti dalla agricoltura 
biologica).” “Ready in 5 minutes 
(Pronto in 5 minuti).” Refrigerate at 
4ºC. A small symbol shows a person 
recycling the container. The slices are 
simply the company’s regular seitan 
that has been sliced for use in making 
sandwiches.

1208. Product Name:  [Grilled Tofu 
Slices].
Foreign Name:  Tofu Alla Piastra–
Alimento Derivato dalla Soja.
Manufacturer’s Name:  Biolab.
Manufacturer’s Address:  Via dei 
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Grabizio 11, 34170 Gorizia, Italy.  Phone: +39 481 533522.
Date of Introduction:  1994.
Ingredients:  Soybeans (fagioli di soja), nigari–cloruro di 
magnesio, sunfl ower seed oil (cold pressed), water.
Wt/Vol., Packaging, Price:  200 gm (2 servings of 100 gm 
each) vacuum packed separately, side by side.
How Stored:  Refrigerated.

New Product–Documentation:  Label and letter sent by 
Maura Ghiraldini and owner Massimo Santinelli. 1998. Dec. 

5. This new (Dec. 1998) label (3½ by 5 inches) has the same 
pastel background for all tofu products–a stylized view of 
the sea and sky, with mountains on both sides and rolling 
hills in the foreground. At the top left is a smiling sun. Text: 
“Organically grown (prodotti dalla agricoltura biologica).” 
“Ready in 5 minutes (Pronto in 5 minuti).” Refrigerate at 
4ºC. A small symbol shows a person recycling the container.

1209. Product Name:  [Herbed 
Tofu].
Foreign Name:  Tofu Alle Erbe–
Alimento Derivato dalla Soja.
Manufacturer’s Name:  Biolab.
Manufacturer’s Address:  Via dei 
Grabizio 11, 34170 Gorizia, Italy.  
Phone: +39 481 533522.
Date of Introduction:  1994.
Ingredients:  Soybeans (fagioli di 
soja), parsley (prezzemolo), rosemary 
(rosmarino), nigari–cloruro di 
magnesio, water.
Wt/Vol., Packaging, Price:  300 gm 
(2 servings of 150 gm each) vacuum 
packed separately, side by side.
How Stored:  Refrigerated.
New Product–Documentation:  
Label and letter sent by Maura 
Ghiraldini and owner Massimo 
Santinelli. 1998. Dec. 5. This new 
(Dec. 1998) label (3½ by 5 inches) 

has the same pastel background for all tofu products–a 
stylized view of the sea and sky, with mountains on both 

sides and rolling hills in the foreground. 
At the top left is a smiling sun. Text: 
“Organically grown (prodotti dalla 
agricoltura biologica).” “Ready 
in 5 minutes (Pronto in 5 minuti).” 
Refrigerate at 4ºC. A small symbol 
shows a person recycling the container. 
An earlier label shows a yellow, a blue, 
and a black butterfl y fl ying above a 
green bed of plants.

1210. Product Name:  [Tofu 
“Meditarraneo”].
Foreign Name:  Tofu Mediterraneo–
Alimento Derivato dalla Soja.
Manufacturer’s Name:  Biolab.
Manufacturer’s Address:  Via dei 
Grabizio 11, 34170 Gorizia, Italy.  
Phone: +39 481 533522.
Date of Introduction:  1994.
Ingredients:  Soybeans (fagioli di soja), 
carrots, corn, olives, capers (capperi), 
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parsley (prezzemolo), nigari–cloruro di magnesio, water.
Wt/Vol., Packaging, Price:  300 gm (2 servings of 150 gm 
each) vacuum packed separately, side by side.
How Stored:  Refrigerated.

New Product–Documentation:  Label and letter sent by 
Maura Ghiraldini and owner Massimo Santinelli. 1998. Dec. 
5. This new (Dec. 1998) label (3½ by 5 inches) has the same 
pastel background for all tofu products–a stylized view of 
the sea and sky, with mountains on both sides and rolling 
hills in the foreground. At the top left is a smiling sun. Text: 
“Organically grown (prodotti dalla agricoltura biologica).” 
“Ready in 5 minutes (Pronto in 5 minuti).” Refrigerate 
at 4ºC. A small symbol shows a person recycling the 
container. An earlier label shows the silhouettes of four tall 
Graeco-Roman columns against an orange sky and a golden 
Mediterranean sea.

1211. Product Name:  [Meatless Hamburger].
Foreign Name:  Hamburger.
Manufacturer’s Name:  Valsoia S.p.A.
Manufacturer’s Address:  Via Iacopo Barozzi 4, 40126 
Bologna, Italy.  Phone: +39 051-659-9900.
Date of Introduction:  1994.
Ingredients:  Water, soy protein [concentrate], vegetable 
protein, onion, black pepper, spices.
Wt/Vol., Packaging, Price:  2 x 75 gm patties per 
paperboard box.
How Stored:  Shelf stable, 12 month shelf life. Refrigerate 
after opening.
New Product–Documentation:  Talk with Dr. Piero 
Bontempi and Laura of Valsoia. 1995. June 6. This 
product was introduced in 1994. Color leafl et and product 

specifi cations showing labels. 1995. “Valsoia–Bonta’ e 
Salute. Hamburger 100% vegetale. No al colesterolo.” The 
leafl et describes the product as “La pietanza appetitosa e 
nutriente a base di proteine di soia.” This product is pre-

cooked and sterilized so it can be 
stored at room temperature; it is not 
refrigerated or frozen.

1212. Product Name:  [Biscuits with 
Soya and Rolled Oats (Four Grain, 
Cocoa, Carrot)].
Foreign Name:  I Biscotti alla Soia 
con Fiocchi d’Avena (Con 4 Cereali, 
Con Cacao, Con Carote).
Manufacturer’s Name:  Valsoia 
S.p.A.
Manufacturer’s Address:  Via Iacopo 
Barozzi 4, 40126 Bologna, Italy.  
Phone: +39 051-659-9900.
Date of Introduction:  1994.
Wt/Vol., Packaging, Price:  250 gm 
standup bag.
How Stored:  Shelf stable, 9 month 
shelf life.
New Product–Documentation:  Talk 
with Dr. Piero Bontempi and Laura of 

Valsoia. 1995. June 6. These 3 products were introduced in 
1994. The soy pulp has been replaced by roasted soy fl akes. 
Color leafl et and product specifi cations showing labels. 
1995. “Valsoia–Bonta’ e Salute. I Biscotti 100% Vegetale. 
Con Fiocchi d’Avena (rolled oats). No al colesterolo.” The 
leafl et describes the product as “I deliziosi biscotti alla soia 
con fi occhi de avena.”

1213. Product Name:  [Crispbreads with Soya, Wheat Bran 
and Wheat Germ].
Foreign Name:  I Crostini alla Soia.
Manufacturer’s Name:  Valsoia S.p.A.
Manufacturer’s Address:  Via Iacopo Barozzi 4, 40126 
Bologna, Italy.  Phone: +39 051-659-9900.
Date of Introduction:  1994.
Ingredients:  Wheat fl our, toasted whole soy fl our (2.8%), 
toasted whole soy grits (1.7%), wheat germ (1.5%), soy fi ber 
(0.7%), tender wheat bran (0.5%), vegetable oil, extra-virgin 
olive oil, brewer’s yeast, natural acidic yeast, dextrose, sea 
salt.
Wt/Vol., Packaging, Price:  250 gm standup bag.
How Stored:  Shelf stable, 9 month shelf life.
New Product–Documentation:  Talk with Dr. Piero 
Bontempi and Laura of Valsoia. 1995. June 6. This 
product was introduced in 1994. Color leafl et and product 
specifi cations showing labels. 1995. “Valsoia–Bonta’ e 
Salute. I Crostini alla Soia 100% Vegetale con Crusca e 
Germe di Grano. No al colesterolo.” The leafl et describes the 
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product as “Gli Appetitosi Crostini alla Soia con Crusca e 
Germe di Grano.”

1214. Product Name:  [Pasta with Soy Protein (Hollow, 
Twisted, Spaghetti)].
Foreign Name:  La Pasta con Proteine di Soia (Le Penne, I 
Fusilli, Gli Spaghetti).
Manufacturer’s Name:  Valsoia S.p.A.
Manufacturer’s Address:  Via Iacopo Barozzi 4, 40126 
Bologna, Italy.  Phone: +39 051-659-9900.
Date of Introduction:  1994.
Ingredients:  Hard wheat semolina, soy protein concentrate 
(5%), wheat protein (gluten), tender wheat germ, wheat germ 
oil, 6 vitamins and 3 minerals.
Wt/Vol., Packaging, Price:  250 gm paperboard box.
How Stored:  Shelf stable, 9 month shelf life.
New Product–Documentation:  Talk with Dr. Piero 
Bontempi and Laura of Valsoia. 1995. June 6. These 
products were introduced in 1994. Color leafl et and product 
specifi cations showing labels. 1995. “Valsoia–Bonta’ e 
Salute.” “Prodotto Dietetico. Arrichito con 6 vitamine e 3 
minerali.” The leafl et describes the product as “La pasta 
dietetica con proteine di soia. No al colesterolo.”

1215. Product Name:  [Bread Slices with Soya and Oat 
Bran].
Foreign Name:  Le Panfette alla Soia.
Manufacturer’s Name:  Valsoia S.p.A.
Manufacturer’s Address:  Via Iacopo Barozzi 4, 40126 
Bologna, Italy.  Phone: +39 051-659-9900.
Date of Introduction:  1994.
Ingredients:  Water, wheat fl our, brown rice, toasted whole 
soy fl our (10.5%), wheat bran (3.0%), whole rye fl our, salt, 
natural acidic yeast.
Wt/Vol., Packaging, Price:  250 gm plastic bags.
How Stored:  Shelf stable, 9 month shelf life.
New Product–Documentation:  Talk with Dr. Piero 
Bontempi and Laura of Valsoia. 1995. June 6. This 
product was introduced in 1994. Color leafl et and product 
specifi cations showing labels. 1995. “Valsoia–Bonta’ e 
Salute. Le Panfette alla Soia con Crusca d’Avena. No 
al colesterolo.” The leafl et describes the product as “Le 
Panfette. Le exclusive fette di pane alla soia con crusca di 
avena.”

1216. Product Name:  [Soymilk–Enriched with Calcium].
Foreign Name:  Soyamilk–Arricchito in Calcio.
Manufacturer’s Name:  Valsoia S.p.A.
Manufacturer’s Address:  Via Iacopo Barozzi 4, 40126 
Bologna, Italy.  Phone: +39 051-659-9900.
Date of Introduction:  1994.
Ingredients:  Water, soybeans (20%), chicory syrup 
(sciroppo di cicoria), calcium carbonate (carbonato di 
calcio), sea salt, spices (aromi).

Wt/Vol., Packaging, Price:  500 ml Tetra Brik cartons.
How Stored:  Shelf stable, 9 month shelf life. Refrigerate 
after opening.
Nutrition:  Per 100 ml.: Energy 178 kJoules / 43 Kcal 
(calories), protein 3.6 gm, carbohydrate 2.3 gm, fat 2.1 gm 
(of which 0.4 gm saturated, 0.4 gm monounsaturated, 1.3 gm 
polyunsaturated, cholesterol 0 mg), calcium 120 mg (15% of 
RDA).
New Product–Documentation:  Talk with Dr. Piero 
Bontempi and Laura of Valsoia. 1995. June 6. This 
product was introduced in 1994. Color leafl et and product 
specifi cations showing labels. 1995. “Valsoia–Bonta’ e 
Salute. Soyamilk–Arricchito in Calcio. 100% vegetale. 
Senza zucchero (saccarosio) (Free of sugar). Prodotto 
Dietetico.” The company uses the word “Soyamilk” as a 
registered trademark. The leafl et describes the product as “Il 
latte di soia dietetico.”

1217. Product Name:  [Tritasoy (Soy Protein Dry Mix–
Meat Alternative)].
Foreign Name:  Tritasoy.
Manufacturer’s Name:  Valsoia S.p.A.
Manufacturer’s Address:  Via Iacopo Barozzi 4, 40126 
Bologna, Italy.  Phone: +39 051-659-9900.
Date of Introduction:  1994.
Ingredients:  Soy protein [concentrate], vegetable protein, 
hydrogenated vegetable oil, dehydrated garlic, dehydrated 
onion, black pepper, parsley, marjoram, salt.
Wt/Vol., Packaging, Price:  110 gm paperboard box.
How Stored:  Shelf stable, 12 month shelf life.
New Product–Documentation:  Talk with Dr. Piero 
Bontempi and Laura of Valsoia. 1995. June 6. This 
product was introduced in 1994. Color leafl et and product 
specifi cations showing labels. 1995. “Valsoia–Bonta’ e 
Salute. Tritasoy. Preparato vegetale per polpette–hamburger–
ragù–ripieni. No al colesterolo.” Use for making meatless 
rissoles, croquettes, hamburgers, ragu, or stuffi ngs (for 
veal, turkey, etc.) The leafl et describes the product as 
“L’alternativa salutare e nutriente al macinato di carne.” This 
product has not been very successful.

1218. Legume, Inc. 1994. The taste of Italy... Now light and 
vegetarian (Leafl et). Montville, New Jersey. 2 p. Front and 
back. 28 cm.
• Summary: The front of this leafl et (8½ by 11 inch, color) 
shows spaghetti with sauce on a plate. To the lower right 
are photos of boxes of eight Legume entrees. On the back 
is a description of each product, with the ingredients. Most 
contain tofu, soy protein, and/or wheat gluten. Two “new” 
products are: Veggie protein cutlet with organic pasta sauce. 
(contains soy protein and wheat gluten). Stuffed shells with 
sauce, Classic lasagna with sauce, Manicotti Florentine with 
sauce, Vegetable lasagna with sauce, Classic manicotti with 
sauce, Classic enchiladas with sauce. All products are Chof 



HISTORY OF SOY IN ITALY (1597-2015)   468

© Copyright Soyinfo Center 2015

K kosher and Pereve. Address: P.O. Box 609, Montville, 
New Jersey 07045. Phone: 201-263-1013.

1219. Product Name:  Celentano Vegetarian Selects Stuffed 
Shells Florentine.
Manufacturer’s Name:  Celentano Bros., Inc.
Manufacturer’s Address:  225 Bloomfi eld Ave., Verona, NJ 
07044.  Phone: (201) 239-8444.
Date of Introduction:  1995 January.
Ingredients:  Tomatoes, tofu (Rocky Mountain glacier melt 
water, organic soybeans {grown & processed in accordance 
with the California Organic Foods Act of 1990}, gypsum, 
nigari {magnesium chloride}), cooked pasta shells (enriched 
semolina fl our, water), spinach, water, onions, peanut oil, 
salt, parsley, basil, pepper, oregano, garlic.
Wt/Vol., Packaging, Price:  10 oz. Paperboard box.
How Stored:  Frozen.
New Product–Documentation:  Ad in Vegetarian Times. 
1995. Sept. A color photo shows the front label, in which 
each ingredient is pictured as well as listed. “All natural. 
Totally vegan. Non dairy. No cholesterol. 240 calories per 
serving.”
 Talk with Donna Mangasarian (DKM Inc., 114 
Dartmouth Rd., Manhasset, New York 11030. Phone: 516-
365-7260) who does the advertising and promotional work 
for Celentano. 1995. Aug. 29. Celentano’s line Vegetarian 
Selects products is all vegan and all contain tofu. These 
products with tofu were fi rst introduced in 1995.
 Label sent by Donna. 1995. Sept. 5. 7 by 5 by 1 5/8 
inches. Paperboard box. Red, green, and black on white. 
Color photo of three of the stuffed shells on a white dish. 
“All natural. Totally vegan. Non dairy. No cholesterol. 240 
calories per serving.”
 Note: Legume Stuffed Shells Provencale were 
introduced in Dec. 1983.

1220. Product Name:  Celentano Vegetarian Selects 
Lasagne Primavera.
Manufacturer’s Name:  Celentano Bros., Inc.
Manufacturer’s Address:  225 Bloomfi eld Ave., Verona, NJ 
07044.  Phone: (201) 239-8444.
Date of Introduction:  1995 January.
Ingredients:  Tomatoes, cooked lasagne pasta (unbleached 
enriched extra fancy patent durum fl our, water, enriched 
semolina fl our), tofu (Rocky Mountain glacier melt water, 
organic soybeans {grown & processed in accordance with 
the California Organic Foods Act of 1990}, gypsum, nigari 
{magnesium chloride}), zucchini, broccoli, water, carrots, 
onions, peanut oil, salt, parsley, basil, pepper, oregano, 
garlic.
Wt/Vol., Packaging, Price:  10 oz. paperboard box.
How Stored:  Frozen.
New Product–Documentation:  Label sent by Donna 
Mangasarian (DKM Inc., 114 Dartmouth Rd., Manhasset, 

New York 11030. Phone: 516-365-7260) who does the 
advertising and promotional work for Celentano. 1995. 
Sept. 5. 7 by 5 by 1 5/8 inches. Paperboard box. Red, green, 
and black on white. Color photo shows two large squares 
of lasagne primavera on a white dish. “All natural. Totally 
vegan. Non dairy. No cholesterol. 210 calories per serving.” 
Donna says these products with tofu were fi rst introduced in 
1995.
 Note: Legume Vegetable Lasagna was introduced in 
Dec. 1983.

1221. Product Name:  Celentano Vegetarian Selects 
Manicotti Florentine.
Manufacturer’s Name:  Celentano Bros., Inc.
Manufacturer’s Address:  225 Bloomfi eld Ave., Verona, NJ 
07044.  Phone: (201) 239-8444.
Date of Introduction:  1995 January.
Ingredients:  Tomatoes, tofu (Rocky Mountain glacier melt 
water, organic soybeans {grown & processed in accordance 
with the California Organic Foods Act of 1990}, gypsum, 
nigari {magnesium chloride}), cooked manicotti pasta 
(unbleached enriched extra fancy patent durum fl our, water, 
enriched semolina fl our), spinach, water, onions, peanut oil, 
salt, parsley, basil, pepper, oregano, garlic.
Wt/Vol., Packaging, Price:  10 oz. paperboard box.
How Stored:  Frozen.
New Product–Documentation:  See next page. Label sent 
by Donna Mangasarian (DKM Inc., 114 Dartmouth Rd., 
Manhasset, New York 11030. Phone: 516-365-7260) who 
does the advertising and promotional work for Celentano. 
1995. Sept. 5. 7 by 5 by 1 5/8 inches. Paperboard box. Red, 
green, and black on white. Color photo shows two rolls of 
manicotti fl orentine on a white dish. “All natural. Totally 
vegan. Non dairy. No cholesterol. 220 calories per serving.” 
Donna says these products with tofu were fi rst introduced in 
1995.
 Note: Legume Tofu Manicotti was introduced in Feb. 
1983.

1222. Wildwood Natural Foods. 1995. WildWood Natural 
Foods: Responding to your needs for high quality, nutritious, 
ready to eat foods... Naturally! (Leafl et). Santa Cruz, 
California. 3 panels each side. Each panel: 22 x 9 cm.
• Summary: Contents: Introduction (to the company, 
soybeans, and soyfoods). About tofu. What is tempeh. 
Nutritional information (about tofu): Nigari Firm Style Tofu 
vs. Calcium Fortifi ed Tofu Medium Style. Partial list of 
Wildwood Natural Foods Products–Ready to eat: Organic 
tofu. Braised regular tofu. Braised peanut tofu. Braised 
Mexican tofu. Wild baked tofu. Vegie burgers (Regular, 
Italian, and Mexican). Tofu cutlet (Traditional Nama Agé). 
Tofu salads (Curry or Dill). Mid-East Hummus. Tempeh 
burgers. Tempeh noodle salad. Soya nuggets (complete 
vegetable protein, animal free meal substitute). Also a large 
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selection of freshly made sandwiches, burritos, salads and 
desserts. Our purpose. Our mission. Our core values and 
beliefs.
 Note: This leafl et went through several subsequent 
revisions / reincarnations. Address: 1560 Mansfi eld St., Santa 
Cruz, California 95062. Phone: (408) 476-4448.

1223. Storup, Bernard. 1995. Société Soy was acquired by 
Diétetique et Santé in July 1993, was renamed Nutrition et 
Soja, and is now located in Revel (near Toulouse) in southern 
France. Part I (Interview). SoyaScan Notes. March 6. 
Conducted by William Shurtleff of Soyfoods Center. [Eng]
• Summary: In 1993 Bernard was contacted by Diétetique et 
Santé, a big French manufacturer of health foods (founded in 
1972), which wanted to buy his company, Société Soy. At the 
time Bernard’s company was doing well fi nancially and they 
had excellent equipment. But they had reached the maximum 
they could achieve in the health food market, and the only 
market into which they could expand was supermarkets.
 First some background: In Sept. 1990 Société Soy 
had taken in an outside investor, a retired banker, who was 
wealthy and friendly man, and who invested as a private 
individual. In exchange for contributing cash funds to help 
in expansion and give the company more of its own capital 
(fonds propre), he was given ownership of 25% of Société 
Soy’s shares. The banker also worked at the company one 
day a week as an accountant. At this time, the company was 

making money–but not that much.
 In early 1991 Bernard had created the new and more 
neutral brand Union Natur to be used on all products sold in 
supermarkets by Société Soy. So Bernard was looking for a 
company with which he could work as a partner in entering 
this big new market.
 In the late 1980s and early 1990s the Sandoz Group 
accelerated its expansion into the healthy/nutritional foods 
industry throughout Europe. The Sandoz Group is best 
known in Europe as a manufacturer of pharmaceuticals (its 
largest division) and chemicals (its second largest division). 
Sandoz’s food/nutrition division is now its third largest. 
About 5-6 years ago Sandoz was involved in major pollution 
problems related to its chemical production. Sandoz, the 
big Swiss pharmaceutical company, was famous during the 
1960s among young people in Europe and America as the 
manufacturer of LSD. From one viewpoint, this popular 
psychedelic started the counterculture revolution in the 
Western World, including the natural foods movement. One 
of the Sandoz Group’s earliest acquisitions in the health food 
fi eld had been the British-based Wander Co. In about 1987-
88 the Sandoz Group bought the Céréal Co. Then on 1 July 
1992 Sandoz bought Diétetique et Santé in Revel, France–
which was renamed Nutrition et Santé on 1 Aug. 1994. Also 
on 25 Aug. 1994 the Sandoz Group purchased Gerber, the 
huge American manufacturer of baby foods (headquartered 
in Fremont, Michigan). Two months ago the Sandoz Group 
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announced that it plans to sell its entire chemical division, 
with about 10,000 employees. Sandoz was a world leader in 
dyes. Money from the sale chemical division will be used to 
buy more companies in the fi eld of food and nutrition. In the 
future, Sandoz plans to keep only its pharmaceutical and its 
food/nutrition divisions.
 Dietetique et Santé was established in 1972 in Revel and 
that year they purchased the brand (registered trademark) 
Gerblé from a small company located near Lyons (French 
= Lyon) in France. So now Nutrition et Santé is the head of 
Sandoz nutrition branch in France. In addition, Sandoz has 
a nutrition division in every European country, with a major 
food company as head of that branch. Approximately 95% of 
the sales of these companies are to supermarkets, and only 
about 5% to natural- and health-food stores.
 Although it is owned by the Sandoz Group, the company 
Nutrition et Santé is not well known by consumers. Yet its 
brands, trademarks and products are very well known–some 
all over Europe. These include Ovomaltine [Ovaltine], 
Céreal, Wander, Wasa (a Swedish bread, pronounced VA-
sa), Gerblé, Nerjisport, and Isostar. The latter two products 
are non-protein sports drinks, rich in mineral salts, that 
replace electrolytes after exercise. They are now developing 
a product named Gerlinea (like Slimfast, a low-calorie diet 
powder or bars).
 Nutrition et Santé is the leading company in the health 
food market in France. Sandoz-owned counterparts in other 
European countries include Sandoz-Spain, Sandoz-Italy, 
Eden in Germany, Reforma in the Netherlands, and Wander 
in the UK. They have 54% of the health food market in 
supermarkets in France.
 So in July 1993 Bernard sold Société Soy to the Sandoz 
Group because he believed the sale would help the company 
to develop and grow. He stayed on as managing director and 
was given a great deal of independence and responsibility. 
Sandoz wanted to keep the acquisition fairly quiet so that 
retailers and consumers would not be concerned. Very little 
information about the deal appeared in the public press, 
except in the fi nancial press. Before the sale, Société Soy 
was a corporation whose shares were owned as follows: 
Bernard Storup 35%, Jean de Preneuf 35%, the retired 
banker 25%, and the company’s workers 5%.
 After Société was sold, Nutrition et Santé owned 100% 
of the shares. Bernard and Jean had no diffi culty at all giving 
up their share of ownership in the company they had started 
in 1982. Nutrition et Santé had offered Bernard and Jean 
ownership in the company, but the latter two men felt the 
situation would be more clear if Nutrition et Santé owned 
100%. “The world is big and life is short. Daily work is 
just as interesting as ever.” Continued. Address: Managing 
Director, Nutrition et Soja, Z.I. de la Pomme, B.P. 33, 31250 
Revel (near Toulouse), France. Phone: +33 62.18.72.50.

1224. Storup, Bernard. 1995. Société Soy was acquired by 

Diétetique et Santé in July 1993, was renamed Nutrition et 
Soja, and is now located in Revel (near Toulouse) in southern 
France. Part II (Interview). SoyaScan Notes. March 6. 
Conducted by William Shurtleff of Soyfoods Center. [Eng]
• Summary: In August 1994 Bernard moved the company 
from Saint-Chamond to Revel, near Toulouse in the south of 
France and on 1 Aug. 1994 the company name was changed 
from Société Soy to Nutrition et Soja (pronounced nu-tree-
SYON et so-ZHA). On the same day the name of Dietetique 
et Santé was changed to Nutrition et Santé. Nutrition et Soja 
still uses Soy as their trademark for products sold at health 
food shops; this trademark is very widely known among 
health food consumers in France. “Remember that ‘Soy’ 
doesn’t mean anything in French.” The water in Revel is of 
excellent quality, just like the water in Saint-Chamond. In 
Revel, Nutrition et Soja gets its water from another natural 
park.
 Bernard’s company is now located only 500 meters 
from another factory owned by Nutrition et Santé that makes 
Gerblé brand products–such as organic cookies, cereals, etc. 
The Céréal brand products are made at a factory in Annonay, 
500 km from Revel.
 Bernard’s company moved into a completely new 
factory, with an integrated production line from dehulling to 
packaging in Tetra-Pak cartons. It is really a big installation. 
The company has not introduced many new products since 
it was acquired 18 months ago. Bernard has been working 
a lot with companies in Germany, Spain, the Netherlands, 
and Italy which have been selling soymilk made typically by 
Alpro in Belgium or Innoval in France. But Innoval went out 
of business and no longer exists. They declared bankruptcy 
twice, fi rst in 1993 and again in late January 1995. In 1993 
an investor bought Innoval for almost nothing, invested 
a little money in it, but was not able to make it survive. 
Nutrition et Santé bought all of Innoval’s equipment (made 
by Alfa-Laval; it was very nice), and Bernard is now using 
some of this equipment (including a large, automatic Buehler 
dehulling system) and some of the equipment he had before 
in Saint-Chamond. And Bernard has been working with 
their former soymilk customers in hopes of becoming their 
supplier of soymilk. Most of Bernard’s sales have always 
been to health food stores under the Soy trademark. This has 
not changed since the acquisition. Bernard estimates that he 
has at least 80% of the fresh soyfoods market in France–not 
including soymilk.
 The soymilk market continues to grow, but there is still 
excess soymilk manufacturing capacity. Nutrition et Soja is 
now the leading soymilk manufacturer in France, and they 
may be the second largest in Europe after Alpro–though they 
are much smaller than Alpro, which sells about 25 million 
liters of soymilk and soy desserts each year. Alpro has fi ve 
Tetra-Pak packaging lines, including one that packs in 500 
ml (half liter) cartons.
 Nutrition et Soja doesn’t compete much with Alpro 
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because Nutrition et Soja sells its soymilk under its own 
trademarks–Céréal and Gerblé–in supermarkets all over 
Europe. There is not much difference between these two 
products, but because they used to be made by two different 
companies, different consumers have loyalty to each brand. 
For the health food market, Nutrition et Soja sells its soymilk 
under the BioSoy trademark, which was fi rst used in 1990 by 
Société Soy.
 Jean de Preneuf is still with the company, working as 
technical manager. Bernard is in charge of the total company 
Nutrition et Soja, in charge of production, administration, 
sales, and marketing. Bernard is very happy with his new 
parent company, which gives him lots of independence and 
responsibility, and which is doing a very good job at thinking 
in terms of the new integrated European market. One of the 
products with which Bernard is especially happy is their 
vegetarian sausage–which is 100% organic.
 Thirteen years ago Société Soy registered and owned the 
trademark “tofu.” But recently Bernard came to feel that this 
was not “fair play,” so he gave ownership of the trademark to 
SOJAXA (pronounced so-zhak-SAA), the French soyfoods 
association. Address: Managing Director, Nutrition et Soja, 
Z.I. de la Pomme, B.P. 33, 31250 Revel (near Toulouse), 
France. Phone: +33 62.18.72.50.

1225. Product Name:  [Tamari].
Foreign Name:  Tamari.
Manufacturer’s Name:  Az. Agricole Biologica Carlo 
Giacomelli.
Manufacturer’s Address:  Via Roma, 41/1, Pradamano, UD 
(Udine), 33040 Italy.  Phone: 0432-670003.
Date of Introduction:  1995 March.
New Product–Documentation:  Fax from Dario Benossi 
Artigianale. 1993. Nov. 3. They introduced tamari March 
1995 and now make 300 pounds per month. They introduced 
shiro miso (sweet white miso) in Oct. 1996 and now make 
100 pounds per month. Their teachers have been Junsei 
Yamazaki and Mr. Noboru Muramoto. They are now in 
business with an Italian health food company.
 Note: Pradamano is in the northeast corner of Italy, not 
far from the border with Slovenia.

1226. Biodiesel Report (NBB, Jefferson City, Missouri). 
1995. Biodiesel: A clean fuel by any other name? March. p. 
3.
• Summary: “As European countries expand use of 
biodiesel, the cleaner-burning fuel is earning a variety of 
monikers: diester (France), diesel-bi (Italy and France), bio-
gazole (France), biodiesel (UK) and oko-diesel (Germany 
and Austria).”

1227. Product Name:  Hot Mama’s Large Garden Tofu 
Ravioli.
Manufacturer’s Name:  Hot Mama’s Ravioli, Etc.

Manufacturer’s Address:  1485 Gericke Road, Petaluma, 
CA 94952.
Date of Introduction:  1995 March.
Ingredients:  Tofu, spinach, onions, carrots, garlic, miso, 
spices, salt, pepper.
Wt/Vol., Packaging, Price:  16 oz. paperboard box. Retails 
for $5.99 (3/95, California).
How Stored:  Frozen.
New Product–Documentation:  Product with Label 
purchased at Open Sesame in Lafayette, California. 1995. 
March. Paperboard box. 11 by 7¼ by 1 inch. Green and red 
on white. “Egg free. Dairy free. Oil free. No preservatives 
added. Carry fl at. 24 ravioli.”

1228. Lightlife Foods, Inc. 1995. Recipes for living the 
Lightlife: Delicious meatless alternatives to traditional 
American fare from Lightlife Foods, Inc. (Leafl et). 
Greenfi eld, Massachusetts. 8 panels each side. Each panel: 
22 x 9 cm.
• Summary: In a playful, hard-to-read typeface, 16 pages 
of recipes using Lightlife products including Lightlife Lean 
Links Italian, Lightlife Fakin’ Bacon, Lightlife Soy Tempeh, 
Lightlife Garden Vege Tempeh, Lightlife Three Grain 
Tempeh, Lightlife Wild Rice Tempeh, or Lightlife Savory 
Seitan.
 On the rear inside cover: Our quality pledge. Where 
to fi nd our products. Talk to us (toll-free number). Credits. 
Special thanks to.
 On the rear cover is a new logo and the slogan “Live 
long. Travel light.” Address: P.O. Box 870, Greenfi eld, 
Massachusetts 01302. Phone: 1-800-274-6001.

1229. Sirtori, Cesare R.; Lovati, Maria R.; Manzoni, 
Cristina; Monetti, M.; Pazzucconi, Franco; Gatti, Enno. 
1995. Soy and cholesterol reduction: Clinical experience. J. 
of Nutrition 125(3S):598S-605S. March. Supplement. First 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease. [34 ref]
• Summary: Contents: Introduction. Clinical studies on the 
soy protein diet: the early experience (TVP). More recent 
clinical studies and evaluation of dietary variables. Studies in 
normolipidemic volunteers: lessons pertaining to the general 
mechanism of the cholesterol-lowering activity. Clues on the 
mechanism of action of soy protein.
 Soy protein seems to enhance the performance 
and function of LDL receptors depressed by 
hypercholesterolemia or by dietary cholesterol 
administration. Address: 1. Inst. of Pharmacological 
Sciences, Univ. of Milano, Via Balzaretti 9, 20133 Milan.

1230. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Valsoia S.p.A.
Manufacturer’s Address:  Via Iacopo Barozzi 4, 40126 
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Bologna, Italy.  Phone: +39 051-659-9900.
Date of Introduction:  1995 April.
How Stored:  Refrigerated.
New Product–Documentation:  Letter (fax) from Dr. M. 
Bacci of Valsoia. 1995. Dec. 4. Valsoia introduced tofu in 
April 1995.

1231. Bontempi, Piero. 1995. Valsoia, Italy’s leading 
soymilk manufacturer (Interview). SoyaScan Notes. June 6. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Valsoia was established in 1990 as a joint 
venture between Buton and Crivellaro. It is now an 
independent company that manufactures soymilk, soymilk 
products, and other soy products. It was sold to many 
shareholders in Aug. 1993 by Buton and Crivellaro, and 
the latter two companies now own none of the stock. The 
CEO is Dr. Lorenzo Sassoli de Bianchi. Valsoia now has a 
73% share of the Italian soymilk market, which is 4 million 
liters/year. They now produce about 7,000 tonnes/year of 
all products. The technical director of soymilk production is 
Dr. Piero Bontempi, who has a PhD in chemistry, and a food 
background with CPC making jams, sauces, and fruit juices. 
Their soymilk plant was built using components from APV, 
Alfa-Laval, and Srau. See next pages.
 They have an very attractive portfolio showing their 
product line, with one glossy color sheet for each product. 
Address: Technical Director, Valsoia S.p.A., Via Iacopo 
Barozzi 4, 40126 Bologna, Italy. Phone: +39 051-659-9900.

1232. Storup, Bernard. 1995. The soyfoods industry and 
market in Italy (Interview). SoyaScan Notes. June 21. 
Conducted by William Shurtleff of Soyfoods Center. [Eng]
• Summary: Recently Bernard has been working with 
various companies in Europe (including Italy) that have 
been selling soymilk made by other companies. The few 
companies that he knows are all small, such as Fonte della 
Vita (a small tofu manufacturer). He is not well aware of 
Valsoia in Bologna, Italy, but he has the impression that they 
make soymilk from soy protein isolates and that they are not 
a major company. (Note: Valsoia claims to have 73% of the 
Italian soymilk market, which is 4 million liters a year).
 Several years ago Bernard had wanted to get very 
involved in the Italian soyfoods market, but things have 
changed signifi cantly during the last 18 months. The Italian 
lost about 23% of its value against the French franc. Thus 
Bernard’s products are now 23% more expensive when 
sold in Italy. Now Bernard is too busy expanding into 
supermarkets in France. Address: Managing Director, 
Nutrition et Soja, Z.I. de la Pomme, B.P. 33, 31250 Revel 
(near Toulouse), France. Phone: +33 62.18.72.50.

1233. Product Name:  [Sweet White Miso, Barley Miso].
Foreign Name:  Shiro Miso, Orzo Miso.
Manufacturer’s Name:  Fonte della Vita S.r.L. (La).

Manufacturer’s Address:  Via Monviso 18, 12049 Trinita 
(Cuneo), Italy.  Phone: (0172) 66 397.
Date of Introduction:  1995 June.
Wt/Vol., Packaging, Price:  350 gm glass jar.
How Stored:  Shelf stable.
New Product–Documentation:  Letter from Stephen 
Jannetta of Lititz, Pennsylvania. 2000. Jan. 12. Stephen 
worked with Christian Elwell at South River Miso Co. in 
Conway, Massachusetts, for two seasons: (1) Oct. 1990 to 
May 1991, and (2) Sept. 1993 to May 1994. After the fi rst 
season he traveled to Italy. The fi rst miso that he produced in 
Italy was for Soyalab (located near Florence) during a period 
between February and May of 1992. This was basically 
experimental. They made about 500 kg of shiro miso and 
about 1,500 kg of barley miso.
 In 1994 Soyalab was purchased by La Fonte della 
Vita (located near Cuneo, Italy) and Stephen went there 
in October of that year after his second season at South 
River Miso Co. He began production the third week of 
November and fi nished the last week of April 1995. “In total 
we produced approximately 13,000 kg of barley miso and 
2,100 kg of rice miso using organic soybeans and grains, and 
sea salt. Also at about this time the 1,500 kg of barley miso 
that was produced at Soyalab in 1992 was packaged and 
distributed, I believe, under the Soyalab label.”

1234. Barat, Chandri. 1995. Celentano copies Legume line 
of vegetarian frozen entrees with tofu (Interview). SoyaScan 
Notes. Sept. 6. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: About fi fteen years ago Chandri and Gary Barat 
went to Celentano with an idea for a line of vegetarian frozen 
entrees with tofu. They worked with Dominic Celentano, 
Sr., a pioneer in the frozen food industry and the fi rst to 
put frozen Italian entrees in food stores about 50 years 
ago. They both admired this hard-working, honest man of 
integrity, who told them: “A man’s handshake is his word. 
You can have all the paper in the world, but if the good will 
of the parties isn’t involved, it doesn’t mean anything.” He 
told them “he would never do a tofu item, and he would 
never compete against them.” Though he is a right-wing 
conservative who jokingly calls Chandri “Mrs. Lenin,” he 
made a real personal mark on the Barats because of the many 
values of his they admired.
 Before Legume had its fi rst public stock offering, the 
Barats and their attorneys developed and signed a very 
professional 30-page legal contract with Celentano; it 
stated that Celentano would not divulge any of Legume’s 
confi dential information, including proprietary formulas, 
recipes, etc., but it did not contain a “non-compete 
agreement.”
 When Dominic’s son, Dominic Jr., took over his father’s 
place as head of the company, he decided to try to introduce 
a low-fat version of the company’s traditional Italian frozen 
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entrees to the natural- and health food market. He did this 
in part because profi t margins were decreasing from the big 
chains like Shop Right, and because he noticed the success 
Legume was having in this market. The products (Cheese 
Ravioli, Cheese Lasagna, etc. with white fl our and regular 
cheese) were well accepted and widely distributed. These 
were purchased by retailers in part because the natural 
foods industry is losing its identity by buying products that 
contain white fl our, white sugar, etc. Chandri and Gary had 
no problem with this. But then the son did something that 
Chandri and Gary feel was unethical, if not treacherous. 
Even though it did not violate any written agreements, it 
clearly violated a verbal agreement given with a trusted 
handshake. In early 1995 Dominic Jr. launched a line named 
“Celentano Vegetarian Selects” consisting of four vegan 
frozen entrees with tofu that were very similar to those they 
had been making–and were still making–under contract 
for Legume since 1983. The four products were: Manicotti 
Florentine (resembling Legume’s Tofu Manicotti, made 
by Celentano since Feb. 1983), Stuffed Shells Florentine 
(resembling Legume’s Stuffed Shells Provencale, made by 
Celentano since Dec. 1983), Lasagne Primavera (resembling 
Legume’s Vegetable Lasagna, made by Celentano since Dec. 
1983), and Eggplant Rollettes.
 Celentano’s introduction of these four products has hurt 
the sales of Legume’s frozen tofu entrees tremendously. 
Celentano’s sells his entrees at prices lower than Legume can 
afford and he promotes them extensively.
 Chandri laments: “It is a very unfortunate situation. 
We still have a close relationship with the father, Dominic 
Sr., who loved to mock tofu: “It’s just like cardboard. Who 
would eat it?” When we went to talk to the son, we said, 
‘Your father swore to us he would never...’ The son replied: 
“My father doesn’t have the authority to speak for this 
business.” The son came on with the wife of the mayor of 
New York City introducing his non-dairy vegetarian line. 
Celentano even uses tofu made by White Wave, the same 
manufacturer that has supplied Legume all these years.
 The Barats would like to leave Celentano and fi nd a 
new manufacturer for their products, but that is hard because 
Celentano is very automated. They are also reluctant to leave 
as long as the father is alive; but he is in his mid-70s and is 
not well. Chandri is sure that the son will kick Legume out 
the day after the father dies. The last time Chandri visited 
him in his offi ce, “he almost picked me up and threw me out, 
even though I thought I was being quite polite. He said: ‘This 
is my offi ce, you’re in it, and there’s the door.’”
 Three or four years ago Legume began to private label 
their Manicotti Florentine for Trader Joe’s, and is still on 
the market and selling very well. They have also made other 
products for Trader Joe’s (Stuffed Shells, Classic Manicotti–
without the spinach) but they have come and gone.
 Legume’s best selling products at present are Vegetable 
Lasagna, Manicotti Florentine, and the new line of canned 

products. They also still make Barat Bars (chocolate) but 
they are a relatively small item. They also have a Veggie 
Protein Cutlet.
 Update: 1996. According to one industry insider the 
above story does not sound quite right because Dominic and 
his wife “still run Celentano with an iron hand.” Address: 
P.O. Box 609, Montville, New Jersey 07045. Phone: 201-
263-1013.

1235. Kueneman, Eric A.; Javaheri, F. 1995. Special 
considerations and needs for developing / improving soybean 
production and utilization in Africa. Paper presented at the 
Third Bi-Annual SoyAfrica Conference. 11 p. Held 3-5 Oct. 
1995 at Johannesburg, South Africa. Organized by Aproma.
• Summary: Contents: Introduction. Needs and 
considerations: Demand and utilization, information, 
cropping system, land preparation (farmer’s choice), variety 
/ seeds (farmer’s choice), pest management, harvest & 
grain handling, farmer saved seed, other considerations. 
Conclusion. Charts: (1) SoyNet–Global Soybean Research 
Network–It has branches in Africa, Latin American & 
Caribbean, and Asia, and is concerned with the production 
and utilization of soybeans in the tropics and sub-tropics. (2) 
Soybean integrated crop management (including utilization). 
Address: 1. Senior Offi cer, Field Food Crops Group, Crops 
and Grassland Service (AGPC), FAO, Rome, Italy; 2. Chief 
Technical Adviser, Food Legume–FAO, P.O. Box 30563, 
Lusaka, Zambia.

1236. Voisin, Jean-Luc. 1995. Dairy like soyfoods in Africa: 
Evolution & perspectives. Paper presented at the Third Bi-
Annual SoyAfrica Conference. 5 p. Held 3-5 Oct. 1995 at 
Johannesburg, South Africa. Organized by Aproma.
• Summary: Contents: Foreword. The existing plants. 
Dairylike foods in Africa–The weak points: The soyfood 
itself, and the size of the project. The best “compromise”: 
The end products, the size of the plant and investment. 
Feasibility of a soy yoghurt plant–an example. Conclusion.
 During the last 20 years the author has spent most of 
his time in the study and establishment of more than 30 food 
processing plants for the private sector throughout Africa 
(mainly for the milk, fruit, and soya industries) from the 
smallest (US$100,000 investment) up to the biggest (more 
than US$15 million) on behalf of small European companies 
and multinationals. In 1987, while visiting dairy plants in 
Nigeria, he noticed that all but one had been forced to stop 
operations because of lack of powdered milk–whose price 
had quadrupled from $0.50/kg to $2.00/kg within a very 
short time. Today the price is about $3.00/kg.
 At this time he realized that powdered soymilk could be 
used in place of powdered cow’s milk, so he worked with 
a French company to design and manufacture a soya milk 
processing machine (named Agrolactor) which made 250 
liters/hour of soymilk. They tried to promote this machine 
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in Africa. The fi rst one used commercially was installed 
in Nigeria in 1990; since then they have installed 7 other 
plants throughout Africa. The demand for soya processing 
is steadily increasing, however during the past 5 years these 
projects have faced many diffi culties.
 The seven existing plants (with the company name in 
parentheses) are: (1) 1989–Congo (Agricongo). This was 
the fi rst project to use the Agrolactor. Agricongo used the 
machine for research and development. They sold it this 
year (1995) to a dairy plant in Brazzaville for soy yogurt 
production. (2) 1990–Lagos, Nigeria (Uncle Soyo): A 
private Indian investor. After 3 extensions and an aggressive 
marketing policy, this company was selling more than 
300,000 units per day of soydrinks (pouches), soy yogurt, 
and ice cream. After very good results and profi tability, the 
plant has now been moved to India. (3) 1992–Ivory Coast 
(Cebon): This plant had planned to process pineapple juice 
and soy drinks, but in the end only pineapple juice was 
commercially successful. (4) 1993–Burundi (Vispe): This 
Italian NGO is still working in Bujumbura, producing soy 
milk and baked goods. (5) 1994–Cape Verde (República 
de Cabo Verde) (Benali): A private company is producing 
soydrinks and fruit juices (from imported concentrate); 
today 80% is from fruit. Note: This is the earliest document 
seen (Aug. 2009) concerning soybeans in Cape Verde. This 
document contains the earliest date seen for soybeans in 
Cape Verde (1994) (one of two documents). The source 
of these soybeans was France (See Duchatel 1997). Even 
earlier, sometime between Sept. 1946 and 30 June 1960, the 
Cape Verde Islands received 1 shipment of 2,007 lb of Multi-
Purpose Food.
 (6) 1995–Cairo, Egypt (Sesco): This private company, in 
a joint venture with Actimonde, is manufacturing soy yogurt. 
After 3 months of production the break-even point has 
already been reached (50% of normal capacity, i.e. 20,000 
cups/day). (7) 1995–Nigeria: A second plant in Suleja (50 
km from Abuja) was installed for a parastatal company; the 
soydrinks are expected to be launched this month.
 The end products: European soyfoods companies are 
now very creative in research & development. During the 
last 2-3 years many new products, with better taste and 
packaging, have been introduced to European food stores, 
including supermarkets. The author estimates that the sales 
of the 7 French, Belgian, and Swiss soyfoods companies 
he knows have increased by approximately 30% every year 
since 1990! Four groups of products have been the most 
successful in Europe: 1. Soymilk, packaged in aseptic long-
life cartons and sometimes mixed with fl avors or fruit juice. 
2. The dessert products–soy yogurt (Soyourt) and ice cream. 
3. Tofu burger. 4. The dried products–biscuits and energy 
bars. For the African market, consumer taste tests conducted 
in 12 countries show that the most acceptable product is 
soy yogurt, which is very close to the traditional sour milk 
consumed by many African people. Dried products (energy 

bars) are also well accepted, and they are easily distributed 
and stored. Soymilk (whether fl avored or plain) is not 
appreciated and tofu is too sophisticated at present.
 In Africa, up until now, all of the soyfoods projects 
known by the author, have been developed on a relatively 
small scale with an investment of less than $1 million. 
Because this size plant involves too many problems, it is now 
believed that a plant with an investment of approximately $2 
million represents the best compromise between production 
capacity, the market possibilities, profi tability, and 
management capability. An example of the cost breakdown 
for a soy yogurt plant on this scale is given.
 Conclusion: There is no doubt today that dairylike 
soyfoods are becoming one of the most interesting solutions 
to nutritional problems facing the growing populations of 
Africa. In order to realize this potential, the food industry 
must develop technologies and end products suites to 
the purchasing power and tastes of African consumers. 
Those products must be followed up by a strong marketing 
program. For the success of such medium- and small-
scale commercial ventures, it is important that linkages 
be established between the private investors, NGO’s, and 
International Organizations. Address: Food Engineer, 
Managing Director, Actimonde, International Business Park, 
Batiment Athena, 74160 Archamps, France. Phone: +33 
50.31 56.40.

1237. Sirtori, Cesare. 1995. Action des protéines de soja 
sur la cholestérolémie: Les produits dérivés du soja ont-ils 
un rôle bénéfi que dans la prévention de l’arthérosclérose? 
Pour répondre à cette question, nous avons demandé l’avis 
du Professeur Cesare Sirtori [Action of soy proteins on high 
cholesterol levels. Do soyfoods play a benefi cial role in the 
prevention of atherosclerosis?]. Info Soja (Sojaxa, France) 
No. 6. Nov. p. 1-3. [Fre]
• Summary: Do soy products play a benefi cial role in the 
prevention of artherosclerosis? To answer this question, we 
asked Professor Cesare Sirtori. A photo (p. 3) shows Cesare 
Sirtori.
 Note (e-mail of 25 March 2012) from Hervé Berbille 
of France. Sojaxa does not limit its membership to French 
companies only. For example Alpro, formerly a Belgian 
company, is presently a member and on the board of 
directors. The name “Sojaxa” is probably derived from 
axé vers le soja (“centered toward soya”). Address: 
Directeur du Centre E. Grossi Paoletti: Institut des Sciences 
Pharmacologiques à Milan, Docteur en Pharmacologie 
Clinique et spécialiste des hypercholestérolémies de type II 
[Italy].

1238. Ledvinka, Ferro. 1995. Introducing macrobiotics and 
soyfoods to Italy (Interview). SoyaScan Notes. Dec. 24. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ferro was a pioneer of macrobiotics in Italy. In 
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the process he also helped to introduce soyfoods, especially 
to Florence. He fi rst learned about macrobiotics when he 
read a book on macrobiotics in Italy. He started eating a 
macrobiotic diet. In Rome there was a macrobiotic center 
founded and run by Marquesa Parvolo, who had been cured 
of leukemia or a blood disease by George Ohsawa several 
years before. In 1971 he heard a lecture at this center in 
Rome by Rob Dobrin, who gave him Michio Kushi’s address 
in Boston, Massachusetts. In the summer of 1972 he traveled 
to Boston to study macrobiotics, and there he learned how 
to make tofu and seitan. After leaving the USA, he returned 
to Italy, living in Rome. From there he worked to spread 
macrobiotic food and philosophy to all major Italian cities.
 In Jan. 1977 Ferro went to Japan to work with Mr. 
Kazama at Mitoku, exporting macrobiotic foods to Italy 
and other European countries. The fi rst Italian company to 
order these foods (including Japanese miso and tamari) was 
ProBios in Florence. They were followed by two Italian 
Macrobiotic Centers, located in Rome and 
Milan. In Oct. Ferro left Japan, returned to 
Italy, lived in Rome for a while, then moved to 
Florence, where he established the pioneering 
Fondazione Est-Ouest at via de Serragli 4, in 
Florence. This was a combination macrobiotic 
restaurant and macrobiotic study center. Ferro 
also worked for a while with ProBios. He 
taught various people to make tofu, seitan, and 
tempeh–but none of the restaurant customers 
would buy or eat these strange new foods. 
So Ferro decided to fry them and serve them 
as a snack, free of charge, before each meal. 
A Tuscan proverb says that “Even a slipper, 
if fried, tastes good.” In this way people in 
Florence started to eat these new foods. The 
restaurant made and served these foods from 
about 1982 to 1985. Then people who were 
working in the restaurant moved to another 
place, became independent, and they started 
a small food factory named Soyalab. The 
founder of Soyalab, Matteo Iacovelli, is now 
the chairman of the Kushi Institute in Milan. 
Another person who helped a lot on the way 
was Alfredo Ingannamorte. These people 
learned how to make tofu and tempeh in 
Boston. Alfredo studied at the Kushi house 
in Becket. Matteo worked at a macrobiotic 
restaurant (Open Sesame) in Brookline Village. 
Address: Via Pellicceria 6, 50123 Firenze 
(Florence), Italy. Phone: 055-827 274.

1239. Product Name:  Tofutti Tortellini 
(Nondairy, Frozen).
Manufacturer’s Name:  Tofutti Brands Inc. 
(Marketer).

Manufacturer’s Address:  50 Jackson Dr. (P.O. Box 786), 
Cranford, NJ 07016.  Phone: 201-272-2400.
Date of Introduction:  1995 December.
Ingredients:  Dough mixture: Enriched extra fancy durum 
fl our (niacin ferrous sulfate, thiamin mononitrate, ribofl avin), 
water, egg whites, fl our enrichment (wheat starch, ferric 
orthophosphate, niacinamide talc, tricalcium phosphate). 
Filling: Tofutti Better Than Cream Cheese (water, partially 
hydrogenated soybean oil, tofu, isolated soy protein, corn 
oil, corn sweeteners, salt, guar seed gum, mono- and 
diglycerides, carrageenan, natural fl avor), cracker meal 
(bleached wheat fl our), natural spices, salt.
Wt/Vol., Packaging, Price:  15 oz (425 gm) stand-up plastic 
bag.
How Stored:  Frozen.
New Product–Documentation:  Tofutti Brands Inc. 1996, 
May. 1995 Annual Report. p. 1-3. New products introduced 
during 1995: These are bite-sized frozen pasta fi lled with 
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Tofutti Better than Cream Cheese; sold in 15 oz bags for 
supermarkets and 10 lb boxes for institutions. Introduced in 
Dec. 1995.
 Sample bag of this product with Label generously sent 
frozen by David Mintz via FedEx priority overnight. 1996. 
June 4. 5.75 by 8.5 inches. Plastic bag. Red, green, black, 
and white. Front panel text: “Filled with a tempting tofu 
blend–’tastes better than cheese.’”

1240. Product Name:  Tofutti Mini Ravioli–Mini Crepelach 
[Kreplach] (Nondairy, Frozen).
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
Manufacturer’s Address:  50 Jackson Dr. (P.O. Box 786), 
Cranford, NJ 07016.  Phone: 201-272-2400.
Date of Introduction:  1995 December.
Ingredients:  Dough mixture: Enriched extra fancy durum 
fl our (niacin ferrous sulfate, thiamin mononitrate, ribofl avin), 
water, egg whites, fl our enrichment (wheat starch, ferric 
orthophosphate, niacinamide talc, tricalcium phosphate). 
Filling: Tofutti Better Than Cream Cheese (water, partially 
hydrogenated soybean oil, tofu, isolated soy protein, corn 
oil, corn sweeteners, salt, guar seed gum, mono- and 
diglycerides, carrageenan, natural fl avor), cracker meal 
(bleached wheat fl our), natural spices, salt.
Wt/Vol., Packaging, Price:  15 oz (425 gm) stand-up plastic 
bag.
How Stored:  Frozen.
New Product–Documentation:  Tofutti Brands Inc. 1996, 
May. 1995 Annual Report. p. 1-3. New products introduced 
during 1995: These are bite-sized frozen pasta fi lled with 
Tofutti Better than Cream Cheese; sold in 15 oz bags for 
supermarkets and 10 lb boxes for institutions. Introduced in 
Dec. 1995.
 Sample bag of this product with Label generously sent 
frozen by David Mintz via FedEx priority overnight. 1996. 
June 4. 5.75 by 8.5 inches. Plastic bag. Red, green, black, 
and white. Front panel text: “Filled with a tempting tofu 
blend–’tastes better than cheese.’”
 Note: Webster’s Dictionary defi nes kreplach 
(pronounced KREP-luk and derived from the Yiddish 
kreplech), a word fi rst used in about 1892, as “square or 
triangular dumplings fi lled with ground meat or cheese, 
boiled or fried, and usually served in soup.”

1241. Product Name:  [Soymilk Ice Cream Bars on a Stick 
or Lolly Desserts (Fruits of the Forest, Vanilla with Amarino 
Cherry)].
Foreign Name:  I Gelati (3 Ricoperti ai Frutti di Bosco).
Manufacturer’s Name:  Valsoia S.p.A.
Manufacturer’s Address:  Via Iacopo Barozzi 4, 40126 
Bologna, Italy.  Phone: +39 051-659-9900.
Date of Introduction:  1995.
Ingredients:  Vanilla Bars on a Stick Coated with Fruits 
of the Forest: Soya extract (minimum 35%), sugar, glucose 

syrup, strawberry juice (min. 15%), coconut oil, emulsifi er 
(mono- and diglycerides of fatty acids), stabilizers (carob 
bean gum, sodium alginate, carrageenan, guar seed fl our), 
thickening agent (pectin), fl avorings.
Wt/Vol., Packaging, Price:  500 gm plastic tubs, or 3 bars 
(200 gm) in a paperboard box.
How Stored:  Frozen.
New Product–Documentation:  Talk with Dr. Piero 
Bontempi and Laura of Valsoia. 1995. June 6. Two fl avors 
introduced very recently are Vanilla Bars Coated with Fruits 
of the Forest, and Amarino Cherry. Color leafl et and product 
specifi cations showing labels. 1995. “Valsoia–Bonta’ e 
Salute. Il gelato 100% vegetale. A base di Soyamilk. Crema 
bianca. No al colesterolo.” The leafl et describes the product 
as “Le squisite specialità a base di Soyamilk.” Free of 
lactose.
 Package with Label sent by Leah Leneman of Scotland. 
1995. Oct. 11. She notes that the product is “lovely.” Vanilla 
Bars on a Stick Coated with Fruits of the Forest (“3 ricoperti 
ai Frutti di Bosco”). 7 by 6 by 1.25 inches. Paperboard box. 
Purple, green, dark blue, and yellow on light blue and white 
stripes. Illustration of three purple bars, each on a stick and 
with a different type of berry below each. “100% vegetale–
non dairy–plantaardig. 3 Gelati–Lolly Desserts–Ijsjes.” The 
200 gm pack retails in the UK for £2.69.
 On the back of the package is a description of the 
product in Italian, English, French, German, Spanish, 
and Dutch. “Gelato Valsoia 100% non dairy is a delicious 
specialty based on Soyadrink. It is thus a light, nutritious 
food that is easy to digest. Gelato Valsoia contains neither 
lactose nor cholesterol and is ideal as a healthy snack. To 
appreciate the full fl avour and for best consistency, leave for 
a few minutes at room temperature.”

1242. Product Name:  [Soymilk Ice Creams (Bars on a 
Stick) (Vanilla, Vanilla & Chocolate Chip, Chocolate Coated 
Vanilla)].
Foreign Name:  I Gelati (Crema Bianca, Crema Bianca–
Cacao con Pezzetti di Cioccolato, 3 Gelati Crema Bianca 
Ricoperti al Cioccolato).
Manufacturer’s Name:  Valsoia S.p.A.
Manufacturer’s Address:  Via Iacopo Barozzi 4, 40126 
Bologna, Italy.  Phone: +39 051-659-9900.
Date of Introduction:  1995.
Ingredients:  Vanilla ice cream: Soyamilk (71%), sugar, 
glucose syrup, coconut oil, emulsifi ers, stabilizers. Vanilla 
Bars on a Stick Coated with Fruits of the Forest: Soya extract 
(minimum 35%), sugar, glucose syrup, strawberry juice 
(min. 15%), coconut oil, emulsifi er (mono- and diglycerides 
of fatty acids), stabilizers (carob bean gum, sodium alginate, 
carrageenan, guar seed fl our), thickening agent (pectin), 
fl avorings.
Wt/Vol., Packaging, Price:  3 bars on a stick (200 gm) in a 
paperboard box.
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How Stored:  Frozen.
New Product–Documentation:  Talk with Dr. Piero 
Bontempi and Laura of Valsoia. 1995. June 6. These 
products were introduced in late 1994. Color leafl et and 
product specifi cations showing labels. 1995. “Valsoia–Bonta’ 
e Salute. Il gelato 100% vegetale. A base di Soyamilk. Crema 
bianca. No al colesterolo.” The leafl et describes the product 
as “Le squisite specialità a base di Soyamilk.” Free of 
lactose. Label (paperboard box) sent by Valsoia. 1995.

1243. Product Name:  [Frozen Soya-Based Cutlets].
Foreign Name:  La Cotoletta Surgelate.
Manufacturer’s Name:  Valsoia S.p.A.
Manufacturer’s Address:  Via Iacopo Barozzi 4, 40126 
Bologna, Italy.  Phone: +39 051-659-9900.
Date of Introduction:  1995.
Ingredients:  Rehydrated soya proteins (minimum 50%), 
wheat protein, vegetable oil, wheat fl our, [egg] albumen 
powder, starch, spices, sea salt, yeast.
Wt/Vol., Packaging, Price:  200 gm paperboard box 
(containing 2 cutlets).
How Stored:  Frozen.
New Product–Documentation:  Letter (fax) from Dr. M. 
Bacci of Valsoia. 1995. Dec. 4. Valsoia introduced Frozen 
Cutlets in 1995. Crivellaro was taken over by Valsoia in 
1993. Fax of label. 1995. Dec. 12.
 Note: This is the earliest Italian-language document seen 
(April 2013) that mentions frozen tofu, which it calls “La 
Cotoletta Surgelate.”

1244. Garcia Uriarte, Alvaro; Ortega, 
Alberto. 1996. Recent history of soyfoods 
in Cuba. Part II (Interview). SoyaScan 
Notes. Jan. 9. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Continued: After the 
problems with meat shortages were 
somewhat under control, the Food 
Industry Research Institute (FIRI) began 
to work on alleviating milk shortages. 
They had not forgotten their previous 
bad experience with soymilk from the 
Mechanical Cow, but Alvaro still believed 
that soya and dairylike soy products had 
great potential in Cuba, so he took the 
lead (and a rather big risk) by deciding 
to do more research on soy products to 
replace milk.
 Note: At this point we must pause 
to take a look at the important role that 
milk has played, especially for children 
and senior citizens, after the Cuban 
Revolution. This information comes 
from Alvaro and Alberto, and from the 

excellent book No Free Lunch: Food & Revolution in Cuba 
Today, by Benjamin, Collins, and Scott (1989, Institute 
for Food and Development Policy, San Francisco). Page 
numbers refer to pages in that book. Before the revolution 
succeeded in Jan. 1959, only 11% of rural Cuban families 
regularly drank milk (p. 2). Almost one-third of the food 
consumed in Cuba was imported, including much of the 
dairy products (p. 8), and more than 70% of these imports 
came from the United States (p. 19). Just 3 months into the 
revolution, in May 1959, the new government set offi cial 
prices for milk, rice, bread and beef (p. 20). Nationwide 
consumption of milk, and other long-coveted foods such 
as pork, soared, but the supply could not keep up with 
demand–for a host of complex reasons (p. 119-27). On 19 
October 1960 the Eisenhower administration imposed the 
fi rst U.S. embargo on Cuba, prohibiting all exports except 
nonsubsidized foods and medicines. Cuba set a goal to free 
itself from U.S. imports and to generally become more self-
suffi cient in food. In April 1961 the USA tried to invade 
Cuba at the Bay of Pigs–and failed. Then on 7 Feb. 1962 
a second and tighter U.S.-imposed embargo on trade with 
Cuba (including food, but exempting medical supplies) went 
into effect. That same month the Organization of American 
States voted 15 to 4 to exclude Cuba from the organization 
and for member states to break all diplomatic ties. On March 
12, in response to these painful measures, Cuba began a 
program to ration food via the new National Board for the 
Distribution of Foodstuffs (p. 22, 197-98). Initially, rationing 
was expected to be temporary, yet as of 1996 it is still in 
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effect–as is the U.S. embargo, though both have changed.
 As part of the 1962 ration, all children under the age of 
7 received a liter of bottled milk daily, and senior citizens 
over age 65 could buy six cans of evaporated milk a month 
(p. 27), both at very low prices–part of Cuba’s “right to eat” 
ethic. Since 98% of Cuba’s children are born in a hospital, 
almost all of them start being breast fed from birth, and the 
mothers drink the milk during this time. As of 1989, a liter of 
milk cost only 25 centavos on the ration, but 80 centavos off 
the ration in the so-called parallel market (p. 41). Families 
buy the bottled milk at the neighborhood dairy ration store 
(lechería) and the canned milk at the bodega. The Cuban 
government placed tremendous emphasis on expanding 
production of cow’s milk–perhaps more than on any other 
food except sugar. Indeed milk production increased 
threefold from 1962 to 1979. In addition to the 800 million 
liters produced in 1982, some 600 million liters of powdered 
and butterfat milk were imported (p. 151-52). One tonne of 
powdered milk makes 10,000 liters when reconstituted. Yet 
Cuba’s emphasis on milk was expensive, and substantial 
imports (such as feed for dairy cattle) had to be bought with 
hard currency (p. 111).
 Cubans say that families mourn on a child’s seventh 
birthday, for that is when they lose eligibility to receive 
one liter per day of low-cost milk. To ease the transition, 
in the 1970s the Cuban government decided to give ½ liter 
of milk per day to kids of ages 7-13, and to seniors over 
age 65. All people would also get one-fi fth liter per day as 
fresh, powdered, or evaporated milk on the ration card. With 
the arrival of the Special Period in 1990, the whole milk 
program had to be re-examined from top to bottom. That 
year, in a speech on July 26, a famous national holiday, Fidel 
Castro said that Cuba would no longer be able to guarantee 
milk at traditional levels because milk imports would have 
to be reduced, and, more important, the money was no 
longer available to buy feed for dairy cattle. Between 1989 
and 1995, consumption of dairy milk in Cuba fell from 1.3 
billion liters to 390 million liters, a drop of 70%. This abrupt 
loss of milk strongly affected everybody in Cuba, except 
1.2 million children ages 0 to 7, kids in nurseries, pregnant 
women, and hospital patients. The spotlight turned to Alvaro 
and his coworkers to try to solve this immense problem.
 The fi rst product they developed was named Cerelac. 
Introduced in March 1991, it contained 15% whole milk 
powder, 40% defatted soy fl our (all imported), plus 
sugar, calcium, vitamins, and vanilla fl avor. It was sold at 
subsidized prices to kids ages 7-13 and seniors over age 65. 
These people found the product acceptable. Soon 7,000 to 
8,000 tonnes per year of Cerelac were being mixed in plants 
inside of ten of Cuba’s dairy processing factories. Shortly 
four more mixing plants were added.
 Then Alvaro and his coworkers thought about 
developing products from whole soybeans, but were cautious 
because of the bad experience with the Mechanical Cow 

7 years earlier. It was then that Alvaro visited the Valsoia 
soymilk plant in Bologna, Italy. At this plant, which used 
Alfa-Laval soymilk equipment, Alvaro learned many 
important secrets. Continued. Address: 1. Ing., Director; 
2. Vicedirector. Both: Food Research Inst. (Instituto de 
Investigaciones para la Industria Alimenticia), Carretera 
Guatao Km 3½, La Lis 19200, Havana City, Cuba. Phone: 
21-6986 or 21-6742.

1245. Product Name:  D’Alterio Healthy Cuisine (All 
are organic with Tofu): Cheese Ravioli Pergolese, Cheese 
Tortellini Bologna, Pasta Shells Genovese, Pasta Shells 
Veneto, or Pasta Fagioli Tuscany.
Manufacturer’s Name:  D’Alterio Foods Corp.
Manufacturer’s Address:  109-18 Northern Blvd., Corona, 
New York 11368.  Phone: 718-779-4770.
Date of Introduction:  1996 January.
Ingredients:  Cheese Ravioli Pergolese: Tomatoes*, durum 
fl our*, water, low fat ricotta cheese (skim milk, milk, 
vinegar, salt, vegetable gums), onions, broccoli, corn kernels, 
zucchini, red bell peppers, mushrooms, organic tofu (well 
water, soybeans*, magnesium chloride–a natural coagulant), 
basil, dried pineapple, canola oil*, imported Parmesan 
cheese (part skim milk, cheese culture, salt, enzymes), garlic, 
sea salt, extra virgin olive oil*, spices, vegetable gums, 
parsley. * = Organically grown.
Wt/Vol., Packaging, Price:  11 oz. (312 gm). Retails for 
$3.49.
How Stored:  Frozen.
New Product–Documentation:  Spot in Frozen Food Age. 
1996. Jan. p. 48. “Organic frozens are enjoying healthy 
growth.” The section on “D’Alterio Foods” states that this 
company, of Corona, New York, “has rolled out six pasta 
dinners and two soups under the D’Alterio Healthy Cuisine 
Label.”
 Article in Frozen Food Age. 1996. Sept. “We become 
what we eat–Healthy Frozen Foods.” Guido Marchitelli 
has spent 55 years developing food products and more than 
20 years in food research, for Buitoni Foods and Lipton 
Tea, and now as the R&D chef for D’Alteria Foods Corp., 
Corona, New York. In 1995 he won the “Gold Medal” chef 
of the year award from the Chefs de Cuisine Association 
of America. He has recently played an instrumental role in 
D’Alterio’s introduction of a premium line of frozen organic 
Italian foods.
 Leafl et (8½ by 11 inch, color–blue and red on yellow) 
sent by Patricia Smith from Natural Products Expo East 
(Baltimore, Maryland). 1997. Sept. “Healthy Cuisine. Low 
fat, natural Italian. You’ve tried all the rest–Now go for the 
best.” On the front is a color photo showing eight packaged 
organic frozen entrees. Five of these contain tofu. On the 
back is a nutritional analysis of each product. The front of 
each box shows the following: Cheese Ravioli Pergolese: 
Filled with ricotta, corn, tofu, and Parmigiano cheese. 
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Cheese Tortellini Bologna: Filled with ricotta, corn, tofu, 
and Parmigiano cheese. Pasta Shells Genovese: Filled with 
ricotta, corn, and tofu. Pasta Shells Veneto: Filled with 
ricotta, broccoli, and tofu. Pasta Fagioli Tuscany: Filled with 
tofu and Jerusalem artichoke.
 Talk with Alberto Olavarria of D’Alterio. 1998. Feb. 
17. These products were introduced in March 1996 at the 
Natural Products Expo at Anaheim. The company started in 
1972. The address has always been 109-18 Northern Blvd., 
Corona, New York 11368. Phone: 718-779-4770. Alberto 
also sends: (1) Product description and ingredient statements; 
(2) D’Alterio Healthy Cuisine–Products data sheet–incl. 
nutrition facts on each product.

1246. Messina, Mark; Messina, Virginia. 1996. SoyFacts No. 
1: Soyfoods & allergies (Leafl et). Lebanon, Indiana: Indiana 
Soybean Development Council. 2 p. Front and back. 28 cm. 
[20 ref]
• Summary: Contents: Introduction. Soy protein allergy. Soy 
infant formula. Soyfoods and allergy. Conclusion.
 “Soy infant formula: For many years soy-based infant 
formulas were recommended for infants with cow’s milk 
protein intolerance. In healthy, non-allergic children, soy is 
generally less allergenic than cow’s milk (Eastham 1989). 
The incidence of cow’s milk allergy is thought to range from 
0.3 to 7.5 percent among infants (Bana & Heiner 1980); 
allergy to soy is seen in 0.5 percent or less of the population.
 “But there is currently some debate over the advantages 
of soy formulas for infants who are allergic to cow’s milk. 
Where the gut is already damaged as a result of cow’s milk 
allergy, the incidence of concomitant soy allergy may be 
substantial. In the early 1980s, the American Academy of 
Pediatrics Committee on Nutrition recommended that soy-
based infant formulas not be used in the dietary management 
of documented clinical allergic reactions to cow’s milk 
protein, although the committee concluded that soy formula, 
in comparison to cow’s milk formula, is ‘probably a better 
source of nutrition in allergy-prone infants.’ More recently, 
researchers from Italy concluded that most of the studies 
reporting soy allergenicity had serious fl aws. Based on an 
extensive review of the literature, the Italian researchers 
concluded that soy formulas should be used for infants with 
IgE-mediated cow’s milk protein allergy.”
 Note: One version of this leafl et was developed for 
consumers and another for dietitians. The project was funded 
by the Indiana Soybean Development Council. Address: 1. 
PhD; 2. MPH, RD. Both: Nutrition Matters, 1543 Lincoln 
St., Port Townsend, Washington 98368. Phone: 360-379-
9544.

1247. Sirtori, Cesare R. 1996. Soy protein and cholesterol 
reduction: From infancy to old age. Soy Connection (The) 
(Chesterfi eld, Missouri–United Soybean Board) 4(1):1, 4. 
Winter. [8 ref]

• Summary: “How do soy proteins lower cholesterol? Many 
people, as stated in a recent meta-analysis which, graciously, 
gave proper recognition to our 20 years of work, suggest 
that the soy isofl avones may be responsible for most of the 
effect. We do not believe this to be the case; isofl avones 
vary widely in all soy preparations and a similar cholesterol 
reduction was noted with products with very high low and 
very low isofl avone contents. Isofl avones are believed to 
lower cholesterol by way of an estrogen-like action. This 
hypothesis has, however, lost considerable credence after a 
study on hormonal changes in middle-aged women fed soy 
proteins gave totally negative fi ndings (Baird et al. 1995). 
Proteins probably hold the key: data from our group indicate 
that soy protein intake in hypercholesterolemia does not lead 
to an increased elimination of sterols by the intestine, but 
rather stimulates receptor mechanisms on the cell surface 
(so called LDL-receptors), favoring cholesterol breakdown 
and elimination. Dietary proteins are defi nitely not all the 
same...” Address: Prof. of Clinical Pharmacology, Univ. of 
Milan, Italy.

1248. Holt, Stephen. 1996. New developments with 
commercialization of soy isofl avones (Interview). SoyaScan 
Notes. March 2. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Dr. Holt’s fi rst soy product, Genista 
(pronounced juh-NIS-tuh), is now on the market. It is 
basically a soy protein isolate that contains about 2 mg/gm of 
isofl avones; no isofl avones are added to the product. Genista 
was just presented yesterday to a large meeting of Midwest 
cardiologists, and there was enormous interest in the product. 
The soy protein is much better than Mevacor, a drug used 
to lower cholesterol, that has many undesirable side effects. 
Combining James Anderson’s meta-analysis studies and his 
own research, Dr. Holt decided that 30 gm of Genista would 
lower blood cholesterol by 20-30% over a period of 3-6 
months as an adjunct to a low-cholesterol diet. His company 
is trying to be very responsible in the way they market the 
product, together with lifestyle changes. They market a 
health plan, so as not to give consumers a false sense of 
security.
 Take Care, sold by Protein Technologies International, 
contains anywhere from 0.68 to 2.39 mg/gm of isofl avones; 
no isofl avones are added. But PTI has not come out with 
a recommended dose in a format that will lower blood 
cholesterol. Bodybuilders consume up to 6 gm of protein 
per kg of body mass. Apparently if they take this protein as 
soy protein it seems to be effi ciently handled, which is quite 
interesting. Protein Technologies International is conducting 
a study with Romanian athletes; they are measuring urinary 
mucoproteins, which are some indicator of effi ciency of 
renal handling.
 Genista is based on his own research and that of Dr. 
James Anderson, which says that if you consume 30 gm of 
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a soy protein isolate containing a standardized amount of 
isofl avone, you will lower your cholesterol. He has quite 
good early success. He has a joint venture with Charles 
Day, PhD, of Kentucky who has a developed an agricultural 
process for making almost pure isofl avones from soybeans. 
They have just received investment money from Japan to 
turn this into a large-scale commercial process. The cost of 
the key piece of equipment is about $6-8 million. They use 
a proprietary technique and a patented heat-tank solvent 
extraction process to process partially defatted lightly 
heat treated soybean meal (usually used for chicken feed) 
to extract the isofl avones, which are lipophilic. From 4 
tons of the meal he can extract 1 kg of isofl avones of 85% 
purity; they are composed mainly of genistein. As far as he 
knows, his is the only company in the extracting isofl avones 
commercially, and enriching products with isofl avones. He 
has about $6 million of orders on paper for isofl avones from 
a variety of nutriceutical manufacturers. Why isn’t a big 
company like ADM doing this? “They are looking at it, but 
they haven’t got the science right or the process; we have.”
 His second product will be Genista-Plus, which will 
contain 20 mg/gm of isofl avones and will be enriched with 
isofl avones. Another product, Phyto-Est, will contain 25 
mg/gm of isofl avones; it has come out of the joint-venture 
agreement with Charles Day and the Japanese. It will on the 
market as soon as they can get a label on it. These products 
will be sold in double-oh capsules. The capsules of Phyto-Est 
are already made.
 The Italian National Health Service has been giving 
out soy protein isolate as a free item in their health care 
preventive approach, mostly to people with kidney (renal) 
failure who tend to have high cholesterol levels. It has been 
shown repeatedly in that experience to be quite effective. 
In addition, soy proteins lower blood pressure, improve 
renal effi ciency and renal handling, and promote calcium 
retention–which in turns lowers blood pressure.
 Dr. Holt says Twin Laboratories is now selling a product 
named “Twinlab Genistein.” In Jan. 1996 Dr. Holt began 
publication of a new periodical titled Nutriceutical News 
International: An information source on natural remedies. 
He is Editor in Chief and president of Natus, Inc., New York. 
His portrait appears on the front page. Stephen Yaskin, M.S., 
is editorial editor. To subscribe, send $19.95 for 6 issues, 
payable to Natus, Inc., 200 Clearbrook Rd., Elmsford, NY 
10523.
 Note: This is the earliest document seen (Sept. 2001) 
that contains statistics about the soy estrogen industry and 
market. Address: M.D., Natus Inc., 2388 28th Street, Long 
Island City, New York 11105. Phone: 718-721-1496.

1249. White Wave, Inc. 1996. White Wave products–as of 
3/96: Featured in White Wave Vegetarian Cuisine Centers 
(Leafl et). Boulder, Colorado. 1 p. Single sided. 28 cm. 
March.

• Summary: Leafl et (8½ by 11 inch, printed black on blue) 
sent by Patricia Smith from Natural Products Expo West. 
1996. March. Lists all of White Wave’s products, grouped by 
category, as of March 1996.
 Tofu (reduced fat, hard style, soft style).
 Baked tofu: “Snack’n Savory Tofu (TM)” and a line of 
International Baked Tofu: “Oriental-style, Italian-Style, Thai-
Style, and Mexican Style.”
 “Tempeh: Original Soy Tempeh, Soy Rice Tempeh, Five 
Grain Tempeh, Wild Rice Tempeh, Sea Veggie Tempeh.
 “Veggie Burgers: Prime Burger, Chick’n Burger, Veggie 
Life Burger, Tempeh Burger, Teriyaki Tempeh Burger, 
Lemon Broil Tempeh.
 “Dairyless (TM) Soy Yogurt: Raspberry, Key Lime, 
Strawberry, Lemon, Blueberry, Banana Strawberry, Peach, 
Vanilla, Lemon-Kiwi, Apricot-Mango, Organic Plain in 6 oz. 
and Quarts.
 “Dairyless Soy Beverage: White Wave Silk.
 “Sandwich Slices: Turkey-Style Sandwich Slices, 
Chicken-Style Sandwich Slices, Roast Beef-Style Sandwich 
Slices, Bologna-Style Sandwich Slices, Pastrami-Style 
Sandwich Slices.
 “Meat Substitutes: Meatless Veggie Franks, Meatless 
Jumbo Franks, Meatless Veggie Links.
 “Seitan: Traditionally Seasoned Seitan, Vegetarian Fajita 
Strips, Vegetarian Philly Steak Slices, “Meat of Wheat” (TM) 
Chicken Style Wheat Meat, Meat of Wheat Grilled Burgers 
Wheat Meat, Meat of Wheat Sausage Style Wheat Meat, 
Meat of Wheat Beyond Chicken Patties, Meat of Wheat 
Beyond Turkey, Meat of Wheat Beyond Roast Beef.
 “Heat & Serve: Vegetarian Sloppy Joe.
 Soy A Melt Soy Cheese: Cheddar Style Soy A Melt, 
Fat Free Cheddar Style Soy A Melt, Mozzarella Style Soy 
A Melt, Fat Free Mozzarella Style Soy A Melt, Garlic Herb 
Style Soy A Melt, Monterey Jack Style Soy A Melt.”
 Note 1. A new, very similar list was issued in June 1996. 
“Chicken-style Seitan” had been added, and 3 Meat of Wheat 
products and one fl avor of Soy A Melt (Monterey Jack) had 
been discontinued.
 Note 2. A new, less similar list was issued in Sept. 1998–
after sales of Silk soymilk were skyrocketing. The following 
had been discontinued:
 “Veggie Burgers: Prime Burger, Chick’n Burger, Veggie 
Life Burger, Teriyaki Tempeh Burger.
 “Sandwich Slices: Roast Beef-Style Sandwich Slices, 
Bologna-Style Sandwich Slices.
 “Meat Substitutes (all): Meatless Veggie Franks, 
Meatless Jumbo Franks, Meatless Veggie Links.
 “Seitan: All 6 Wheat of Meat products were 
discontinued but Vegetarian Sloppy Joe had been moved in 
from the “Heat & Serve” category (which then disappeared).
 Four types of tofu were added: Extra Firm Style, Tidal 
Wave (fi rm), Hard Water Pack, Hard Vacuum Pack. Address: 
1990 North 57th Court, Boulder, Colorado 80301. Phone: 
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303-443-3470.

1250. Montanaro, Pamela. 1996. Attending the First National 
Soybean Workshop in Cuba (Interview). SoyaScan Notes. 
April 15. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Pam Montanaro, Coordinator of the Cuba 
Campaign Department of Global Exchange, just returned 
from 2 weeks in Cuba. She led an alternative medicine 
group during the fi rst week. While there, she attended the 
First National Soybean Workshop (Primer Taller Nacional 
Soya), 2-day meeting held on 11-12 April 1996 at the Food 
Research Institute outside Havana. It was attended by 
about 200 Cubans, and many important Cubans were there, 
including Jesu Montané Oropesa, a top advisor to Fidel 
Castro, and Vilma Espín, head of the Federation of Cuban 
Women (Federation de Mujeres Cubanos, FMC). One of 
the founders of the Cuban revolution in the 1950s, she is 
married to Raul Castro (Fidel’s brother), is a chemist or 
biochemist, speaks good English, and has been involved with 
popularizing soybeans and soyfoods in Cuba for many years. 
In the early 1960s Vilma organized a Cuban group named 
“Friends of the Soybean.”
 The afternoon sessions on the fi rst day were divided 
into two parts: Soybean production, and soybean utilization. 
The fi rst was open to everyone, the second was restricted 
to speakers only, because of Cuba’s proprietary soymilk 
and soy yogurt technology. Dr. Gilberto Fleites, a top 
Cuban cancer surgeon who is also a vegetarian, gave a 
presentation to both sessions on soy, diet and health, with 
an excellent slide show that he has developed; he answered 
many questions and received many requests for talk to other 
organizations.
 The conference was attended by representatives from 
both agriculture and food processing from every Cuban 
province. The food representatives brought samples of their 
best soy yogurt and soy cream cheese. At the conference 
there was a contest to see which organization had the best 
soy yogurt. Las Tunas won, with a special award going to a 
factory in Havana. In all, the conference was very up-beat. 
Video- and audio tapes were made of most of the sessions, 
and the proceedings are expected to be available in Spanish. 
Pam has a Spanish language conference agenda.
 At the conference, Pam learned that two other foreign 
groups are apparently involved with growing soybeans in 
Cuba. Vilma Espín’s women’s group (FMC) has a project 
very similar to Global Exchange’s funded by Oxfam Canada 
and now underway in the easternmost province of Cuba, 
Santiago de Cuba (near Guantanamo Bay, the U.S. naval 
base). The project is getting its seeds from INIFAT, but there 
seems to be poor communication between INIFAT and this 
project, to the extent that Pam wondered if a rivalry might 
have developed between them. Oxfam Canada fi rst began 
work in Cuba in Jan. 1995 and Pam helped to interest them 

in work with soy. Canadians Minor Sinclair and Sheila 
Katz are now involved with this soy project. A second 
Cuban group is also working on this project, the National 
Association for Small-Scale Agriculture (Association 
Nacional de Agricultura Pequena, ANAP). They just had 
their fi rst harvest and got a good yield of about 2 tons of seed 
per acre. Minor (who now lives in Havana with his wife, 
Martha Thomson) in writing up a report on the project for 
Pam. Pam’s combine has not yet arrived in Cuba.
 An Italian NGO (non-governmental organization), 
which is part of the European Union, is said to be trying to 
do another soy project, and has offered to invest $1 million 
in the project.
 During 1996, nationwide, Cuba hopes to grow between 
6,700 ha and 8,040 ha of soybeans (500 to 600 caberillas; 1 
caberilla = 13.4 ha). If all goes well, this area would provide 
them with about 15,000 metric tons of soybeans–enough for 
all their food needs but only about 10% of their total needs 
including vegetable oil and livestock feed.
 Only two foreigners attended the soy conference–Pam 
and a man from Mexico. Pam heard that Cuba has signed a 
contract to export its soymilk manufacturing technology to 
an organization in Semaya, Mexico. This would be Cuba’s 
fi rst known export of such technology. Last year Cubans 
did a lot of traveling throughout Latin America looking for 
customers.
 Tito Nuñez’s vegetarian restaurant in the Botanical 
Garden, next to a Japanese garden, is just lovely and 
becoming very popular. The food is organically grown and 
presented in a beautiful way. Address: Coordinator of Soy 
Cubano! Company, Food and Medicine Campaign, c/o 
Global Exchange, 2017 Mission St. #303C, San Francisco, 
California 94110. Phone: 415-255-7296 or 415-558-8682.

1251. Manceau, Michel. 1996. Re: SoyAfrica conferences, 
Global Soynet database, and Aproma. Letter (fax) to William 
Shurtleff at Soyfoods Center, April 18–in reply to inquiry. 1 
p.
• Summary: Three SoyAfrica conferences have been 
organized by Aproma: In March 1991 at Harare, Zimbabwe; 
in 1993 at Victoria Falls, Zimbabwe; and in 1995 at 
Johannesburg, South Africa. According to an article 
in Aproma Review, these conferences discuss soybean 
production, utilization, and consumption in Africa, and the 
future of soybeans in nutrition and commerce on the African 
content. Reports from these conferences are not available for 
wide circulation.
 At the fi rst SoyAfrica conference in 1991 in Zimbabwe, 
there were 37 participants from the following countries 
(listed alphabetically): Angola (3 participants), Botswana 
(2), Kenya (3), Malawi (2), South Africa (1), Tanzania (3), 
Uganda (3), United Kingdom (UK, 1), United States (USA, 
1), Zambia (3), Zimbabwe (12 participants).
 At the third SoyAfrica conference in 1995 in South 
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Africa, there were over 80 participants.
 Global Soynet is a computerized database which has 
been established by the Food and Agricultural Organization 
(FAO) of the United Nations. It contains information on 
world soybean production and trade. For more information 
contact: FAO, Via delle Terme di Caracalla, 00100 Rome, 
Italy. Phone: +39 (6) 579 74 608. Fax: +39 (6) 579 73 
152. Address: Director General, Aproma, 52 avenue Louis 
Lepoutre, B-1060 Bruxelles, Belgium. Phone: +32 2 345 21 
74.

1252. Biodiesel Report (NBB, Jefferson City, Missouri). 
1996. European Biodiesel Board formed, new plant 
inaugurated. April. p. 2.
• Summary: “Key biodiesel producers in Europe, 
representing an annual production capacity of more than 
150 million gallons of vegetable oil methyl esters, joined 
forces to form the European Biodiesel Board (EBB). Novaol 
Company’s Claudio Rochietta, which has affi liates in Italy 
and France, will serve as president.”
 “In addition to Novaol, Diester Industries in France, 
Oelmuhle Conneman in Germany, BME / VNR in Germany, 
Oelmuhle Bruck in Austria and SISAS in Belgium also 
became charter members last November.
 “The EBB met April 24 to help inaugurate a new 24 
million gallon biodiesel plant in Germany. The plant is 
operated by Oelmuhle Leer Conneman GmbH & Co., one 
of EBB’s charter members. The company is also an affi liate 
of Oelmuhle Hamburg AG, in Hamburg, which belongs 
to Archer Daniels Midland Company, based in Decatur, 
Illinois.”

1253. Second International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease: September 15-18, 
1996. Brussels Conference Center, Brussels–Belgium. 1996. 
American Soybean Assoc., Rue du Commerce 20-22 Box 4, 
1010 Brussels, Belgium. 23 p. 30 cm.
• Summary: The cover of this attractive booklet has dark 
green ink on natural beige paper, with a square photo 
of soybeans in the middle. Contents: Invitation from 
the chairperson. The Second International Symposium 
On the Role of Soy in Preventing and Treating Chronic 
Disease: agenda. Satellite Symposium: agenda. Important 
deadlines and addresses. Instructions for abstracts. General 
information. Introducing Belgium and Brussels. Registration. 
Hotel accommodation. Social program. Symposium 
registration form. Hotel accommodation form. Social 
program form.
 This symposium is being organized by Mark Messina, 
PhD (Chairman, USA), Roger Leysen, PhD (Secretary, 
Belgium), and Koen Descheemaeker, PhD (Scientifi c 
coordinator, Belgium). The international scientifi c advisory 
board consists of 12 members: Herman Adlercreutz, M.D. 
(Finland); Guiseppe D’Amico, M.D. (Italy); Stephen Barnes, 

PhD (USA); John Erdman, PhD (USA); Bernard Guy-Grand, 
M.D. (France); Takemichi Kanazawa, M.D. (Japan); Jean-
Michel Lecerf, M.D. (France); Erik Muls, M.D. (Belgium); 
Marcel Roberfroid, PhD (Belgium); Risto Santti, M.D. 
(Finland); Cesare Sirtori, M.D. (Italy); Kurt Widhalm, M.D. 
(Austria).
 Tentative agenda: Sunday, Sept. 15. Welcome 
and opening remarks. Overview of diet and cancer. 
Biotechnology of the soybean. Monday, Sept. 16. Soy and 
kidney function. Soy and bone health. Soy and heart disease: 
Hypocholesterolemic effects of soy (basic, mechanisms). 
Tuesday, Sept. 17. Soy and heart disease: Effects of 
independent cholesterol reduction. Soy and cancer: Animal 
studies, soybean anticarcinogens / anticancer mechanisms. 
Wednesday, Sept. 18. Soy and cancer: Human studies. 
Hormonal effects of soy.
 Satellite symposium: A special satellite symposium 
will be held on Thursday, September 19, at the Sheraton 
Hotel, Place Rogier, Brussels; it will focus on two areas. The 
morning session on “Current understanding of soy and infant 
health” has been organized to better understand the effects 
of soy protein formula in infants and soyfoods in infants 
and young children–with particular emphasis on soybean 
isofl avones. The afternoon session on “Soybean isofl avones: 
measurement, levels in foods, and pharmacokinetics,” 
will focus on isofl avone absorption and metabolism, and 
methodology for quantifying isofl avones in food and 
biological matrices.
 The cost of both symposia, including lunches but hotel 
accommodations, for a non-student paid before Aug. 1 is 
about $439.
 Sponsors contributing more than $15,000: Alpro 
natural soyfoods, American Soybean Association, Protein 
Technologies International, Nebraska Soybean Board, Sojaxa 
(The French Association for Soyfoods Promotion–Active 
members: Alpro, Nutrition et Soja, Sojasun, Sojinal), U.S. 
Foreign Agricultural Service, United Soybean Board, Ohio 
Soybean Board, Central Soya, ADM, Wyeth Nutrition 
International, Indiana Soybean Development Council.
 Other sponsors: Illinois Soybean Association and 
Illinois Soybean Program Operating Board, American 
Institute for Cancer Research, Monsanto Company, Ontario 
Soybean Growers’ Marketing Board, Soyfoods Association 
of America, Minnesota Soybean Research and Promotion 
Council, Iowa Soybean Promotion Board, Michigan Soybean 
Promotion Committee, Indiana Soybean Development 
Council, Morinaga Nutritional Foods, Inc., and Functional 
Foods for Health Program. Address: Brussels, Belgium.

1254. Product Name:  [Sweet White Miso].
Foreign Name:  Shiro Miso.
Manufacturer’s Name:  Az. Agricole Biologica Carlo 
Giacomelli.
Manufacturer’s Address:  Via Roma, 41/1, Pradamano, UD 
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(Udine), 33040 Italy.  Phone: 0432-670003.
Date of Introduction:  1996 October.
New Product–Documentation:  Fax from Dario Benossi 
Artiginale. 1993. Nov. 3. They introduced shiro miso (sweet 
white miso) in Oct. 1996 and now make 100 pounds per 
month. Their teachers have been Junsei Yamazaki and Mr. 
Noboru Muramoto. They are now in business with an Italian 
health food company.
 Note: Pradamano is in the northeast corner of Italy, not 
far from the border with Slovenia.

1255. Product Name:  Veggie Pizza Pepperoni.
Manufacturer’s Name:  Yves Fine Foods, Inc., a subsidiary 
of Yves Veggie Cuisine, Inc.
Manufacturer’s Address:  1638 Derwent Way, Delta 
(Vancouver) V3M 6R9, B.C., Canada.  Phone: 604-251-
1345.
Date of Introduction:  1996 October.
Ingredients:  Oct. 1996: Water, wheat gluten, soy protein 
isolate, spices, tofu (water, organic 
soy beans, magnesium chloride), yeast 
extract, salt, mustard powder, evaporated 
cane juice, wheat starch, rice starch, beet 
powder, guar gum, natural liquid smoke, 
carrageenan.
Wt/Vol., Packaging, Price:  155 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et 
sent by Patricia Smith from Natural 
Products Expo East. 1996. Oct. On the 
front is a large color photo of “Veggie 
Pizza Pepperoni: A new generation of 
pizza toppings.”
 On the rear: “Fat free–No 
cholesterol. No nitrates.” Detailed 
nutrition facts. And ingredients. Yves 
Veggie Cuisine, Inc. is now located at 
Delta (Vancouver), B.C., Canada V3M 
6R9. Phone: 604-525-1345.
 Spot in Vegetarian Journal. 1997. 
Nov/Dec. p. 15. “Veggie Pepperoni. Yves 
Veggie Cuisine has introduced Veggie 
Pizza Pepperoni, a fat-free vegetarian 
pepperoni topping for pizzas.”

1256. Berkoff, Nancy. 1996. Turkeyless 
Tetrazzini: With our feather-free version 
of this post-Thanksgiving classic, 
vegetarians needn’t feel left out when 
it comes to leftovers. Vegetarian Times. 
Nov. p. 30-32.
• Summary: Main ingredients in this dish 
include extra-fi rm tofu or smoked tofu 
and cooked spaghetti. Soymilk is used in 

the sauce. The vegetarian version contains only 79% as many 
calories, 65% as much fat, 10% as much cholesterol, 27% as 
much sodium, and 50% more fi ber.

1257. Product Name:  [Tofu Slices: With Wheat Gluten 
(Herbed, Spinach Flavored)].
Foreign Name:  Tofu Affettato (Alle Erbe, Agli Spinaci)–
Alimento Derivato dalla Soja.
Manufacturer’s Name:  Biolab.
Manufacturer’s Address:  Via dei Grabizio 11, 34170 
Gorizia, Italy.  Phone: +39 481 533522.
Date of Introduction:  1996.
Ingredients:  Herbed: Soybeans (fagioli di soja), wheat 
gluten (glutine di frumento) rosemary (rosmarino), parsley 
(prezzemolo), oregano (origano), grated bread crumbs, 
nigari–cloruro di magnesio, water.
Wt/Vol., Packaging, Price:  160 gm (2 slices weighing 80 
gm in each of 2 packs) vacuum packed separately, side by 
side.
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How Stored:  Refrigerated.
New Product–Documentation:  Label and letter sent by 
Maura Ghiraldini and owner Massimo Santinelli. 1998. Dec. 
5. This new (Dec. 1998) label (3½ by 5 inches) has the same 
pastel background for all tofu products–a stylized view of 
the sea and sky, with mountains on both sides and rolling 
hills in the foreground. At the top left is a smiling sun. Text: 
“Organically grown (prodotti dalla agricoltura biologica).” 
“Ready in 5 minutes (Pronto in 5 minuti).” Refrigerate at 
4ºC. A small symbol shows a person recycling the container. 
“These two products also contain vital wheat gluten.” Two 
earlier labels (6 by 3.75 inches) shows black text on a wavy 
pastel background.

1258. Product Name:  [Tofu Slices: With Wheat Gluten 
(Plus Olives and Capers)].
Foreign Name:  Trancio di Tofu Affettato (Alle Olive e 
Capperi)–Alimento Derivato dalla Soja.
Manufacturer’s Name:  Biolab.
Manufacturer’s Address:  Via dei Grabizio 11, 34170 
Gorizia, Italy.  Phone: +39 481 533522.
Date of Introduction:  1996.
Ingredients:  Soybeans (fagioli di soja), wheat gluten 
(glutine di frumento) olives 5%, capers 3%, dried grated 
bread, nigari (cloruro di magnesio), oregano, salt, water.
Wt/Vol., Packaging, Price:  200 gm (1 slice weighing 100 
gm in each of 2 packs) vacuum packed separately, side by 
side.
How Stored:  Refrigerated.
New Product–Documentation:  Label and letter sent by 
Maura Ghiraldini and owner Massimo Santinelli. 1998. Dec. 
5. This new (Dec. 1998) label (3½ by 5 inches) has the same 
pastel background for all tofu products–a stylized view of 
the sea and sky, with mountains on both sides and rolling 
hills in the foreground. At the top left is a smiling sun. Text: 
“Organically grown (prodotti dalla agricoltura biologica).” 
“Ready in 5 minutes (Pronto in 5 minuti).” Refrigerate at 
4ºC. A small symbol shows a person recycling the container.

1259. Product Name:  [Tofu].
Manufacturer’s Name:  Defontaine s.n.c.
Manufacturer’s Address:  di Mattiello R. & Congedo A, 
Via Torreselle 24, 36061 Bassano del Grappa (Vicenza), 
Italy.
Date of Introduction:  1996.
New Product–Documentation:  Letter (fax) from Yoshinori 
Ito of Takai Tofu & Soymilk Equipment Co. 1996. April 24. 
Names and addresses of new tofu shops in countries where 
tofu is not well known.

1260. Product Name:  [Ravioli with Tofu-Mushroom 
Filling].
Foreign Name:  Minis.
Manufacturer’s Name:  Topas GmbH (Product Developer-

Marketer).
Manufacturer’s Address:  Bollbergstr. 41, 72116 Öschingen 
[near Tuebingen], Germany.  Phone: 07473/25515. Fax: 
07473/8320.
Date of Introduction:  1996.
Ingredients:  Incl. tofu.
How Stored:  Refrigerated.
New Product–Documentation:  Letter (fax) from Klaus 
Gaiser, founder of Topas. 1996. Sept. 21.

1261. Product Name:  [Soy Ice Cream without Added 
Sugar].
Manufacturer’s Name:  Valsoia S.p.A.
Manufacturer’s Address:  Via Iacopo Barozzi 4, 40126 
Bologna, Italy.  Phone: +39 051-659-9900.
Date of Introduction:  1996.
How Stored:  Frozen.
New Product–Documentation:  Letter (fax) from Dr. M. 
Bacci of Valsoia. 1995. Dec. 4. Valsoia plans to introduce 
Soy Ice Creams without Added Sugar in 1996.

1262. Product Name:  [Organic Soyadrink].
Foreign Name:  Soyadrink Biologico.
Manufacturer’s Name:  Valsoia S.p.A.
Manufacturer’s Address:  Via Iacopo Barozzi 4, 40126 
Bologna, Italy.  Phone: +39 051-659-9900.
Date of Introduction:  1996.
New Product–Documentation:  Letter (fax) from Dr. M. 
Bacci of Valsoia. 1995. Dec. 4. Valsoia plans to introduce 
Organic Soyamilk in 1996.

1263. Pioneer Hi-Bred International, Inc. 1996. Inventing 
and building seed crop genetic improvements: Research and 
product development. Des Moines, Iowa. 28 p. 28 cm.
• Summary: Includes: A message from Jim Miller, Vice 
President and Director, Oilseeds and Field Crop Research (p. 
8). Soybean research (p. 9). World map of Pioneer research 
locations (p. 22-23). Soybean locations by region (p. 28): 
There are 13 in North America, 3 in South America (Venado 
Tuerto, Argentina; Santiago, Chile; San Jose, Costa Rica), 
and 2 in Europe (Parndorf, Austria; Parma, Italy). The 
Spanish-speaking North American soybean locations are: 
Salinas, Puerto Rico; Puerto Vallarta, Mexico. Those in the 
USA are: Kekaha, Kauai, Hawaii; Hamel, Illinois; LaSalle, 
Illinois; St. Joseph, Illinois; Cedar Falls, Iowa; Johnston, 
Iowa; Moorhead, Minnesota; Redwood Falls, Minnesota; 
Greenville, Mississippi; Napoleon, Ohio; Chatham, Ontario, 
Canada. Address: 11153 Aurora Ave., Des Moines, Iowa 
50322-9969. Phone: 1-800-338-5878.

1264. SoyaScan Notes. 1996. Chronology of Somalia. 
Compiled by William Shurtleff of Soyinfo Center.
• Summary: Listed as “Somali Coast” in a 1940s stamp 
album, Somaliland is a “region in East Africa between the 



HISTORY OF SOY IN ITALY (1597-2015)   499

© Copyright Soyinfo Center 2015

equator and the Gulf of Aden, including Somalia, Djibouti, 
and southeast Ethiopia, about 300,000 sq, miles.”
 The Italian protectorate of Somalia was acquired from 
1885 to 1927. In 1936 it was incorporated as a state in Italian 
East Africa.
 1941–Somalia is invaded by British troops.
 1950–Italy takes over the trusteeship held by Great 
Britain since World War II. British Somaliland was formed in 
the 19th century in the NW.
 1960 June 26–Britain grants independence to British 
Somaliland; on July 1 it joins with the former Italian 
Somaliland part to create the independent Somali Republic.
 1969 Oct. 21–A Supreme Revolutionary Council seizes 
power in a bloodless coup under Siyad Barrah. 1977–Battle. 
Somalia has laid claim to Ogaden, the huge eastern region of 
Ethiopia, populated mostly by Somalis.
 1978–Some 11,000 Cuban troops with Soviet arms 
defeat Somali troops and ethnic Somali rebels in Ethiopia. As 
many as 1.5 million refugees enter Somalia. Guerilla fi ghting 
in Ogaden continues until 1988, when a peace agreement is 
reached.
 1991 Jan.–General Muhammad Siyad Barrah fl ees 
Mogadishu following 21 years of one-man rule. Many 
consider that he was driven out by warlord Muhammed 
Farrah Aidid. 1991–The northwest part of Somalia, formerly 
a British colony, declares independence as Somaliland–but as 
of Sept. 1993 no nation has granted it recognition. The chief 
city is inland Hargeysa and oil reserves are thought to exist. 
No UN troops or funds go there in 1992-93. In 1991-92 
fi ghting between rival factions caused 40,000 casualties, and 
by mid-1992 the civil war, 6 years of drought, and banditry 
combined to produce a famine that threatened some 1.5 
million people with starvation.
 1992 July–The UN Secretary General declares Somalia 
to be a country without a government; there is political 
anarchy. 1992 Dec.–The UN accepts a U.S. offer of troops to 
safeguard the delivery of food to the starving, then intervenes 
with food.
 1993 May 4–The UN took control of the multinational 
relief effort from the US. By Oct. 1993 U.S. wants to get 
out because warlord Aidid killed 18 U.S. troops–all of 
which were under U.S. command at the time. Three fi ctions: 
(1) Somalia is one country rather than two; (2) The U.N. 
conducted famine relief in Somalia (only southern Somalia); 
(3) Mogadishu will again be the capital of one country 
controlled from the center (rather than a confederation).
 1994 March 25–The US withdraws its peacekeeping 
forces, largely because of its casualties and “mission creep.”
 1995 March 3–The last UN troops pull out–Mogadishu 
still has no functioning government and armed factions 
control different parts of the country.
 1996 Aug. 3–Warlord Muhammed Farrah Aidid is shot 
and killed by his rivals. He prevented compromise because 
we wanted absolute power for himself.

1265. Hymowitz, Ted. 1997. Siebold & Co. in Leyden, 
Netherlands: A very early soybean seed dealer. Early 
European-language documents on the soybean in China from 
the years 1254, 1330, and 1346 (Interview). SoyaScan Notes. 
Jan. 1. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Bill Shurtleff called Ted Hymowitz on New 
Year’s Eve to wish him a happy New Year and to tell Ted 
that he had just received from France a copy of the earliest 
Vilmorin seed catalog that listed the soybean; it was 
published in 1864. Bill asked Ted if he knew of any earlier 
record of soybean seeds being sold commercially. Ted said 
he would look.
 After a few minutes, Ted called back and read the text of 
an 1856 article by J.J. Smith, titled “New and Valuable Trees 
and Fruits,” published in the American journal Horticulturist, 
and Journal of Rural Art and Rural Taste (Albany, New 
York). It stated: “One of the most remarkable catalogs ever 
published has just appeared in Leyden [Netherlands]. It 
contains a price list of the Japanese plants actually cultivated 
in the nursery of Siebold and Co. of that place [Leyden]. He 
also offers seeds of the Soja japonica, the real plant from 
which the sauce called ‘soy’ is prepared.” Note: In the mid-
1840s, Philipp Franz von Siebold and Joseph G. Zuccarini 
fi rst gave the soybean its present genus name, Glycine. They 
gave the wild soybean its present scientifi c name Glycine 
soja.
 How did Ted fi nd this document so fast? It was not in 
his computer. But he knows the contents of his collection and 
all of his early history documents are fi led chronologically in 
fi le cabinets.
 Ted then announces that his earliest European-language 
document on the soybean is from the year 1254, followed 
by 1330, then 1346. The fi rst two are in Italian, and the third 
is unclear because Ted has only the translation. He also has 
one from the year 1583 titled “Summary of the Things of 
Japan” by Valignano (Tokyo, Sophia University, Monumenta 
Nipponica Monograph No. 9). It states: “The padre 
Alexandro Valignano of the Society of Jesus [Jesuit] visited 
Japan three times, 1590-1592, 1598, and 1603.” Address: 
Prof. of Plant Genetics, Univ. of Illinois, Urbana, Illinois.

1266. GMF–Genetically Modifi ed Foods Market Intelligence 
(Genetic ID, Fairfi eld, Iowa). 1997. New survey: EU 
consumers don’t want GM foods. No. 5. Jan. 22. p. 1-2.
• Summary: “Two new surveys of European consumer 
attitudes regarding genetically modifi ed (GM) foods were 
released recently. As anticipated, they showed a majority of 
consumers having unfavorable opinions toward GM foods.” 
The big majority of European consumers want labeling of 
GM foods.
 “One survey was conducted by Market & Opinion 
Research International (MORI) of the UK and commissioned 
by Greenpeace. It consisted of telephone interviews with 
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4,840 consumers in Denmark, France, UK, Italy, the 
Netherlands, and Sweden. between December 11 and 20, 
1996. The ages of the respondents were 15 and up, except 
in Denmark where they were 13 and up. Each person 
interviewed was asked two questions.
 “A German company, GfK Market Research, conducted 
a survey of 2500 randomly selected German consumers 
between the ages of 16 and 69 from both the eastern and 
western parts of the country. They were asked a series 
of questions about their attitudes toward GM foods. (see 
‘Consumer attitudes in Germany’ below).
 “Opinions: development and introduction of GM foods: 
The fi rst question in the MORI/Greenpeace survey was, 
‘Thinking of genetically modifi ed food or food derived 
from genetic engineering, what is your opinion towards the 
development and introduction of such foods?’ A total of 59% 
surveyed in all the countries indicated opposition to GM 
foods, while 22% indicated support. Of those opposing, 37% 
were opposed to a great extent and 22% opposed slightly. Of 
those supporting, 6% supported to a great extent, and 16% 
supported slightly.”
 A graph, titled “Country-by-country responses to 
question one:” shows that the opposition to GM food was 
highest in Sweden (76% opposed), followed by France 
(66%) and Denmark (65%); it was lowest in Italy (44% 
opposed).
 “Happy to eat GM food? The second question was: ‘To 
what extent do you agree or disagree that: I personally would 
be happy to eat genetically modifi ed food.’ A total of 67% 
disagreed with the statement, with a total of 17% agreeing. 
Of those disagreeing, 46% strongly disagreed and 21% 
tended disagree. Of those agreeing with the statement, 12% 
tended to agree and 5% strongly agreed.
 A graph, titled “Country-by-country responses to 
question two:” shows that the opposition to eating GM food 
was highest in Sweden (78% opposed), followed by France 
(76%) and Denmark (63%); it was lowest in the UK (53% 
opposed).
 The next section is about “Consumer attitudes in 
Germany” at the end of 1993, long before the highly 
publicized introduction of genetically modifi ed foods. 
“German consumers had opinions even then that were quite 
similar to today’s.”

1267. Mosher, Steven W. 1997. Too many people? Not by a 
long shot (Editorial). Wall Street Journal. Feb. 10. p. A18.
• Summary: “Confounding the doomsayers, world 
population growth is slowing dramatically. The U.S. Census 
Bureau recently reported that the globe’s population recently 
grew by only 79.6 million in 1996. This is 7 million fewer 
than the 86-plus million in 1994, the high-water mark of 
population growth.”
 The immediate reason for this decline is shrinking 
family size, according to the United Nations Population 

Division. The world’s total fertility rate–the number of 
children born per woman during her lifetime–has declined to 
2.9, its lowest rate ever, down dramatically from a rate of 4.2 
in 1985.
 “There are now 79 countries–representing fully 40% of 
the world’s population, with fertility rates below the level 
necessary to stave off long-term population decline. The 
developed nations are in the worst straits. Already fi fteen of 
them, including Russia, Germany, and Italy, each year fi ll 
more coffi ns than cradles. Virtually all the others will soon 
follow suit. Efforts by anxious governments to arrest this 
looming demographic disaster have proved largely futile.” 
There are now even 27 “developing countries where women 
are averaging fewer than 2.2 children.
 “The bottom line: Population will peak at 7 billion or so 
in 2030, and then begin a long descent.”
 “Something over two-thirds of the world’s fertility 
decline can be accounted for by simple modernity, as women 
marry later, have greater educational opportunities, and work 
outside the home.” The article concludes:
 “Humanity’s long-term problem is not going to be 
too many children, but too few... Why spend hundreds of 
millions of dollars a year on contraception and sterilization 
that will only bring that day closer?” Address: President, 
Population Research Inst., Falls Church, Virginia.

1268. Messina, Mark. 1997. Summary of fi ndings: Heart 
disease. Soy Connection (The) (Jefferson City, Missouri) 
5(1):3. Winter. Special edition: Highlights of the Second 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease. [4 ref]
• Summary: One obstacle to greater use of soy protein 
to lower blood cholesterol is the failure of scientists to 
understand the mechanism which causes this lowering–
although there is no shortage of hypotheses. Dr. Cesare 
Sirtori, of the University of Milan, Italy, (a veteran researcher 
in this fi eld and one of the keynote speakers) presented data 
showing that cholesterol reduction is due to enhanced LDL 
cholesterol degradation stimulated by peptides formed from 
the hydrolysis of the 7S globulin (a soy protein) by the liver. 
Dr. Shigeru Yamamoto and colleagues from the University 
of the Ryukyus in Japan, suggest it is the undigested peptides 
from soybean protein that lower cholesterol.
 However, work by Ms. Mary Anthony and colleagues, 
from Bowman Gray Medical School in North Carolina, 
suggest that isofl avones, not protein, are the key. “Dr. Sirtori 
indicated that much of his clinical work demonstrating 
cholesterol reduction involved the feeding of soy products 
that contained minimal amounts of isofl avones, although his 
assertion met with some surprise.”
 “Elegant work presented by Dr. William Wong from 
the USDA’s Agricultural Research Service (ARS) suggests 
that soy lowers cholesterol by enhancing cholesterol 
excretion through bile acid production, specifi cally via the 
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chenodeoxycholic pathway.
 “One of the most exciting fi ndings of the symposium 
was the observation that soy increases HDL cholesterol. 
Relatively few dietary approaches have been shown to raise 
HDL cholesterol. Three human studies, by Susan Potter 
and colleagues from the University of Illinois [USA], Dr. 
Elzbieta Kurowska and colleagues from the University 
of Western Ontario [Canada], and Drs. Karin Nilausen 
and Hans Minertz from the University of Copenhagen 
[Denmark], indicated that HDL increases in response to 
soy consumption. In some individuals the results are quite 
dramatic with HDL increasing as much as 50 percent, 
although typical increases are more in the range of 5-10 
percent. It appears that the lower the initial starting HDL 
cholesterol level, the greater the response to soy. The 
combined effect of a decreased LDL and an increased 
HDL strongly support the use of soy for reducing heart 
disease risk.” Address: PhD, Symposium Chairperson, Port 
Townsend, Washington.

1269. Rose, Richard. 1997. Re: Soy cheeses in Europe. 
Letter to William Shurtleff at Soyfoods Center, March 13. 1 

p. Handwritten.
• Summary: Richard just returned from Biofach in Germany. 
The tofu/soy cheese sold by Viana died. Sharon’s Finest is 
going to (1) export some Rellas to Europe via Ki Foods in 
Italy, and (2) produce some tofu products and hemp foods in 
France, under license to Soleil de la Lix. Address: President, 
Sharon’s Finest, P.O. Box 5020 (616 Davis St.), Santa Rosa, 
California 95402-5020. Phone: 707-576-7050.

1270. Product Name:  [VivaSoya Soy Mousse (Apricot)].
Foreign Name:  VivaSoya Mousse di Soya (Albicocca).
Manufacturer’s Name:  Fonte della Vita S.r.L. (La).
Manufacturer’s Address:  Via Monviso 18, 12049 Trinita 
(Cuneo), Italy.  Phone: (0172) 66 231.
Date of Introduction:  1997 March.
Ingredients:  Soymilk*, apricot, cane sugar, natural aromas, 
living lactic bacteria (Streptococcus thermophilus and 
Lactobacillus bulgaricus). * = Organically grown.
Wt/Vol., Packaging, Price:  250 gm; 2 x 125 gm plastic 
tubs.
How Stored:  Refrigerated.
New Product–Documentation:  Label from Biofach, March 
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1997. Orange, white, green and blue. “Rich in living lactic 
acid bacteria. No preservatives.”

1271. Morinaga Nutritional Foods, Inc. 1997. Perfect food: 
Perfect package (Leafl et). Torrance, California. 4 panels each 
side. Each panel: 22 x 9 cm.
• Summary: This color leafl et contains 6 color photos. 
Contents: Cover. Perfect food. Perfect package. Perfect for 
everyone. Learn more about Mori-Nu tofu. Coupon and 
order form. Mori-Nu quick tips. Five recipes.
 “In our factory in the town of Tualatin, Oregon, we 
blend wholesome soybeans with pure Cascadian water 
and a tiny amount of gluconolactone (Footnote: a non-
dairy coagulant derived from food starch). Each package is 
hermetically sealed and gently heated, transforming the rich 
soymilk into creamy tofu.”
 A table shows the nutritional composition of 5 types of 
Mori-Nu Tofu.
 Note: An updated version of this leafl et appeared in 
Sept. 2000. It had 5 panels on each side (instead of 4) and 
contained new information about: (1) Mori-Nu Tofu Hero–
four seasoning mixes for making Eggless Salad, Italian Herb 
Medley, Garden Scrambler, and Shanghai Stir-Fry. (2) Mori-
Nu Mates–mixes for puddings or pies in vanilla, lemon-
creme, or chocolate fl avors. (3) Mori-Nu Tofu is now made 
using only non-GMO soybeans. (4) Mori-Nu tofu and the 
FDA heart health claim. Address: 2050 W. 190th St., Suite 
110, Torrance, California 90504. Phone: 310-787-0200.

1272. Lightlife Foods, Inc. 1997. Now your soy set can be as 
effective as it is appetizing: Introducing Lightlife’s ‘Eating 
healthy can be soy easy’ merchandising program (Ad). 
Produce Merchandising. July. p. 27. In “Healthy Lifestyles” 
special pull-out section.
• Summary: This full-page color ad shows most of 
Lightlife’s soyfood products in the produce section, fl anked 
on both sides by celery, lettuce, tomatoes, artichokes, bell 
peppers, and mushrooms. Products (from top to bottom) 
include: Smart Dogs, Wonderdogs. Tofu Pups. Lightburgers. 
Barbecue Grilles. Lemon Grilles. Tamari Grilles. Smart Deli 
Roast Turkey. Smart Deli Bologna. Smart Deli Country 
Ham. Lean Italian Links. Lean Breakfast Links. Soy 
Gourmet. Gimme Lean! (meatless). Tempeh. Smoky Tempeh 
Strips. Nasoya tofu.
 At the top is a booklet (1997) titled “Eating healthy can 
be soy easy.”
 The ad text reads: “As any as 120 million people are 
on meat restrictive diets–and just about everybody else 
wants to cut cholesterol and fat. Soyfoods, for many of 
these people, are becoming one of their basic food groups. 
These consumers are spending more of their food dollar in 
the produce department and that’s why Lightlife soy set in 
your produce section makes sense–and sales. Only Lightlife 
provides a fully integrated, complete merchandising system.”

 “As a leading producer of meatless soy based products, 
Lightlife delivers satisfying fl avor through an entire line 
of mouthwatering vegetarian replacements for hot dogs, 
burgers, sausage, luncheon meats, ground meat, and 
tempeh.”
 “Why Lightlife? Proven category leader. Merchandising 
support. No spoilage.” www.lightlife.com.

1273. Yves Veggie Cuisine. 1997. Introducing Just Like 
Ground! Our new premium meatless ground round (Ad). 
Vegetarian Times. July. p. 65.
• Summary: A full-page color ad. This new fat-free product 
comes in Italian and Original. Address: Vancouver, BC V6A 
2A8, Canada.

1274. Farrell-Kingsley, Kathy. 1997. Recipe redux. Mom’s 
lasagna revisited: A meatless and cheeseless lasagna that 
even your mother could love. Vegetarian Times. Oct. p. 32, 
34.
• Summary: Contains a recipe for Vegan Lasagna (12 
servings), made with two 16-oz. packages of fi rm tofu; soy 
cheese is not used. This recipe contains 50% less fat and 
30% fewer calories than a typical lasagna made with ricotta 
and mozzarella cheeses–and has no cholesterol. A color 
photo shows the lasagna. Address: VT Food Editor.

1275. Product Name:  [Seitan Roast With Rosemary and 
Garlic].
Foreign Name:  Arrosto di Seitan Aromatizzato Alle Erbe–
Alimento Derivato dalla Farina di Frumento.
Manufacturer’s Name:  Biolab.
Manufacturer’s Address:  Via dei Grabizio 11, 34170 
Gorizia, Italy.  Phone: +39 481 533522.
Date of Introduction:  1997.
Ingredients:  Wheat gluten washed by and (glutine di 
frumento lavato a mano), rosemary, garlic (aglio), tamari soy 
sauce, sunfl ower seed oil (cold pressed), vegetable fl avoring 
based on: sea salt, yeast extract, leeks, carrots, sweet 
peppers (also called bell peppers; peperoni), celery, parsley 
(prezzemolo), spices, water.
Wt/Vol., Packaging, Price:  200 gm vacuum packed.
How Stored:  Refrigerated.
New Product–Documentation:  See page after next. Label 
and letter sent by Maura Ghiraldini and owner Massimo 
Santinelli. 1998. Dec. 5. This new (Dec. 1998) label (3½ 
by 5 inches) has the same pastel background for all seitan 
products–a stylized view of the sea and sky, with mountains 
on both sides and rolling hills in the foreground. At the top 
right is a smiling sun. At the lower left are two sunfl owers; 
at the lower right ears of wheat. Text: “Organically grown 
(prodotti dalla agricoltura biologica).” “Ready in 5 minutes 
(Pronto in 5 minuti).” Refrigerate at 4ºC. A small symbol 
shows a person recycling the container. An earlier label has 
black text on a background of waves of yellow, orange, and 
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white.

1276. Cerquetti, Giorgio. 1997. The vegetarian revolution. 
Badger, California: Torchlight Publishing, Inc. xiv + 243 p. 
No index. 23 cm.
• Summary: This book is divided into two parts: 
Commentary (which includes many quotations about 
vegetarianism) and cookbook. Contents: Part A–The 
vegetarian revolution. 1. Join the revolution. 2. The 
future is vegetarian. 3. Animals deserve to be alive. 4. 
More evidence. 5. Proteins and vitamins. 6. Vegetarians 
live longer: Longevity, prana, fasting. 7. Vegetarianism 
and world religions: Vegetarian Jews, vegetarianism and 
early Christianity, Jesus was vegetarian, the new Catholic 
catechism, the oldest teachings, the law of karma, Buddha 

was vegetarian, 
was Mohammed 
vegetarian, 
Sikhs, Jains, 
speciesism: 
The last barrier, 
thought-
provoking 
facts about 
vegetarianism. 
8. Open letter to 
McDonalds.
 Part 
B–Recipes 
(108 recipes). 
9. Recipes of 
famous people. 
10. Recipes of 

vegetarian groups. 11. Recipes of 
vegetarian restaurants. 12. Recipes 
from vegetarian cookbooks.
 Part C–Resources. Vegetarian 
international. Alphabetical listing of 
recipe sources. About the author.
 Giorgio Cerquetti, PhD, author 
and yoga practitioner, was born 
in Italy in 1946 and has been a 
vegetarian since age 16. In 1991 
started to spend more time in the 
USA and, with Alister Taylor, he 
founded Vegetarians International. 
Address: Italy and the USA.

1277. Rose, Richard. 1998. New 
developments at Rella Good Cheese 
Co. (Interview). SoyaScan Notes. 
Feb. 16. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Richard renamed his 

company to Rella Good Cheese Co. in about Oct. 1997. 
Starting in Feb. of 1997, his company began enriching all of 
its cheese alternatives (except VeganRella) with a vitamin-
mineral mix to make them nutritionally equal to dairy 
cheese. Consumers prefer enriched alternatives; it is not 
required.
 To date, Richard’s company has used its self-imposed 
“Green Tax” to give about $40,000 to environmental 
groups (EarthSave, Rainforest Action Network, etc.)–in 
addition to the more than $84,000 donated to the Second 
Harvest Food Bank. The largest single recipient group was 
EarthSave, but they are no longer a recipient. Right now the 
Hemp Industries Association is the major recipient among 
environmental groups. Remember that half the pesticides in 
the USA are used on cotton crops.
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 It is not very diffi cult to buy hemp seeds in the USA, but 
all of it is imported. Last year 1 million pounds was imported 
into the USA. You can order by phone from 1-800-buy-
hemp. You can also buy it from bird stores, where it is used 
as bird feed. In addition, about 500,000 acres of feral / wild 
hemp (called “ditchweed”) grow in the USA each year–
mostly in the Midwest, but almost nobody harvests the seeds, 
since that is illegal. Since 1957 it has been illegal to cultivate 
hemp in the USA without a license. One group, the Research 
Inst. of Pharmaceutical Sciences, Univ. of Mississippi, has 
a license to grow hemp for the DEA (Drug Enforcement 
Administration) for the 7 patients the government gives 300 
joints per month to.
 The whole issue of decriminalizing drugs (including 
marijuana) is now being supported by a number of prominent 
public fi gures such as George Schultz (former Republican 
secretary of State), Milton Friedman (conservative 
Republican economist), a superior judge in Orange County, 
and the mayor of Baltimore, Maryland. They want to 
medicalize addiction. The Netherlands has decriminalized 
drugs and the results have been good.
 So Richard’s company imports its hemp seed from 
Germany; it is certifi ed organic and dehulled. His is the fi rst 
company to import dehulled seeds. Their fl avor is delicious–
like sunfl ower seeds. It is a complete protein and 65% of the 
protein is edestin–which is very high quality.
 Trader Joe’s now has its own brand of soy cheese, 
named Trader Joe’s Soy Cheese in Jalapeño Jack fl avor. For 
a while, Trader Joe’s kicked TofuRella off their shelves. 
Then they had a big problem with a shipment of soy cheese 
from Soya Kaas, so they brought Richard’s products back 
in–sheepishly.
 The main ingredient in Richard’s soy cheeses is actually 
spray-dried tofu. In Canada it must be shown as such on the 
label, but not in the United States. Richard has never been 
in the factory where his spray-dried tofu is made, but he has 
asked the owner point blank if they are coagulating it and 
they say they are. Nor does he have any statement in writing. 
They probably coagulate a large tank of soymilk with 
calcium sulfate (not GDL) to make it into thin silken tofu, 
then they slurry it and run it through a spray drier. At least 
three companies make tofu powder: Clofi ne Dairy & Food 
Products, Inc. (Linwood, New Jersey), SunRich Inc. (Hope, 
Minnesota), and Prosource, Inc. (Alexandria, Minnesota). 
Devansoy Farms, Inc. (Carroll, Iowa; Elmer Schettler, 
president) makes soymilk powder, but not tofu powder.
 In May 1997 Richard incorporated a new company 
named The Hemp Corporation (THC). There is some fall-out 
from anti-help people in the industry.
 In the near future, he plans to transfer all existing hemp 
products (HempRella, Hempeh Burger) to THC, which does 
not yet have any products on the market. Three new hemp 
products for 1998 will be the HempNut (dehulled hemp 
seeds), a chocolate, and an aseptic hemp milk (a world’s 

fi rst; tests show there will be no problems with trans fatty 
acids, which sometimes form at high temperatures). He was 
on the Jay Leno show 3 times, where they did skits with his 
foods–the cheese and the chocolate. This was related to the 
name change to Rella Good Cheese Co. which will license 
the “Rella” trademark.
 Richard also plans to change his environmental policy 
pretty soon to “All profi ts go to charity.”
 Richard is now exporting some of his cheese alternatives 
to Italy. VeganRella has been made under license in England 
for several years.
 Concerning the cheese alternatives market, in 1996 
(according to data from SPINS, which covers most major 
natural foods distributors except for Tree of Life), Richard’s 
company was the leader in units sold, Soya Kaas No. 1 in 
dollar sales, and Galaxy was a distant third in the natural 
foods market (but Galaxy’s main market is supermarkets). 
There are only three major players in this market. Richard 
does not have the statistics for 1997. Richard expects White 
Wave to be dropping their soy cheese soon. Originally 
Richard made White Wave’s soy cheese. Then there were 
problems, it went to litigation; arbitration awarded Richard 
$45,000 several years ago. Now Soya Kaas makes White 
Wave’s soy cheese.
 “The soul of the natural foods industry is being co-opted 
quickly.” One example is Whole Foods Market (WFM). 
Richard is getting fed-up with the lack of integrity in the 
industry. WFM recently yanked all the Rellas from all their 
stores nationwide because sorbic acid (a completely harmless 
mold retardant/inhibitor) appears on the label. Richard’s 
competitors use sorbic acid (or calcium propionate) as a 
mold retardant but do not list it on the label. Moreover, 
WFM carries other products that contain sorbic acid–which 
they say are “exempted.” So WFM punishes the people 
who are being honest, and at the same time promotes itself 
as being socially responsible, ethical, members of Social 
Venture Network, the honest retailer of foods in America. 
Address: President, Rella Good Cheese Co., P.O. Box 5020 
(616 Davis St.), Santa Rosa, California 95402-5020. Phone: 
707-576-7050.

1278. Zavattini, Guido. 1998. Re: New company in Italy to 
market soy protein. Letter to William Shurtleff at Soyfoods 
Center, April 1. 1 p. Handwritten. [Eng]
• Summary: Guido is the medical director of Poli Industria, 
an Italian company that is introducing a new soy protein with 
hydrolysed sugars and new characteristics. It is light and 
crispy, pleasant to eat, and easily digestible. Address: Poli 
Industria Chimica S.p.A., Via Volturno 48, 20089 Quinto de’ 
Stampi–Rozzano Milano, Italy.

1279. Ralston Purina Company. 1998. Agribrands 
International, Inc. St. Louis, Missouri. 95 p. April 1. 28 cm.
• Summary: Ralston Purina Co. has decided to create a new 
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company, Agribrands, by spinning off its international animal 
feeds and agricultural products operations. The company, 
whose stock symbol will be AGX, will be traded on the New 
York Stock Exchange. Shareholders of record of Ralston 
stock as of 1 April 1998 will receive one share of Agribrands 
Stock for every ten shares of Ralston stock they own. The 
spinoff will occur on April 1.
 The production and sale of animal feed was the primary 
business of Ralston when it was established in 1894. Animal 
feeds and agricultural products continued to be the dominant 
business until the 1950s. “The development at that time of 
a new extruded dry dog food by Ralston revolutionized the 
pet food industry and transformed Ralston into primarily 
a consumer products company. Since then, the pet food 
business has continued to grow in importance to Ralston 
while the relative contribution of the animal feeds and 
agricultural products business declined. In the 1980’s, 
Ralston’s focus became increasingly directed away from the 
animal feeds and agricultural products business as Ralston 
acquired Continental Baking Company, the nation’s largest 
wholesale baker, in 1984, and the worldwide Eveready 
battery business in 1986. The intention of Ralston’s 
management to focus on consumer packaged goods and 
its stable of leading brands culminated in the sale of its 
U.S. animal feeds and agricultural products business to a 
subsidiary of British Petroleum in 1986. British Petroleum 
did not acquire Ralston’s international animal feeds and 
agricultural products business, which became a non-core 
business, having limited synergies with Ralston’s other 
international businesses.”
 “In 1994, Ralston spun-of Ralcorp Holdings, Inc., a 
subsidiary to which Ralston had contributed its breakfast 
cereal, baby food, cracker and cookie, coupon redemption 
and all-seasons resort businesses. In 1995, Ralston sold all of 
the capital stock of Continental Baking Company. In 1996, 
Ralston sold its assets associated with its cereal business in 
the Asia Pacifi c region (which it had retained in the Ralcorp 
spin-off), and terminated its European cereal operations. In 
1977, Ralston sold its international soy protein technologies 
business. In line with this focus on its core businesses, 
Ralston attempted to sell its international animal feeds and 
agricultural products business to PM Holdings Corporation 
in 1994, but negotiations broke off as the parties were unable 
to agree on key terms of the transaction.”
 Agribrands’ principal properties are its animal feed 
manufacturing facilities and property, which are located 
in the following countries: Brazil (7 plants), Canada (7), 
Colombia (6), France (7), Guatemala (1), Hungary (2), Italy 
(5), Korea (3), Mexico (8), People’s Republic of China (4, 
incl. 3 joint ventures), Peru (3), Philippines (2), Portugal (2), 
Spain (7), Turkey (2), Venezuela (4, plus a hatchery) (p. 41-
43; notes which are leased, joint venture, under construction, 
or to be divested). Address: Checkerboard Square, St. Louis, 
Missouri 63164.

1280. Ndungi Khoto, Aubry. 1998. Contribution a l’avant-
projet d’une usine de production de lait de soja en poudre a 
Lubumbashi [Contribution to the rough draft for a factory 
for the production of soymilk at Lubumbashi, Congo]. Civil 
Engineer thesis, University of Lubumbashi, Polytechnic 
Faculty, Dep. of Industrial Chemistry. v + 154 + 16 p. Illust. 
30 cm. [73 ref. Fre]
• Summary: Preface and dedication. Introduction. Part 
I: Review of the literature. 1. General information about 
soya and proteins: 1.1. The soybean (Botanical, origin and 
history, soybean production and commerce worldwide, soya 
in the Democratic Republic Republic of the Congo {Congo, 
formerly Zaire}, structure and composition of soybean 
seeds, utilization of soybeans {with diagram}, food uses of 
soybeans {oil and meal, soy fl our (4 types), soy concentrates 
and isolates, textured soy proteins {TVP, thermoplastic 
extrusion, spun fi bers}, soymilk, tofu, other uses (shoyu, 
miso, tempeh, yuba)}, industrial uses of soybeans {linoleum, 
plastics, paints, varnishes, etc.}). 1.2. Proteins (in the 
human body, in foods), the structure of proteins (amino 
acids, ionization and acid-base properties of amino acids), 
protein bonds, denaturation. 1.3. Soya proteins (glycinin 
or globulin 11S, globulin 7S, hemagglutinins or lectins, 
protein inhibitors and other antinutritional factors, amino 
acid composition of soy protein). 1.4 Factors affecting the 
food value of soya: Acceptability problem (food value of raw 
soybeans), intolerance to soy proteins, off-fl avors in soya and 
their source, inactivation of lipoxygenase, other treatments 
affecting the food value of soya: Alkalis.
 2. Preparation and properties of soymilk. 2.1. Properties. 
2.2. Advantages and disadvantages of soymilk compared 
with cow’s milk. 2.3. Preparation. 2.4. Commercial / 
industrial production using the Alfa-Laval process.
 3. Reminder of certain operations required for the 
preparation of soymilk powder: 3.1. Homogenization. 
3.2. pasteurization and sterilization. 3.3. Concentration by 
evaporation. 3.4. Drying by atomization. 3.5. economies of 
energy in dewatering operations.
 4. Some ideas on the methods of sensory evaluation: 4.1. 
The different methods. 4.2. Results and interpretations.
 5. Important ideas in the study of the market, in 
determining the capacity of production, and in the economic 
evaluation of a project: 5.1. Study of the market. 5.2. 
Determining the capacity of production. 5.3. Economic 
evaluation of a project, incl. estimating fi xed capital by 
adding capital costs.
 Part II: Experimental, industrial calculations, economic 
calculations. Introduction. 6. Origin and characterization of 
the raw materials, trials for inactivation of lipoxygenase. 7. 
Determination of the optimal conditions for the preparation 
of soymilk. 8. Results of pilot plant trials. 9. Market 
study and determination of the capacity of production. 
10. Description and calculations for the installation. 11. 
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Economic evaluation of the project. General conclusion.
 Tables show: (1) Number of people that can be 
supported for 1 year by the production from one acre 
devoted to certain crops and animals. Fewest: Beef 190. Pork 
319. Poultry 457. Most: Potatoes 5,329. Split peas 6,901. 
Soybeans 9,075. Algae 43,200–154,000. Yeast 3,275,000. 
(1.1) Leading soya producing countries in 1985 (worldwide, 
with area, production, and yield; USA, Brazil, China, 
Argentina, India). (1.2) Leading soya producing continents 
in 1985 (North and Central America, South America, Asia, 
USSR, Europe, Africa, Oceania). (1.3) Leading soya trading 
countries in 1985. Importers: Japan, Netherlands, R.F.A. 
(Republique Federal Allemagne = Germany), Spain, Italy. 
Exporters: USA, Brazil, Argentina, China, Paraguay. (1.4) 
Production of soya in the Congo, by province 1970-1978 
(the leading producer by far in 1978 was Western Kasai). 
(1.5) Production of soya in Katanga [formerly Shaba, before 
that Elisabethville] (1990-1994; by far the leading producer 
is Tanganyka). 1.6 Total production of soya in the Congo 
(1,000 metric tons) from 1970-1995 (increased from 1.7 
in 1970-74 to 18 in 1995). (1.7) Average composition of 
different parts of the soybean seed. (1.8) Physico-chemical 
composition of soybean seed (ranges and average). (1.9). 
Mineral content of soybeans. (1.10). Vitamin content of 
mature soybean seeds and soybean meal. (1.11) Fatty 
acid composition of soybean oil. (1.11A) Enzymes in the 
soybean: Lipoxidase, urease, lipases, beta-amylase. (1.12) 
Properties and characteristics of the water-soluble fractions 
of soybean seeds. (1.12A) Variations in the solubility of 
proteins from defatted soy fl our at various pH levels. (1.12B) 
Amino acid composition of soybean protein. Address: 
Lubumbashi, Katanga Province, Congo.

1281. Nasoya Foods, Inc. 1998. Nasoya: Making it easy for 
you to add soy protein to your diet! (Ad). Vegetarian Times. 
Sept. p. 79.
• Summary: A full-page color ad for Nasoya Nayonaise 
and Nasoya Veggie Dressing, which comes in 5 distinctive 
fl avors: Sesame garlic, Creamy dill, Thousand island, Garden 
herb, and Creamy Italian. www.nasoya.com.
 Note: This ad also appeared in the April 1999 issue (p. 
7). Address: One New England Way, Ayer, Massachusetts 
01432. Phone: (800) 4-NASOYA.

1282. Iacono, Giuseppe; Cavataio, F.; Montalto, G.; et al. 
1998. Intolerance of cow’s milk and chronic constipation in 
children. New England J. of Medicine 339(16):1100-04. Oct. 
15. [22 ref]
• Summary: Chronic diarrhea or constipation in children can 
indicate intolerance of cow’s milk. Address: Divisione di 
Pediatria, Ospedale G. Di Cristina.

1283. Ghiraldini, Maura. 1998. Biolab and Italy’s other 
major tofu manufacturers (Interview). SoyaScan Notes. Nov. 

9. Followed by a fax. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: The two largest tofu manufacturers in Italy are 
Soyalab and La Fonte de la Vita, but they are both owned by 
The Key Group, which bought them 4-5 years ago. The Key 
Group is the largest in Italy in biological (organic) foods.
 Biolab, which started in June 1992, is the third largest. 
The founder and owner is Massimo Santinelli, now age 34; 
they also make various types of seitan. Biolab is distributed 
by some of Italy’s bigger distributors of biological (organic) 
food: Ecor, Probios, Baule Volante, Mustiola, and La Fenice. 
Biolab presently has 7 employees; all ingredients are from 
biological agriculture (organically grown).
 The company now makes the following products: 
Seitan: Natural, with spices, smoked, and grilled. Tofu: 
Natural, smoked, “Mediterranean” (with carrots, olives, etc), 
erbe (with herbs), and grilled. Soymilk. Rice milk. Burgers 
with seitan: Rice & mushrooms, millet & carrots, millet & 
pepper, wheat (spelt/farro) & aubergine (eggplant). Address: 
Via dei Grabizio 11, 34170 Gorizia, Italy. Phone: +39 481 
533522.

1284. Ghiraldini, Maura; Santinelli, Masimo. 1998. Re: 
History of Biolab of Gorizia, Italy. Form fi lled out and 
returned to William Shurtleff at Soyfoods Center, Dec. 5. 
Form dated Nov. 20. 3 p.
• Summary: This company history form, sent by Soyfoods 
Center, was fi lled out by Maura who got the information 
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by interviewing Massimo on Nov. 20. The company was 
founded in June 1992 by Massimo Santinelli. That same 
month they started to make and sell soyfoods commercially. 
The original purpose was contributing to the development 
of biologic (organic) agriculture and the production of good 
vegetable [plant-based] food so that a growing number 
of people are involved in consuming proteins from wheat 
or soy. The company address has not changed; the phone 
number was previously 0481-32261.
 Milestones: 1992–Several months after opening, 
Biolab found its fi rst distributor, Gea, from Treviso. 1994–
Massimo’s father, Piero, joined his son at Biolab. Now 
he has become essential to the company’s work and is the 
“seitan master.”
 Firsts: “Unlike other companies, we aim at producing 
vegetarian food that tastes good to Italian consumers, who 
are not always vegetarian, and who like to use tofu or seitan 
in a Mediterranean diet. So a growing number of people will 
come closer to meatless diets, without losing the pleasure 
and health that the Italian way of cooking gives.”
 Reasons for success: “The good taste of our seitan. And, 
of course, the help of our distributor, which has grown bigger 
in the same way we have.”
 Soyfood products history: Introduced during 1992 and 
still sold–Tofu, Smoked tofu, Pickled tofu, seitan, smoked 
seitan. Discontinued: Pickled seitan, Sauce with seitan and 
tomato, Tomato sauce with olives and capers, Tomato sauce 
with mushrooms. Introduced in 1993 and still sold: Seitan 
burgers with millet and carrots, Seitan burger with rice & 
mushrooms. Discontinued: Tofu burgers, Tofu & seitan 
kebabs on skewers (very good but too laborious). Introduced 
in 1994: Grilled tofu, Grilled seitan, Tofu with herbs, Tofu 
Mediterraneo (carrots, capers, corn, olives), Seitan slices 
(for making sandwiches). Introduced in 1997: Risolight 
(rice milk), Roast of seitan. To be introduced in 1999: Seitan 
burgers with millet & pepper, Seitan burgers with wheat 
“farro” & aubergine [eggplant].
 Present production of various product categories: Tofu 
(all types) total: 380 kg/week. Seitan (especially regular 
seitan and grilled seitan): 500 kg/week. Risolight (rice milk): 
1,200 bottles/week. The company’s three best-sell products 
in descending order of dollar value: Seitan Naturale 300 kg/
week. Tofu Naturale 250 kg/week. Risolight 1,200 bottles.
 The company now employs 7 people including the 
owners (including 2 in management and 5 in production). 
Last year net sales were 700 million lire. Over the past 2-3 
years sales have grown at about 30% a year. The net worth of 
the business is about 105 million lire. The present building 
has about 100 square meters for production and 20 square 
meters for offi ce space. Massimo is the sole owner of the 
business. Address: Via dei Grabizio 11, 34170 Gorizia, Italy. 
Phone: +39 0481 533522.

1285. Berrino, F.; Secreto, G.; Camerini, E.; et al. 1998. Soy 

and cancer–Human Studies: A randomized trial to prevent 
hormonal patterns at high risk for breast cancer: the DIANA 
(Diet and Androgens) project (Abstract). American J. of 
Clinical Nutrition 68(6S):1529S. Dec. Supplement.
• Summary: “Recent prospective studies with biological 
banking have proven beyond reasonable doubt that 
postmenopausal breast cancer is preceded by high serum 
levels of sex steroid hormones, both androgens and 
estrogens, especially of their bioavailable fraction, i.e. the 
fraction not linked to the sex hormone binding globulin 
(SHBG).”
 Several studies have suggested that both sex hormone 
levels and breast cancer risk can be reduced by changes 
in diet. The writers have hypothesized that a diet that will 
help prevent breast cancer should include: (1) foods rich 
in phytoestrogens, such as traditional soyfoods; (2) low 
glycemic index foods, such as unrefi ned cereals and legumes; 
(3) factors that enhance insulin sensitivity such as omega-3 
fatty acids, vegetable fi bers, etc.
 A voluntary trial was conducted with 104 healthy 
postmenopausal women, aged 50-65, living in Milan 
(northern Italy); they were at high risk for breast cancer 
because of high serum testosterone concentration. They 
were randomly divided into two groups; half followed the 
experimental diet (based on Mediterranean and macrobiotic 
diets) and half followed their usual diet for 4.5 months.
 Serum testosterone decreased by 18.3% in the diet 
group, total cholesterol by 13.6%, body weight by 4 kg, and 
waist circumference decreased by 3.8 cm–all signifi cantly 
greater compared with those on their usual diet. Address: 
Instituto Nazionale Tumori, Via Venezian 1, Milan, Italy.

1286. Businco, Luisa; Bruno, G.; Giampietro, P.G. 1998. 
Soy protein for the prevention and treatment of children 
with cow-milk allergy. American J. of Clinical Nutrition 
68(6S):1447S-52S. Dec. Supplement. [78 ref]
• Summary: Soy protein formulas are used extensively for 
feeding babies with cow-milk allergy (CMA). When they 
were fi rst used, these formulas were the only available 
alternative [when breast milk was not available] to cow-
milk formulas and they “ensured a normal life for many 
children who were affected by the large spectrum of clinical 
manifestations of” CMA. Soy protein formulas are still 
the preferred food for children with IgE-mediated CMA. 
However there are a host of unresolved issues, which are 
discussed in detail in this paper. Address: 1. Div. of Allergy 
and Clinical Immunology, Dep. of Pediatrics, University “La 
Sapienza”, Viale Regina Elena 324, Rome, Italy.

1287. Gentile, Maria G.; Manna, G.; D’Amico, G. 1998. Soy 
and kidney function–Soy consumption and renal function 
in patients with nephrotic syndrome: Clinical effects and 
potential mechanism (Abstract). American J. of Clinical 
Nutrition 68(6S):1516S. Dec. Supplement.
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• Summary: Note: Merriam-Webster’s Collegiate Dictionary 
(1998) defi nes nephrotic syndrome, a term fi rst used in 1939, 
as “an abnormal condition that is marked by defi ciency of 
albumin in the blood and its excretion in the urine due to 
altered permeability of the glomerular basement membranes” 
[in the kidneys]. Address: 1. Dep. of Clinical Nutrition; 2-3. 
Dep. of Nephrology. All: S. Carol Hospital, Milan, Italy.

1288. Lovati, M.R.; Manzoni, C.; Sirtori, C.R. 1998. Soy and 
heart disease–Hypocholesterolemic effects of soy–Potential 
mechanisms: 7S globulin from soybean is metabolized in 
human cell cultures by a specifi c uptake and degradation 
system (Abstract). American J. of Clinical Nutrition 
68(6S):1522S. Dec. Supplement.
• Summary: In previous reports the authors described 
the stimulatory effect of the 7S globulin, “one of the 
major storage globulins from soybean, on the low density 
lipoprotein (LDL)-receptor mediated pathway in cell 
cultures. We have now examined the biological fate of the 7S 
globulin in hepatoma cell line (Hep G2) and in human skin 
fi broblasts (HSF) to gain further insights into the 7S globulin 
cell processing, the fi nal effect of which appears to be an 
enhanced expression of LDL-receptors.” Address: Inst. of 
Pharmacological Sciences, Univ. of Milan, Via Balzaretti 9, 
20133 Milan, Italy.

1289. Manzoni, C.; Lovati, M.R.; Gianazza, E.; Sirtori, C.R. 
1998. Soy and heart disease–Hypocholesterolemic effects 
of soy–Potential mechanisms: Hep G2 catabolism of  and 
' subunits, from 7S soy globulin, is correlated with their 
up-regulation of LDL receptors (Abstract). American J. of 
Clinical Nutrition 68(6S):1522S. Dec. Supplement.
• Summary: “The catabolism of isolated soy globulins, 
added to the culture medium of human hepatoma cells (Hep 
G2), was analyzed by 2-dimensional electrophoresis. In 
parallel, the ability of the alpha and alpha- [alpha minus] 
subunits from 7S soy globulin, versus the whole 7S and 11S 
globulins, to up-regulate lipoprotein uptake and degradation 
in the same cell line was investigated.” Address: Inst. of 
Pharmacological Sciences, Univ. of Milan, Via Balzaretti 9, 
20133 Milan, Italy.

1290. Wise, Victoria. 1998. The vegetarian table: Japan. San 
Francisco: Chronicle Books; London: Hi Marketing. 156 p. 
Illust. (color photos by Deborah Jones). 22 x 21 cm. Series: 
The Vegetarian Table.
• Summary: Contents: Introduction. Basic ingredients 
and seasonings for the Japanese table. 1. Appetizers and 
condiments. 2. Soups. 3. Rice. 4. Noodles. 5. Vegetables. 6. 
Sweets. Table of equivalents.
 Ingredients include: Soybeans, soy sauce, tofu (incl. 
silken tofu, tofu puffs, grilled tofu), miso (red, white, yellow, 
brown, barley), fresh soybeans, dried soybeans (incl. black 
soybeans), soybean sprouts, freeze-dried tofu, soybean milk 

skin (yuba), and soybean curd pulp [okara]. Azuki beans, 
sea greens [sea vegetables incl. agar, kombu, nori, wakame], 
sesame seeds, umeboshi (pickled plums), wasabi, saké.
 Contains too many soy-related recipes to list them all. 
The color photos and food styling are superb–perhaps the 
most beautiful we have ever seen in a cookbook.
 Note: Other books in this series (all published by 
Chronicle Books) are: France, India, Italy, Mexico, and 
North Africa. Address: Oakland, California.

1291. Jorgensen, Carl. 1999. Update on Genetic ID and 
the testing of genetically engineered foods (Interview). 
SoyaScan Notes. Jan. 4. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Genetic ID had its fi rst profi table quarter during 
the fi rst quarter of 1998. When Carl arrived it was a start-
up company. He was hired to perform a specifi c service 
(research, publish, and distribute their fax newsletter) and 
not to get deeply involved with company management. But 
as the company entered its most diffi cult, Carl ended up 
basically running the company–which was defi nitely not 
his plan. Jeff Wells, who had previously run the company, 
couldn’t afford to work without pay, whereas Carl could. 
So Jeff left in the autumn of 1997. Carl hung in there and 
basically brought the company “over the hump” and through 
the painful transition period when it was ahead of the market 
and growing but not making money. Carl left in June 1998 
(after Issue No. 21 of the Newsletter had been published) 
after Genetic ID was “over the hump” and able to hire new 
people to manage the company; an entrepreneur (he has 
started a number of companies) rather than a day-to-day 
manager, he had accomplished his objectives. Now the 
company is on solid ground and growing. During 1999 it is 
projected to grow from 9 to about 17 people. The company 
has about 40 paying customers mostly in the USA, Europe, 
and Japan. Most of the samples originate in North America.
 Carl believes Genetic ID will be “hugely” successful–
at least in the near future. Bill Witherspoon is the CEO 
who runs the company from day to day; Julia Wong is his 
administrative assistant. Genetic ID has decided to try to 
move worldwide very quickly. There was a need to bring 
in lots of new funds (which is happening) and new people. 
John Fagan is chairman of the company but does not do 
day-to-day management. He oversees the science and top-
level decisions. He does not believe it is important it is 
important to keep a neutral philosophy on the goodness or 
badness of GMO. Carl believes strongly it is important to 
keep a neutral philosophy in order to maintain objectivity. If 
you are two strongly anti-GMO, your objectivity becomes 
suspect–even if it is unjustly suspect. John is by far the 
top scientist worldwide in the fi eld if GMO detection. But 
he is also a man with a mission; he believes very, very 
strongly that agriculture is going down the wrong road 
with GMOs–and he’s not afraid to say it. The big ongoing 
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debate within Genetic ID is how closely the company 
should identify itself with an anti-GMO position. In the long 
run, strangely enough, foreign companies (in Europe and 
Japan) appreciated John’s stand because they knew where 
the company stood on the basic issues. However the U.S. 
companies were uncomfortable with this close identifi cation. 
The company was able to prove that the people who do the 
analysis (in a separate lab down the street) have no idea 
about the origin of the sample they are required to test.
 Genetic ID has competitors in various countries, but 
Carl believes that Genetic ID has the best, most accurate 
and most reliable approach in terms of both sampling and 
detection. One key to accuracy is to use a large sample–a 
large number of soybeans taken from many different places 
in the lot. This costs more money.
 Carl believes that genetic engineering of crop plants 
was one of the biggest stories of last year and of the late 
20th century–but most Americans don’t know what is going 
on and the American media isn’t covering it. The little 
seed dealers Carl knows in Iowa know all about it and they 
think the Europeans and Japanese are crazy for not buying 
genetically engineered soybeans–or even being concerned 
about it.
 Carl is the founder and owner of a company named 
Purely Organic Ltd. He is extremely busy importing organic 
foods from Italy, then selling them to natural foods stores 
and restaurants. Soon they will start selling them direct to 
consumers via a website on the Internet–where they can pay 
by credit card. That won’t be up and running before the end 
of January.
 Carl was the former editor of Genetic ID’s outstanding 
newsletter. Another person who is a very skilled writer and 
researcher in this fi eld is Susan Marcus; she contributed to 
the Mothers For Natural Law Newsletter–though she is no 
longer doing that. She knows the issue inside and out, but 
she does not understand how to send a newsletter to 500 
people at once via e-mail or fax. Address: Owner, Purely 
Organic Ltd., P.O. Box 847, Fairfi eld, Iowa 52556. Phone: 
515-472-7873.

1292. Hymowitz, Ted. 1999. Where did Benjamin Franklin 
get the Chinese Garavances (soybeans) that he sent to John 
Bartram from London on 11 Jan. 1770? What did Bartram 
do with them? (Interview). SoyaScan Notes. April 21. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ted has never been able to determine from 
whom Franklin got these soybeans. There are several 
possibilities: (1) He could have gotten them from James 
Flint, but Ted can fi nd no record showing this. (2) Samuel 
Bowen went from China to London, petitioned the 
Honourable East India Company, as did Flint, and then he 
went to Savannah, Colony of Georgia. Bowen could have 
given Flint the soybeans in London, and Flint could have 
then given them to Franklin. Ted knows relatively little 

about the life of James Flint, even though he was a very 
well-known man who traveled widely. Ted found him in 
the Colony of Georgia, where he put an ad in a Savannah 
newspaper about Bowen’s property. He thinks Flint died 
in a carriage crash in Italy, but he is not certain that these 
two men named James Flint are one and the same person. 
He helped with the establishment of Britain’s Cathcart 
Embassy in China; he served as a paid consultant in London, 
contributing his knowledge of Chinese language and culture. 
He needed money at the time. After that he disappeared. Flint 
was married and had children, but Ted has been unable to 
fi nd any information about his family or descendants, or a 
will.
 (3) Franklin probably did not get his soybeans from 
Comte de Buffon, director of the Royal Botanic Garden 
[Jardin du Roi] in Paris. In 1739 Buffon became director 
of this garden. According to Paillieux (1880), shortly after 
1739 “French [Catholic] missionaries in China sent Buffon 
specimens and seeds of most of the important plants of 
that country. Soybeans or their seeds were almost certainly 
among their shipments, and without being able to prove 
it, we have no doubt on this subject. Be that as it may, we 
have recovered from the Museum [of Natural History] a 
sachet which, in 1779, contained soybean seeds. It bears the 
following dates of harvest: 1834, 1836 to 1841... In fact, 
soybeans have been cultivated at the Museum very probably 
since 1740, certainly in 1779.” In 1767 Franklin fi rst visited 
France. In 1768 Buffon became a member of the American 
Philosophical Society (APS). In 1769 Franklin made his 
second visit to France.
 Although Franklin sent these soybeans to John Bartram 
in Philadelphia, he has been unable to fi nd any evidence that 
Bartram grew them. Ted has never been to the American 
Philosophical Society (APS) in Philadelphia; still he has 
never been able to fi nd any documents showing what 
happened to those seeds. Yet a report could be in the fi les at 
the APS library. Address: Prof. of Plant Genetics, Dep. of 
Crop Sciences, Univ. of Illinois, Urbana, Illinois.

1293. Hymowitz, Ted. 1999. Marco Polo and soybeans in 
China (Interview). SoyaScan Notes. April 26. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: As far as Ted can tell, Marco Polo never 
mentioned soybeans. But neither did he mention tea or (most 
surprising) the Great Wall. Nor did he keep a detailed log 
of his trip, nor did he write anything about his trip after he 
returned to Italy. Rather, while in jail, he dictated the story 
of his trip, largely from memory, to a person who wrote it 
down. A few scholars even question whether Polo ever really 
traveled to China. Yet despite these omissions and questions, 
most historians think that he traveled in China from 1275 to 
1292.
 It is very hard to determine what foods he ate, because 
the person who wrote down his words, and subsequent 
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translators did not know what he meant by different foods. 
The key is looking at many different translations and trying 
to understand the context.
 Note 1. A book from Croatia about famous Croats states 
that Marco Polo (lived 1253-1324) was a native of Croatia. 
A traveler and explorer, he is best known for having brought 
the silkworm to Europe from China.
 Note 2. A public television program on the Rainbow 
Bridge in Sung dynasty China (1 March 2000) stated that 
March Polo, the Italian merchant, was the fi rst foreigner to 
leave a record of his experiences in China. He arrived in 
1275 at the end of the Sung dynasty.
 Note 3. Ted has now (July 2005) carefully examined 
all known translations of Marco Polo’s tales and he is more 
convinced than ever that he never mentioned soybeans. 
Address: Prof. of Plant Genetics, Dep. of Crop Sciences, 
Univ. of Illinois, Urbana, Illinois.

1294. Holz, Alan. 1999. How have U.S. exports of soybeans 
to western Europe changed over the past few years? 
Have these fi gures been affected by European concern 
with genetically engineered (Roundup Ready) soybeans? 
(Interview). SoyaScan Notes. May 18. Conducted by William 
Shurtleff of Soyfoods Center. [1 ref]
• Summary: Exports of soybeans / soybean meal from 
the USA to the EC-15 countries (the 15 countries in the 
European Community) are as follows (in million metric tons) 
from fi scal year 1994 (FY-94 = Oct. 1993 to Sept. 1994). 
Source: U.S. Bureau of Census data:
 8.07 / 1.42 (FY-92)
 6.20 / 0.73 (FY-93)
 9.52 / 1.42 (FY-95, the peak for soybeans)
 7.55 / 0.90 (FY-96)
 8.04 / 1.31 (FY-97)
 7.06 / 2.01 (FY-98, ending Sept. 1998). So while exports 
of soybeans to the EC-15 have been decreasing, exports 
of soybean meal have been increasing–recently. Crushing 
margins in Europe’s large crushing industry strongly 
determine where the EC-15 countries import soybeans or 
soybean meal.
 Next we must look at soybean imports by the European 
Union (EU), which are as follows:
 13.11 (FY-93-94)
 16.05 (FY-94-95)
 14.25 (FY-95-96)
 15.31 (FY-96-97)
 16.88 (FY-97-98)
 15.62 (FY-98-99). So EU soybean imports are generally 
increasing, but they are down during the last year. And 
their total imports are down partly because their indigenous 
production of oilseeds and soybeans is up.
 Alan, who has been a USDA oilseed analyst for many 
years, thinks that the Roundup Ready soybean issue has 
only a small effect on western European consumption levels. 

The Europeans, more or less, buy what they need from the 
cheapest source. So prices probably explain more of the 
drop in exports than the Roundup Ready issue. Another key 
factor is indigenous European oilseed production, which has 
risen from 11.5 million metric tons (MMT) in 1993-94, to 
an estimated 15.5 million tonnes this year (1998-99 analysis 
year). The Europeans grow a relatively small amount of 
soybeans (1.7 MMT) this year and 800,000 tonnes in 1993-
94 (mostly in Italy). The biggest oilseed crop in the EC-15 
is rapeseed (9.4 MMT) followed by sunfl ower (3.6 MMT), 
soybeans, and cottonseed (0.7). Most of the increase in 
European production is caused by yield, and only a small 
amount by greater area. Copra and palm kernel which are 
grown in the tropics and imported to the UK.
 Another factor depressing U.S. soybean prices is that 
over the last 10 years the European Community, China, 
India, Argentina, Brazil, Canada, and the USA have all taken 
land out of grain production and started to cultivate oilseeds 
(including soybeans). This extra worldwide production has 
led to an increased supply and stocks. U.S. farmers continue 
to plant more soybeans since the loan rates favor soybeans 
over corn.
 Concerning Brazilian exports: “Brazil has probably been 
selling some Roundup Ready soybeans whether they call 
them ‘Roundup Ready’ or not. That technology is available 
all over.” Alan has no fi rm evidence but he says that this is 
the rumor.
 In conclusion: Only a complex interaction of many 
variables can explain accurately why soybean exports to 
western Europe are down during the last year. If Roundup 
Ready is a factor, it is probably a very small one. The huge 
stocks (unused, unsold soybeans) are the main factor keeping 
soybean prices low.
 Some interests outside the U.S. are concerned that we 
will become so dependant on a few highly developed strains 
and varieties that, if something goes wrong, there will be 
a food security problem. But this is less of an issue now 
than ever before because the U.S.’s percentage of the world 
oilseed supplies is now much less than it was in the past. 
There are many other producers and exporters. So with a 
more diversifi ed source of supply, the risk is less. However 
the risk for American soybean farmers is more, because we 
are becoming increasingly dependant on certain soybean 
markets–such as China–and on certain varieties, which is the 
farmer’s risk but not the consumer’s risk. Address: USDA 
Foreign Agricultural Service, Oilseeds & Products, Room 
5638 South, 14th & Independence, Washington, DC 20250. 
Phone: 202-720-0143.

1295. Hymowitz, Ted. 1999. Some bits and pieces 
concerning James Flint (Interview). SoyaScan Notes. June 
12. Conducted by William Shurtleff of Soyfoods Center.
• Summary: James Flint is a mystery man. His name isn’t 
even mentioned in The Dictionary of National Biography 



HISTORY OF SOY IN ITALY (1597-2015)   513

© Copyright Soyinfo Center 2015

(British, 66 vols.). Years ago, Ted found the letter of Jan. 
1770 from James Flint to Benjamin Franklin in which Flint 
describes how the Chinese make soybeans. He found the 
letter published in a book titled The Correspondence of 
John Bartram, 1734-1777, edited by Edmund Berkeley 
and Dorothy Smith Berkeley (1992. Gainesville, Florida: 
University Press of Florida). Flint was in a place called 
Capringe at the time. Ted spent a great deal of time trying 
to fi nd out where Capringe was; he never got a defi nitive 
answer, but he thinks it was probably the name of a manor 
house in Italy.
 Flint apparently died in a coach crash in Italy during a 
driving rainstorm. He lived a long life and probably was in 
his 80s when he died. He was a civil servant for about 50 
years–poor guy; he was employed by the Honourable East 
India Company. He was somehow involved with Britain’s 
Cathcart Embassy in China; they wanted information for 
him about China, but he never returned to China. Ted knows 
the date he arrived in China and the date he was expelled. 
He arrived in China at age 13; he was one of two teenagers 
(Ted has both of their names) taken there by the Honourable 
East India Co. to learn Chinese, so they could be translators. 
In those days, when people only lived to their 30s, a young 
man was often on his own at age 13. Ted found James Flint 
when he visited Samuel Bowen’s plantation in Georgia. His 
name appeared in a newspaper ad announcing that a horse, or 
slave or something had run away. Bowen may have been in 
England at the time.
 Ted plans to interweave the story of Flint’s life into 
his biography of Samuel Bowen–rather than write it as a 
separate article. Ted has spoken to some Chinese historians 
about Flint and indeed he is a mystery man. He shows up in 
strange places. Ted has never seen a portrait of him. Address: 
Prof. of Plant Genetics, Dep. of Crop Sciences, Univ. of 
Illinois, Urbana, Illinois.

1296. Messina, Mark J. 1999. Soy isofl avones in new 
commercial products (Interview). SoyaScan Notes. June 22. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Indena (pronounced in-DEE-nuh) is now 
making isofl avones in Italy; Johnson and Johnson is probably 
using these Italian-made isofl avones in a new supplement 
product.
 Whitehall-Robbins, a division of American Home 
Products, recently introduced a new isofl avone product as 
part of their Centrum line of vitamins. It will be calcium 
plus soy plus vitamin D. Mark visited this company recently 
and they had collected some 15 products that contained 
isofl avones and were aimed at women experiencing 
menopausal symptoms. Whitehall-Robbins buys its 
isofl avones from ADM.
 What is the size of the isofl avone market? Mark believes 
that the answer depends largely on how the science pans out. 
If scientifi c data can show a signifi cant effect of isofl avones 

on reducing menopausal symptoms or reducing the risk of 
prostate cancer (where the data look better and better), the 
potential market is huge. But if it turns out that Lon White 
is correct, or that isofl avones are shown to cause breast cell 
proliferation, then the market could be zero. Address: PhD, 
1543 Lincoln St., Port Townsend, Washington 98368. Phone: 
360-379-9544.

1297. Canadian Soybean Bulletin (OSGMB, Chatham, 
Ontario, Canada). 1999. Canadian soybean exports. 13(1):4. 
June.
• Summary: A large table shows statistics on tonnes (metric 
tons) of soybeans exported to various countries, and regions, 
each year from 1994/95 to 1997/98. The countries are: 
In Asia–China, Hong Kong, Indonesia, Japan, Malaysia, 
Philippines, Singapore, South Korea, and Thailand. In 
Western Europe–Austria, Belgium, Denmark, France, 
Germany, Italy, Netherlands, Norway, Portugal, and Spain. 
By continent–Africa, Central America, Eastern Europe, 
Middle East, Oceania, South America, and United States.
 In 1997/98 the countries to which the largest amount of 
Canadian soybean exports went were (in tonnes): Norway 
159,000, United States 134,706, Japan 62,931, Portugal 
58,465, Spain 34,759, Hong Kong 23,210, Belgium 20,687, 
and Malaysia 20,539.

1298. Sirtori, C.R.; Pazzucconi, F.; Colombo, L.; Battistin, 
P.; Bondioli, A.; Deescheemaeker, K. 1999. Double-blind 
study of the addition of high-protein soya milk v. cows’ milk 
to the diet of patients with severe hypercholesterolaemia and 
resistance to or intolerance of statins. British J. of Nutrition 
82(2):91-96. Aug. [36 ref]
• Summary: “Total substitution of soyabean protein for 
animal protein in the diet has been repeatedly shown to 
lower plasma cholesterol levels in hypercholesterolaemic 
individuals. A new, highly palatable, high-protein soya 
drink may allow replacement of a signifi cant percentage 
of animal protein in the diet. The soya drink was given, 
within a crossover design v. a cows’ milk preparation of 
similar composition and taste, to twenty-one severely 
hypercholesterolaemic patients (mean baseline plasma 
cholesterol 8-74 mmol/litre) with a history of resistance to 
or intolerance of statin treatment. Each dietary supplement 
was given for 4 weeks, with a 4-week interval between 
treatments.”
 “These fi rst data from a double-blind study confi rm a 
signifi cant cholesterol-lowering effect of soyabean protein, 
even when only partly replacing animal protein in the diet, 
in individuals with extreme plasma cholesterol elevations.” 
Address: Center E. Grossi Paoletti, Inst. of Pharmalogical 
Sciences, Univ. of Milan, Italy.

1299. Product Name:  Vegetarian Entrees: Tempeh 
Marinara.
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Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  1999 August.
Ingredients:  Water, tomatoes, soybeans, brown rice, organic 
raw cane crystals...
Wt/Vol., Packaging, Price:  10 oz box.
New Product–Documentation:  Leafl et (color) sent by Mia 
Fox, Marketing Manager of White Wave. 1999. Aug. “Easy 
and delicious vegetarian entrees–Just heat ‘n’ eat!” A color 
photo of each product appears on the front of the leafl et. The 
ingredients are listed on the back.

1300. Riccardi, Victoria Abbott. 1999. Enjoying soy: You 
know it’s good for you. Now learn to like it. Boston Globe. 
Oct. 20.
• Summary: When people hear the word “soy,” different 
images come to mind. “For devotees of sushi, it might be 
emerald green soybeans. For the Woodstock generation, it 
could be custardy blocks of tofu. And for juice bar addicts, 
it might be soy milk for smoothies.” But whoever you are, 
soy has “likely crossed your radar screen. And pretty soon its 
going to be on every channel.”
 Peter Golbitz, president of Soyatech Inc. (Bar Harbor, 
Maine) has just completed a market study. In 1998 total 
soyfoods sales were $1.78 billion, up 18% from 1997. They 
are projected to be $2.6 billion by the year 2000.
 Gives a good profi le of two local mom-and-pop 
companies: Health-Trip Foods Inc. of Concord, owned by 
Eileen Moriarty and Dan Sanford, makes soynut butter. 21st 
Century Foods Inc. of Jamaica Plain, owned by Rudy and 
Lovin Canale, makes 800 lb/day of tofu. Before coming to 
the USA, Rudy ran a health food restaurant in Italy. He came 
here in 1977 to study macrobiotics at the Kushi Institute 
in Becket, Massachusetts. In 1981 he and an Italian friend 
started making tempeh in Brookline. Soon they added tofu 
products, using tofu made by another company. When the 
cost of the tofu became prohibitive, they started making 
their own. Now he and his wife, Lovin, do all the work and 
delivery. Last year they had $175,000 sales, and even with 
no advertising they make a profi t.

1301. Okura Boeki-cho (Ministry of Finance, Division of 
Trade). 1999. Miso yûshutsu tsûkan jisseki–Heisei 10 nen 
[Japan miso exports worldwide in 1998]. Tokyo, Japan. 1 p. 
[1 ref. Jap]
• Summary: This 1-page table, written in Japanese, gives the 
exports of miso to various countries, in calendar year 1998, 
by region. We will list them here in descending order of 
volume by region–in kilograms. Asia: Taiwan 349,591. Hong 
Kong 332,325. Korea 232,115. Singapore 120,681. Thailand 
100,459. Philippines 44,605. Malaysia 40,129. Indonesia 
26,585. China 23,024.
 Middle East: United Arab Emirates (Arabu) 9,895. Israel 
4,887. Kuwait 1,256.
 Europe (Western and Eastern): Netherlands 115,703. 
Germany 102,724. England 74,231. France 45,971 Sweden 
40,170. Italy 20,283. Belgium 17,932. Austria 13,370. Spain 
6,118. Denmark 4,090. Canary Islands (Spain) 2,000. Russia 
1,715. Finland 1,310. Switzerland 450.
 North America: United States: 2,297,893. Canada 
242,240.
 Latin America: Argentina 12,589. Brazil 12,338. Costa 
Rica 400.
 Africa: South Africa 2,678.
 Oceania: Australia 164,601. Guam 31,553. New Zealand 
27,621. Mariana Islands 6,578 (of which the largest is 
Guam). Palau Islands 650.
 Note: This is the earliest document seen (March 2010) 
concerning soybean products (miso) in Palau; soybeans as 
such have not yet been reported.
 Total exports. 4,531,300 kg. Total amount of miso made 
in Japan in 1998: 548,750,000 kg. Percent of miso made that 
is exported: 0.82%. Address: Japan.

1302. Jannetta, Stephen. 2000. Re: Making miso at South 
River Miso Co. in Massachusetts, and at Soyalab and La 
Fonte della Vita in Italy. Letter to William Shurtleff at 
Soyfoods Center, Jan. 12–in reply to inquiry. 2 p. Typed, 
with signature on letterhead.
• Summary: Stephen worked with Christian Elwell at South 
River Miso Co. in Conway, Massachusetts, for two seasons: 
(1) Oct. 1990 to May 1991, and (2) Sept. 1993 to May 1994. 
After the fi rst season he traveled to Italy.
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 The fi rst miso that he produced in Italy was for Soyalab 
(located near Florence) during a period between February 
and May of 1992. This was basically experimental. They 
made about 500 kg of shiro miso and about 1,500 kg of 
barley miso. The shiro miso was packaged [in 350 gm glass 
jars] and distributed under the Soyalab label in the spring of 
1992.
 Soyalab was purchased by La Fonte della Vita (located 
near Cuneo, Italy) in 1994 and Stephen went there in 
October of that year after his second season at South River 
Miso Co. He began production the third week of November 
and fi nished the last week of April 1995. He had to start 
from scratch [since the equipment from Soyalab was jury-
rigged and small]. The equipment had to be designed and 
fabricated–everything from a large-capacity stainless steel 
steamer to the miso fermentation vats and koji crib. Some 
things had to be improvised. For instance, they had a small, 
free-standing movable “offi ce,” about 7 by 11 feet, which 
Stephen insulated with foam board and used as a koji 
incubation room.
 “In total [at La Fonte della Vita] we produced 
approximately 13,000 kg of barley miso and 2,100 kg of rice 
miso using organic soybeans and grains, and sea salt. All the 
miso produced at both companies was made from organic 
soybeans and grains. Also at about this time the 1,500 kg 
of barley miso that was produced at Soyalab in 1992 was 
packaged and distributed, I believe, under the Soyalab label.”
 Stephen encloses 24 color prints, each 4 by 6 inches, all 
taken at La Fonte Della Vita (60 miles southwest of Torino) 
in 1995. These include: (1) Exterior view of the factory. (2-
3) Stainless steel steamer and mixer used to combine koji 
and sea salt. (4) Wooden koji crib on wheels next to grain 
steamer. (5) Koji cooling tables (waist height). (6) Koji 
crib by koji incubation room with wooden trays inside. (7) 
Stephen harvesting koji from one tray. He is wearing a hair 
net, plastic gloves, surgical mask (he developed allergies, 
perhaps to the mold spores), and white robe. (8) Close-up 
of a chunk of koji held in one hand. (9-11) Barley koji in a 
wooden tray–at 3 stages of development. (12-13) Stephen 
foot treading raw miso. (14) Using a forklift to transport raw 
miso to aging vat. (15-18) Stephen shoveling raw miso into 
vat–4 views. (19) Stephen standing next to fi rst vat, fi lled 
with 4,200 kg of barley miso. The top of the vat is at eye 
level. (20-21) Moving the third vat into place using a forklift. 
The two vats behind it are fi lled with miso and weighted with 
concrete blocks. (22) Looking down into an empty wooden 
vat. (23) Domenico, a maintenance man and co-worker, 
waving, with vats in the background. (24) A small vat used 
for 2,100 kg of rice miso.
 Talk with Stephen Jannetta. 2000. Jan. 20. Soyalab was 
founded by Matteo Iacovelli. Then Marco Lamonica arrived, 
bought the company, and ran it for 2-3 years. He got some 
encouragement, ideas, and help from his friend Martin/Marty 
Halsey, an American who was active with macrobiotics 

and lived for a while in Italy; Marty also worked for quite 
a while with the macrobiotic institute in Switzerland [and 
founded and ran Soy Joy in Nyon, where he made tofu {from 
1982} and miso {from 1983}]. Stephen does not know who 
Marcello Panchetti was; he may have provided fi nancing 
for the company. Address: 349 W. Woods Dr., Lititz, 
Pennsylvania 17543. Phone: 717-626-2049.

1303. Product Name:  Veggie Lasagna, Veggie Macaroni, 
Veggie Penne.
Manufacturer’s Name:  Yves Fine Foods Inc.
Manufacturer’s Address:  1638 Derwent Way, Delta 
(Vancouver) V3M 6R9, B.C., Canada.  Phone: (604) 525-
1345.
Date of Introduction:  2000 January.
Ingredients:  Water, isolated soy protein, wheat gluten, 
evaporated cane juice, natural fl avors, salt, yeast extract, 
carrageenan, wheat germ, onion powder, rice starch, beet 
root powder, garlic powder, wheat starch, nutritional yeast, 
spices. Vitamins and minerals: Vitamin B-1 (thiamine 
hydrochloride), vitamin B-12 (cyanocobalamin), pantothenic 
acid (calcium pantothenate), potassium (dipotassium 
phosphate).
Wt/Vol., Packaging, Price:  10 slices in 5.5 oz (155 gm) 
package. Retails for $2.19 (1999/12, Lafayette, California).
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et (8½ by 11 inch, 
color) sent by Patricia Smith from Natural Products Expo 
West. 2000. March. “Fresh, ready-to-heat entrées.” On the 
front is a half-page photo of a plate of Yves Veggie Lasagna. 
Across the bottom are photos of the front panels of each of 
these products. On the rear: “Cholesterol free. Made with soy 
protein. Contains no meat. Low fat.” Dated Jan. 2000.
 Note: The ingredients are not given.

1304. Mueller, Ray. 2000. ‘Food grade’ soybeans earn 
premiums for grower group. Wisconsin State Farmer 
(Waupaca, Wisconsin). Feb. 11.
• Summary: In 1999 the roughly 150 members of the Rock 
County Grain Co. shared the $2.4 million worth of premiums 
from the “identity preserved” or “food grade” soybeans they 
grew and sold largely to overseas buyers in Japan, Germany, 
Italy, and some other Asian countries. These soybeans are 
used to make foods like tofu.

1305. Northland Seed & Grain Corp. Northland Organic 
Foods. 2000. Northland Seed & Grain Corp. Northland 
Organic Foods (Portfolio). 462 Holly Ave., St. Paul, MN 
55102. 11 inserts. 30 cm.
• Summary: On the front and back of this portfolio is a color 
photo of a large fi eld of soybeans on rolling hills in picture-
perfect, weed-free rows. The company’s two logos appear on 
each cover. On the left side, inside, are fi ve inserts describing 
the seed and grain corporation: (1) Specialty seed breeding 
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program. The fi rm is a “specialty grain trading company 
that was developed a decade ago by president and owner 
Peter Shortridge. (2) Feb. 1995 “Soybean sample data” 
for soybean varieties Toyopro and Vinton 81, incl. yields 
of tofu and okara, and sensory analysis of tofu. (3) Press 
release: Non-GMO verifi cation / certifi cation program. (4) 
Northland: Leading the way naturally. (5) Ditto, but in color 
and 5 languages, incl. German, French, Italian, and Japanese.
 Several of the inserts for Northland Organic Foods Corp. 
are for individual commodities, incl. soybeans, cereal grains, 
fl ours, meals & feeds, and edible oils; each is written in fi ve 
languages. Address: St. Paul, Minnesota. Phone: 621-221-
0855.

1306. Quong Hop & Co. 2000. The Soy Deli: Hand crafted 
by tofumasters since 1906 (Leafl et). South San Francisco, 
California. 1 p. Printed front and back. 28 cm.
• Summary: Leafl et (glossy color) sent by Patricia Smith 
from Natural Products Expo West. 2000. March. On the front 
is the front of all Soy Deli brand products. Five fl avors of 
vacuum packed tofu burgers (Garden, Mesquite Smoked, 
Original, Teriyaki, and Barbecue).
 Five fl avors of baked tofu (Teriyaki, Five Spice, Savory, 
Hickory, Honey Sesame), smoked tofu (Mesquite), and fried 
tofu (Hawaiian Style).
 Four ready-to-eat soy entrees (Sweet & Sour, Tex Mex, 
Homestyle, Italian).
 Tofu (Soft, Firm, Nigari Firm). Low-fat nigari tofu (two 
sizes).
 On the rear is “Product specifi cations”–but no listing of 
ingredients. Address: 161 Beacon St., South San Francisco, 
California 94080. Phone: 650-553-9900.

1307. Product Name:  Vegan Spinach Florentine Ravioli.
Manufacturer’s Name:  Rising Moon Organics.
Manufacturer’s Address:  1695 Elkay Drive, Eugene, OR 
97404.  Phone: (541) 461-1122.
Date of Introduction:  2000 March.
Ingredients:  Organic semolina fl our, fi rm tofu, chopped 
spinach, Dijon mustard, fresh organic garlic, extra virgin 
olive oil, fresh organic basil, lemon juice concentrate, curry, 
parsley, dry onion, sea salt & turmeric.
Wt/Vol., Packaging, Price:  9 oz.
How Stored:  Frozen.
New Product–Documentation:  Leafl et (8½ by 11 inches, 
glossy color) sent by Patricia Smith from Natural Products 
Expo (Anaheim, California). 2000. March. The front is fi lled 
with colorful labels. The back, titled “Distributor pricing & 
spec sheet,” gives product information and ingredients. A 
second, one sided, black-and-white photocopy leafl et, titled 
“Why Rising Moon Organics?” gives fi ve reasons why.
 Label sent by Kirk Giudici. 2003. Dec. 22. “Spinach 
Florentine Ravioli with Tofu.” 4 by 4.5 inches. Self-adhesive. 
Front panel: Black and yellow on light green. Logo: Rising 

Moon Organics with illustration of half moon. USDA 
Organic logo. “100% organic. Lowfat. Vegan.” Back panel: 
“Proponents of the ravioli revolution.” Cooking instructions. 
Nutrition facts. Barcode.

1308. Product Name:  Vegan Italian Garden Ravioli. 
Renamed Garlic & Roasted Veggies Ravioli in 2001.
Manufacturer’s Name:  Rising Moon Organics.
Manufacturer’s Address:  1695 Elkay Drive, Eugene, OR 
97404.  Phone: (541) 461-1122.
Date of Introduction:  2000 March.
Ingredients:  Organic semolina fl our, organic tofu, spinach, 
mushroom, organic squash, tomato, potato fl akes, organic 
garlic, fennel seed, sea salt, onion, black pepper, turmeric.
Wt/Vol., Packaging, Price:  9 oz.
How Stored:  Frozen.
New Product–Documentation:  Leafl et (8½ by 11 inches, 
glossy color) sent by Patricia Smith from Natural Products 
Expo (Anaheim, California). 2000. March. The front is fi lled 
with colorful labels. The back, titled “Distributor pricing 
& spec sheet,” gives product information and ingredients. 
“New!” A second, one sided, black-and-white photocopy 
leafl et, titled “Why Rising Moon Organics?” gives fi ve 
reasons why.
 Talk with Kirk Giudici. 2003. Dec. 19. This product 
was renamed in 2001. It is still vegan. Label sent by Kirk. 
2003. Dec. 22. 4 by 4.5 inches. Self-adhesive. Front panel: 
Black and yellow on blue. Logo: Rising Moon Organics 
with illustration of half moon. USDA Organic logo. “100% 
organic. Lowfat. Vegan.” Back panel: “World peace begins in 
the kitchen.” Cooking instructions. Nutrition facts. Barcode.

1309. ADM Nutrition & Health Update (Decatur, Illinois). 
2000. Successful soy conference. 2(1):4. Winter.
• Summary: “Evidence of the interest in the health 
benefi ts of soyfoods and soybean isofl avones was clearly 
apparent from the number of delegates attending the Third 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease, which was held October 
31–November 3, 1999, in Washington, DC. During the four 
days of the conference nearly 600 researchers and health 
professionals heard presentations that focused on a range of 
topics. That attendance fi gure represents a twofold increase 
over the fi rst symposium held in 1994. In addition to 48 
oral presentations, there were over 100 poster presentations, 
which is three times more than were presented at the fi rst 
meeting. Furthermore, in addition to cholesterol reduction, 
cancer, and osteoporosis, topics covered at the previous 
symposia, research at this third symposium addressed areas 
such as hot fl ashes, hypertension, and cognitive function.
 “The number of exhibits was also impressive and clearly 
illustrated that soy products have become mainstream. 
During the Tuesday luncheon, six pioneers of the fi eld were 
recognized for their contributions: Herman Adlercreutz, 
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University of Helsinki (Finland); Chai-Won Chung, Dr. 
Chung’s Food Company (Korea); Cesare Sirtori, University 
of Milan (Italy); David Kritchevsky, Wistar Institute 
(Philadelphia, Pennsylvania); Kenneth D.R. Setchell, 
Children’s Hospital (Cincinnati, Ohio); and Doyle Waggle, 
Protein Technologies International (St. Louis, Missouri). 
The session on coronary heart disease was held in honor of 
the late Kenneth K. Carroll, for his work on the cholesterol-
lowering effects of soy protein.
 “As is always the case with scientifi c meetings, the 
research presented probably raised more questions than it 
answered but there is no doubt that those who attended left 
with greater enthusiasm for their fi eld. The abstracts from 
the conference are expected to be published in the Journal of 
Nutrition sometime next year.”

1310. Global Food Industries, Inc. 2000. Company profi le 
(Portfolio). Townville, South Carolina. Ten inserts. 28 cm.
• Summary: Inserts: (1) Cover letter: The company “has 
been in business since 1982, as one of the leaders in 
manufacturing soy-based dehydrated entrees.” Four sales 
U.S. offi ces: Mid-Atlantic, Southeast (Florida), West Coast 
(California), Armed Forces. (2) Food processing: They 
have U.S. manufacturing plants in Illinois (Ashcomb), 
Mississippi, and Iowa. Sales offi ces in Florida, California, 
Mexico City, San Salvador (El Salvador), and La Paz 
(Bolivia). R&D offi ce: Champaign, Illinois. Manufacturing 
plants in USA and 21 countries. (3) Letter from the president, 
Neal Pfeiffer.
 (4) International organizational chart: Ramlakhan 
Boodram is in charge of equipment and product 
development. Paulette Harary is in charge of International 
development. (5) Five main reasons for using our low cost, 
high protein entrees: Tastes great, nutrition, alternative 
diets (vegetarian, kosher, halal), quick, easy, consistent 
preparation, convenient (light weight, shelf life of 2 years, 
1 cubic foot holds 500 servings). (6) Menu description: 
Ala King, “Chicken” style dinner in sauce, Chili, Chunky 
“beef” style stew, Chunky “chicken” style stew, Country 
breakfast, Goulash (New!), Picadillo (New Mexican meal!), 
Butterscotch, chocolate & vanilla puddings, Salsa verde 
(Mexican meal–coming soon!), Seafood chowder (Coming 
soon!), Sloppy joe, Spaghetti, Stroganoff, Sweet and sour, 
Tinga (Mexican meal–coming soon!), Vegetable “beef” 
style soup (Coming soon!), Other products, Beverages. 
(7) Countries with operations: Vegetable oil extraction 
facilities are in: Ibadan, Nigeria; Roseau, Dominica; St. Paul, 
Minnesota, USA; Mayaro, Trinidad. Essential oil distillation 
facility is in: St. Georges, Grenada. Soymilk production lines 
are in: Roseau, Dominica; Kingston, Jamaica; Mexico City, 
Mexico; Lagos, Nigeria; Rome, Italy. Extruded products 
facilities are in: Cairo, Egypt; Giza, Egypt; Ho Chi Min City, 
Vietnam. Health supplement packaging line is in: Port-of-
Spain, Trinidad. Powdered products canning line is in: St. 

Louis, Missouri, USA. (8) Easy and creative recipes using 
Global Food as a starter (title page). (9) Potato tart. (10) 
Nutrition information (sample) (Title page). (11) Nutrition 
facts–Ala King. Address: P.O. Box 489, Townville, South 
Carolina 29689. Phone: 1-800-225-4152 or 864-287-1212.

1311. Canadian Soybean Bulletin (OSG, Chatham, Ontario, 
Canada). 2000. Canadian soybean exports. 14(2):3. Nov.
• Summary: A large table shows statistics in tonnes (metric 
tons) of soybeans exported to various countries, and regions, 
each year from 1996/97 to 1999/2000. The countries are: 
In Asia–China, Hong Kong, Indonesia, Japan, Malaysia, 
Philippines, Singapore, South Korea, and Thailand. In 
Western Europe–Austria, Belgium, Denmark, France, 
Germany, Italy, Netherlands, Norway, Portugal, and Spain. 
By continent–Africa, Central America, Eastern Europe, 
Middle East, Oceania, South America, and United States.
 In 1999/2000 the countries to which the largest amount 
of Canadian soybean exports went were (in tonnes): Japan 
179,708, United States 121,860, Malaysia 99,919, Indonesia 
64,426, Denmark 47,444, Germany 43,410, and Netherlands 
36,392.

1312. Serventi, Silvano; Sabban, Françoise. 2000. Pasta: 
The story of a universal food. Translated by Anthony 
Shuggar. New York, NY: Columbia University Press. xxi + 
437 p. Illust. 24 cm. See p. 45-55. Presented at the Seventh 
International Conference on Ethnological Food Research 
held at Sogndal, Norway on June 10-14, 1987. [400+* 
references and endnotes]
• Summary: This book is a masterpiece, diligently 
researched by fi ne historical detectives, and so beautifully 
written and documented. The fi rst thing to know is that 
Marco Polo did not bring knowledge of pasta with him when 
he returned to Venice in 1296. This fable was concocted 
in the early 20th century by the trade magazine Macaroni 
Journal.
 Rather pasta emerged at two different times, made from 
two different types of wheat, from two great civilizations: 
Italy and China. Pasta was already well known in Italy 
before Marco Polo returned from China.
 “From China has come pasta made with soft wheat fl our, 
often served in broth with fresh vegetables, fi nely sliced 
meat, or chunks of fi sh or shellfi sh. Pastasciutta, the Italian 
style of pasta, is generally made with durum wheat semolina 
and presented in thick, tomato-based sauces” (from the 
publisher).
 Soy beans are mentioned only briefl y as follows: In 
China the earliest know reference to pasta refers in the Jijiu 
pian [Handy primer, or dictionary for urgent use], by Shi 
You, written in 40 BCE. We can assume by this time that 
pasta was relatively well known, “because it is mentioned 
in a document intended for the widest possible circulation 
whose contents clearly assume a general familiarity, even 
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among children. Among the ordinary foodstuffs mentioned 
in a short rhyming list is a group of four cereal-based dishes. 
The word bing [pasta] appears fi rst. One of the dishes was “a 
sweet soup of soy beans” A much later commentator on this 
text, Yan Shigu (581-645) explained that bing was made of a 
mixture of mian (wheat) fl our and water and then steamed (p. 
277-78).
 The Yinshan zhengyao [Principles of correct diet], by 
Hu Sihui (1330, Yuan dynasty) mentions both pasta making 
and soybeans (p. 329). Address: 1. Food historian, focusing 
on France and Italy; 2. Chef de Travaux, l’Ecole des Hautes 
Etudes, en Sciences Sociales, Paris, France.

1313. Soybean Digest. 2001. Mad cow disease could spike 
soybean prices. Jan. p. 56h.
• Summary: Three European countries, France, Italy, and 
Greece, have banned the use of meat and bone meal in all 
livestock feeds to protect against the spread of “mad cow” 
disease. Germany is expected to adopt a similar policy and 
the rest of the European Union could follow suit.
 These restrictions could open up a huge new market for 
soybeans. However Europeans may be reluctant to accept 
genetically modifi ed soybeans from the USA, and therefore 
may turn to South American suppliers.
 The big question is: What will these countries do with 
their banned meat and bone meal? Will they sell it at cheaply 
to countries that have not banned it?

1314. Cooper, Kim. 2001. Major soybean crushers operating 
in Canada today (Interview). SoyaScan Notes. June 11. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: There are only two major soybean crushers 
currently operating in Canada: ADM Agri-Industries Ltd. in 
Windsor, Ontario, and CanAmera Foods, Ltd. in Hamilton, 
Ontario. The ADM plant is owned by ADM of Decatur, 
Illinois. CanAmera is owned by Ferruzzi-Montedison (of 
Italy), which also owns Central Soya Co. (USA). So neither 
of the two companies are Canadian owned.
 In Ontario province there are also 5-6 smaller companies 
that use extruders to process soybeans into oil and meal. 
Address: Marketing Specialist, OSG, Chatham, Ontario, 
Canada N7M 5L8. Phone: (519) 352-7730.

1315. SPINS. 2001. SPINscan data on tofu in the natural 
/ health food market, 12 months ending April 2001. San 
Francisco, California. 32 p.
• Summary: (1) Top ten brands–Natural products 
supermarkets. Tofu–Ranked by dollar sales. Total US. 1. 
White Wave ($6.7 million). 2, Nasoya, 3. Wildwood Natural 
Foods. 4. Mori-Nu (Morinaga). 5. Soy Deli (Quong Hop). 
6. Smoke. 7. Soy Boy (Northern Soy). 8. Dae Han. 9. Tree 
of Life. 10. Island Spring ($421,642). Note: The top ten tofu 
brands have total annual sales of $22.76 million.
 (2) Top ten items–Natural products supermarkets. Tofu–

ranked by dollar sales. Total US. 1. Nasoya tofu extra-fi rm 
organic 16 oz. ($1.96 million). 2. White Wave Tidal Wave 
tofu organic 16 oz. 3. Nasoya tofu fi rm organic 16 oz. 4. 
White Wave baked tofu Italian organic 8 oz. 5. White Wave 
baked tofu Sesame Peanut Thai Style organic 8 oz. 6. White 
Wave baked tofu Oriental Style organic 8 oz. 7. Wildwood 
tofu organic 20 oz. 8. Mori-Nu Tofu Lite Extra Firm 12.3 
oz. 9. White Wave tofu WP hard organic 16 oz. 10. Mori-Nu 
Tofu Lite Firm 12.3 oz. ($531,257).
 (3) Dollar share by subcategory. Tofu–Natural products 
supermarkets. Total US. Unseasoned tofu: 62.4%. Seasoned 
tofu 37.6%. Seasoned tofu has grown by 6.3% over the past 
year compared with the previous year; unseasoned has grown 
by 1.5%.
 Seasoned tofu subcategory–12 months ending April 
2001.
 (4) Top ten brands–Natural products supermarkets. 
Seasoned tofu–Ranked by dollar sales. Total US. 1. White 
Wave ($3.878 million). 2. Wildwood Natural Foods, Inc. 3. 
Soy Deli. 4. Smoke. 5. Soy Boy. 6. Tree of Life. 7. Small 
Planet. 8. Sunergia. 9. Dae Han. 10. Nasoya.
 Unseasoned tofu subcategory–12 months ending April 
2001.
 (6) Top ten brands–Natural products supermarkets. 
Unseasoned tofu–Ranked by dollar sales. Total US. 1. 
Nasoya ($4.77 million). 2. White Wave. 3. Mori-Nu. 4. 
Wildwood Natural Foods. 5. Soy Deli. 6. Island Spring. 7. 
Dae Han. 8. Hinoichi. 9. Spring Creek. 10. Pulmuone.
 (7) Brand within total tofu category rank. Total US 
projected data. 1. White Wave ($6.69 million). 2. Nasoya. 
3. Wildwood Natural Foods. 4. Mori-Nu. 5. Soy Deli. 
6. Smoke. 7. Soy Boy. 8. Dae Han. 9. Tree of Life. 10. 
Island Spring. 11. Hinoichi. 12. Spring Creek. 13. Small 
Planet. 14. Pulmuone. 15. Soy Power. 16. San Diego Soy 
Dairy. 17. Fresh Tofu. 18. Rosewood. 19. Sunergia. 20. 
Surata Soyfoods. 21. Ota 22. Denver Tofu. 23. Central Soy 
Foods. 24. Jack and the Beanstalk. Address: San Francisco, 
California.

1316. Shanmugasundaram, S. 2001. Global extension and 
diversifi cation of fresh and frozen vegetable soybean. In: T. 
Lumpkin, ed. 2001. Second International Vegetable Soybean 
Conference. Pullman, Washington: Washington State 
University. 202 p. See p. 161-165. [9 ref]
• Summary: Contents: Introduction. Extension of vegetable 
soybean. Diversifi cation of fresh and frozen vegetable 
soybean. Conclusions. Acknowledgement.
 World maps show: (1) Progress in evaluation and 
release of AVRDC vegetable soybean [varieties] from 1979 
to 1983. Countries include England, France, Niger, Nigeria, 
Pakistan, India, Thailand, Malaysia, Indonesia, Philippines, 
Taiwan, Japan, and Korea. (2) AVRDC vegetable soybean 
evaluation, commercial production and export as of 
2000. Symbols show: On-station tests, varieties released, 
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commercial production, and exporting. [Note: The term 
“Vegetable soybean” here means whole, dry, vegetable-type 
soybean varieties, not green vegetable soybeans]. Countries 
include England, Germany, France, Italy, Ukraine, Ghana, 
Nigeria, Congo [formerly Zaire], Zambia, Namibia, Lesotho, 
Swaziland, Zimbabwe, Mauritius, Malawi, Tanzania, Kenya, 
Uganda, Saudi Arabia, Pakistan, Bhutan, Bangladesh, India, 
Nepal, Thailand, Cambodia, Sri Lanka, Malaysia, Singapore, 
Indonesia, Australia, Fiji, Solomon Islands, Papua New 
Guinea, Marshall Islands, Guam, Philippines, Laos, Vietnam, 
Taiwan, China, Korea, USA, Guatemala, El Salvador, 
Nicaragua, Costa Rica, Panama, Ecuador, Argentina, Chile, 
Brazil, Suriname, Guyana, West Indies, Granada, St. Vincent, 
Honduras, and Belize.
 Note: This is the earliest document seen (Aug. 2009) 
concerning soybeans in Namibia. This document contains the 
earliest date seen for soybeans in Namibia (2001). Address: 
Plant Breeder and Director, Program I, Asian Vegetable 
Research and Development Center, P.O. Box 42, Shanhua, 
Tainan 741, Taiwan, ROC. Email: sundar@netra.avrdc.org.
tw.

1317. Product Name:  Pizza Ravioli with Tofu.
Manufacturer’s Name:  Rising Moon Organics.
Manufacturer’s Address:  1695 Elkay Drive, Eugene, OR 
97404.  Phone: (541) 461-1122.
Date of Introduction:  2001.
Ingredients:  Pasta: Organic semolina, water, sea salt, 
organic turmeric. Filling: Organic tofu (organic soybeans, 
fi ltered water, nigari), organic carrots, organic dried 
tomatoes, organic lemon juice, organic potato fl akes, organic 
garlic, sea salt, organic onion, organic parsley.
Wt/Vol., Packaging, Price:  8 oz (227 gm) plastic tray with 
sealed lid. Retails for $3.59–$3.99 in Oregon (2003/12).
How Stored:  Frozen.
New Product–Documentation:  Talk with Kirk Giudici 
of Rising Moon. 2003. Dec. 19. This product was renamed 
in 2001. It is made with organic tofu. Label sent by Kirk. 
2003. Dec. 22. 4 by 4.5 inches. Self-adhesive. Front panel: 
Black and yellow on red. Logo: Rising Moon Organics 
with illustration of half moon. USDA Organic logo. “100% 
organic. Lowfat. Vegan.” Back panel: “Proponents of the 
ravioli revolution” Tells of the journal of Michaelangelo 
Gitoni, Kirk’s great grandcousin, who sailed from Italy to 
North America in 1875. “The story tells how the daring and 
eccentric Michaelangelo created a Pizza Ravioli with tofu.” 
Note: This story is pure fantasy. “Cooking instructions: 
Never, never cook ravioli in rapidly boiling water. Always 
bring water to a boil fi rst. Lower heat and gently place 
frozen ravioli in pot. Let simmer for 8-10 minutes, stirring 
occasionally until they fl oat and look pillowy. [Remove with 
a slotted spoon. Let the boiling down cool before pouring it 
down the drain lest you damage your plumbing]. Toss with 
olive oil or serve with your favorite Rising Moon sauce.” 

Talk with Kirk. 2004. Jan. 12. The palm with a spiral drawn 
on it has no signifi cance. Most typical ravioli today contain 
cheese; traditionally, many contained meat (such as sausage) 
and cheese.

1318. Viana Naturkost GmbH. 2001. Listen to your heart: 
mit vielen Leckeren wohlfuehlrezepten [Listen to your 
heart: With many delicious, wholesome recipes (Brochure)]. 
Wiesbaum, Germany: Viana. 24 p. 17 cm. [Ger]
• Summary: On the cover of this colorful brochure are red, 
green, and yellow stripes. Contents: Listen to your heart. 
Do you know the secret of Viana tofu? How does Viana 
make delicious meat alternatives from tofu? What does 
nutritional science say about plant-based products. Why are 
Viana products useful for you? Enjoy quick and easy with 
Viana: Products and wholesome recipes. Tofu. Smoked tofu. 
Tofu burrito wraps. Little sausages (Würstchen, incl. and 
hot dogs). Menu for the chancellor and children: Curried 
sausages. Main dishes (Pfannengerichte). Meatless minced 
meat. Lasagna–Dangerous Italian. Crisp breaded cutlets. 
Colorful spring salad, with roasted, tart chicken fi lets. Vital 
tips from Viana. Color photos of 6 packaged products: Tofu 
vegetable cutlets (Tofu Gemüseschnitzel), Tofu Crisp Sticks 
(Tofu Knusperstäbchen), Bonanza Hacksteaks, and 3 types 
of rice milk (plain, chocolate, vanilla). Address: D-54578 
Wiesbaum / Vulkaneifel, Germany. Phone: +49 06593-9967-
0.

1319. Product Name:  [Tofu Ravioli, from Whole Wheat 
Flour, Tofu Sausage].
Foreign Name:  Integralni Ravioli od Tofua, Tofu Kobasica.
Manufacturer’s Name:  Annapurna.
Manufacturer’s Address:  Nehajska 42, 10000 Zagreb, 
Croatia.  Phone: 01 3639 092.
Date of Introduction:  2002 March.
Ingredients:  Durum fl our, 850 fl our, whole wheat fl our: 
Filling: Tofu, soya, breadcrumbs, onion, spices.
Wt/Vol., Packaging, Price:  150 gm vacuum packed. Sells 
for 15kn/pack.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Vlatka 
Kuzmic. 2005. June 6. She wrote the introduction date and 
English translation of the product name on the back of 6¼ by 
6 inch label (folded in half). Dark green, red, white and tan 
against a light green background. Color illustration of ravioli 
shells, tofu, red bell pepper, carrots, and greens.

1320. Product Name:  Tortellini Minestrone, Tuscany White 
Bean, Chowder, Hearty Stew, Broccoli Parmesan Alfredo, 
Texas Chili.
Manufacturer’s Name:  Nature’s Entree.
Manufacturer’s Address:  8888 Keystone Crossing, Suite 
1300, Indianapolis, Indiana.  Phone: 1-866-505-5000.
Date of Introduction:  2002 March.
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How Stored:  Frozen.
New Product–Documentation:  Leafl et (6 by 13 inches, 
3 panels each side, glossy color, front and back) sent by 
Patricia Smith from Natural Products Expo West at Anaheim. 
2002. March. “$1.00 coupon inside. The healthy benefi ts 
of Soy with all natural ingredients, Available in the frozen 
entree section.” The inner panels show a photo of each 
prepared entree and sort of give the ingredients with terms 
like “beef seasoned soy” and “fresh garden vegetables.” 
Disappointing.

1321. Sunrise Soya Foods. 2002. Pete’s Tofu: Nothing 
beats Pete’s–Taking the guesswork out of tofu (Leafl et). 
Vancouver, BC Canada. 3 panels each side. Each panel: 28 x 
21.6 cm.
• Summary: Leafl et (color) sent by Patricia Smith from 
Natural Products Expo West. 2002. March. On the front 
panel are six colorful bags of Pete’s Tofu (they look like bags 
of potato chips) against a golden yellow background. They 
types are: Super fi rm for dicing. Super fi rm Italian herb. 
Tofu2go: Lemon pepper with mango chipotle sauce. Soft for 
blending. Very berry dessert tofu. Medium fi rm for mixing.
 Page 2. Pete’s taking tofu to a whole new level! Pete’s 
tofu: more turns = more profi ts. Customers want tofu to 
be simple. All natural ingredients: Made with only organic 
soybeans. On-pack recipes. Uniquely color-coded packaging. 
Innovative overwrap packaging. Handy on-pack storage and 
usage tips.
 Page 3. Pete’s super fi rm regular (2 x 6 oz) and Pete’s 
super fi rm Italian herb (2 x 6 oz). Pete’s medium fi rm tofu 
(16 oz). Pete’s soft tofu (10.5 oz) and Ready-to-eat dessert 
tofu (2 x 6 oz). Color photos show each bag.
 Page 4. Pete’s health benefi ts promote healthy sales. 
Pete’s “Tofu 101” Marketing support.
 Page 5. Pete’s Tofu2go: A whole new way to enjoy tofu. 
An on-the-go snack food; tofu triangles with a zesty dipping 
sauce. New shape and fun fl avors = Unique sales appeal. 
Three fl avors: Sesame Ginger, Santa Fe Sizzle, and Thai 
tango.
 Rear panel. Take tofu to a whole new level. www.
petestofu.com.
 Note: As of Feb. 2013 this URL and website no longer 
exist. The information is a www.sunrise-soya.com. Address: 
729 Powell St., Vancouver, BC Canada V6A 1H5.

1322. Shaw, Kerry. 2002. Europe–France: Soybean processor 
acquired. New York Times. July 23. p. W1.
• Summary: Bunge Ltd. announced that it would buy 55% 
of Cereol S.A. of France from Edison S.p.A. of Italy, making 
Bunge (based in White Plains, New York) the world’s largest 
soybean processor. Bunge paid $454 million for its stake 
in Cereol and will assume its debt. Bunge has offered to 
purchase the remaining 45% of the company that is publicly 
traded, at 32 euros a share, if the deal is approved by both 

American and European regulators.
 Since the epidemic of made cow disease in Europe, the 
demand for soybean meal, which is used as a livestock feed, 
has increased–and Bunge wants to take advantage of this 
increase.

1323. Hammond, Gary. 2002. Brief history of Central Soya 
since the company was acquired by Disney, then Ferruzzi. 
The acquisition by Bunge will probably happen this year 
(Interview). SoyaScan Notes. Aug. 16. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: An excellent overview of the years after Central 
Soya disappeared from public view. Note: On July 22 Bunge 
Ltd., North America’s leading soybean processor, announced 
an agreement to acquire a majority stake in Cereol S.A., 
the Paris-based parent of Central Soya Co., headquartered 
in Fort Wayne, Indiana. Address: Commodities Manager, 
Gibson City, Illinois. Phone: 1-800-252-6941.

1324. Squadrito, F.; Altavilla, D.; Morabito, N.; et al. 2002. 
The effect of the phytoestrogen genistein on plasma nitric 
oxide concentrations, endothelin-1 levels and endothelium 
dependent vasodilation in postmenopausal women. 
Atherosclerosis 163(2):339-47. Aug. *
Address: Dep. of Clinical and Experimental Medicine 
and Pharmacology, Section of Pharmacology, School of 
Medicine, Univ. of Messina, 98125 Gazzi, Italy.

1325. Stanchich, Lino. 2002. Work with Noboru Muramoto 
sensei making miso and natural salt in California (Interview). 
SoyaScan Notes. Sept. 11. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Lino was a business partner with Muramoto 
sensei, fi rst at the Herb-T Company on 11th St. in San 
Francisco, and later at Great Life Co. in Escondido, 
California–where they imported sun-dried crude / unrefi ned 
salt from Mexico, cleaned it by boiling, washing, and 
fi ltering (to remove the pollutants found in sea water), then 
sold it as different varieties of natural salt and also used 
the salt to make many different kinds of miso, which they 
sold commercially. Muramoto moved from Glen Ellen, 
California, south to Escondido to do research on salt. Lino 
thinks he moved in about 1980 or 1981. They always lost 
money on the salt, since it took so much time to remove 
the pollutants. So they tried to make up for those losses by 
selling miso. Lino and his wife, Jane, were with Muramoto 
in Escondido from August 1983 to 1985. Lino helped. Lino 
was never in Glen Ellen. Muramoto stayed in the USA 
legally in terms of immigration.
 The various types of miso and Lino’s best guess as to 
the date of introduction is as follows: Chick Pea Miso (fall 
1983). Barley miso (1984). Peanut Miso (1984). Green pea 
miso (1984). Three-year Hatcho miso (1985). They also sold 
tamari collected from various types of miso, and they made 
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tamari as a separate product.
 As far as Lino knows, Muramoto was the fi rst person 
to make and sell chick pea miso in the USA. It was a sweet 
miso that fermented for about one year. The koji was always 
made with rice; sometimes soybeans were used with the 
chick peas and koji, whereas at other times no soybeans were 
used. He sold hundreds of pounds of Chick Pea Miso in 1-lb 
plastic bags, mostly by mail order, but also through a few 
natural foods stores–in San Francisco (California), Boston 
(Massachusetts), and Florida. Muramoto was in charge of 
food production (he had a few assistants) and Lino was in 
charge of sales.
 Lino was born on the border between Italy and Croatia 
near Trieste; his fi rst name is Italian and his surname 
Croatian. Address: 101 Willow Lake Dr., Asheville, North 
Carolina 28805. Phone: 828-299-8657.

1326. Bluebook Update (Bar Harbor, Maine). 2002. 
Purchase puts Bunge on top of the world: Cereol addition 
makes company world’s largest oilseed processor. 9(3):1-2. 
July/Sept.
• Summary: Bunge will acquire a 55% controlling interest 
in Cereol S.A. from Edison S.p.A., an Italian energy fi rm, 
for 449.2 million euros. Cereol has oilseed processing plants 
throughout eastern Europe including Hungary, Poland, 
Romania, and Ukraine.
 This new combination of Cereol and Bunge will create 
the world’s largest oilseed processing company, and Bunge 
will become the second largest U.S. soybean processor after 
ADM. According to the Wall Street Journal, Bunge will 
control approximately 23.5% of U.S. soybean processing 
capacity.

1327. Canadian Soybean Bulletin (OSG, Chatham, Ontario, 
Canada). 2002. Canadian soybean exports. Winter. p. 2.
• Summary: A large table shows statistics in tonnes (metric 
tons) of soybeans exported to various countries, and regions, 
each year from 1998/99 to 2001/2002. The countries are: 
In Asia–China, Hong Kong, Indonesia, Japan, Malaysia, 
Philippines, Singapore, South Korea, Taiwan, and Thailand. 
In Western Europe–Austria, Belgium, Denmark, France, 
Germany, Italy, Netherlands, Norway, Portugal, and Spain. 
By continent–Africa, Central America, Eastern Europe, 
Middle East, Oceania, South America, and United States.
 In 2001/2002 the countries to which the largest amount 
of Canadian soybean exports went were (in tonnes): Japan 
126,619, Malaysia 101,698, United States 60,244, Germany 
29,377, Indonesia 26,836, Hong Kong 22,800.
 Total Canadian soybean exports have declined 
dramatically during the past two years, from a peak of 
946,360 in 1999/2000, to 746,241 in 2000/2001, down to 
471,492 in 2001/2002.

1328. Morabito, N.; Crisafulli, A.; Vergara, C.; et al. 2002. 

Effects of genistein and hormone-replacement therapy on 
bone loss in early postmenopausal women: A randomized 
double-blind placebo-controlled study. J. of Bone and 
Mineral Research 17(10):1904-12. Dec. [41 ref]
• Summary: Italian researchers divided 90 postmenopausal 
women into three equal groups and gave one group a 
placebo, one conventional hormone replacement therapy, and 
one 54 mg of genistein (the main soybean isofl avone) for 
one year. At the end of the study, women given the placebo 
lost bone density at both the hip and the spine, which is 
not surprising, as postmenopausal women typically lose 
bone density as they age. In contrast, women given HRT 
or genistein gained bone density at both sites. Genistein 
was more effi cacious than HRT at the hip and slightly less 
effi cacious at the spine. These fi ndings are particularly 
impressive because although results from the Women’s 
Health Initiative show that the overall harm of HRT may 
outweigh the benefi ts, HRT reduced risk of skeletal fractures 
in this trial. Address: Dep. of Internal Medicine, Univ. of 
Messina, Italy.

1329. Gianazza, Elisabeth; Eberini, I.; Arnoldi, A.; Wait, R.; 
Sirtori, C.R. 2003. A proteomic investigation of isolated soy 
proteins with variable effects in experimental and clinical 
studies. J. of Nutrition 133(1):9-14. Jan. [50 ref]
• Summary: Dietary preparations of soy proteins used for 
clinical studies, particularly of hypercholesterolemia, in 
Europe and the United States were the subject of a proteomic 
comparison because differences in their composition may 
explain variability in experimental and clinical results... The 
soy concentrates (Cholsoy/Croksoy), which were used in 
most of the Italian and Swiss studies in which reductions 
in cholesterolemia occurred, exhibited a predominance of 
breakdown products of the 7S globulin and mainly intact 
11S globulin subunits. Soy isolates used in the United 
States (SUPRO) showed none of the major components 
corresponding to 7S globulin subunits; only some of the light 
chains of 11S were intact, and heavy chains of 11S were 
also fragmented. Ethanol- and nonethanol-treated SUPRO 
products showed considerable variability in their isofl avone 
concentrations and there seemed to be differential protein 
recoveries due to ethanol processing. These fi ndings indicate 
differences in the protein composition of soy products used 
in clinical studies. The authors suggest that standardization 
should be improved before products are assessed for 
clinical outcome studies. Address: Dep. of Pharmacological 
Sciences, Univ. of Milano, Via Balzaretti 9, 20133 Milan, 
Italy.

1330. Product Name:  Soy Creations Vegetarian Smoked 
Soy-Salmon Pizza, Grilled Soy-Chicken Pizza, Soy-Chicken 
Pot Pie (in Mushroom Sauce, in Kung Pao Sauce), Smoked 
Soy-Salmon and Penne (in Lemon Herb Sauce), Grilled Soy 
Chicken and Linguine (in Pesto Sauce).
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Manufacturer’s Name:  i Foods, Inc.
Manufacturer’s Address:  2222 Davie Ave., Los Angeles, 
CA 90040.  Phone: (213) 728-8288.
Date of Introduction:  2003 March.
Ingredients:  Cod Fillet: Textured soy protein, water, 
soybean oil, isolated soy protein, whey protein, sugar, 
corn starch, tapioca starch, wheat protein [gluten], potato 
starch, salt, spices, natural fl avors (from vegetable sources), 
seaweed, autolyzed yeast extract.
New Product–Documentation:  See next page. Three 
leafl ets (8½ by 11 inches, 1 panel each side, glossy color, 
front and back) sent by Patricia Smith from Natural Products 
Expo West at Anaheim. 2003. March. The front of each 
shows a large color photo of the prepared product.

1331. Squadrito, Francesco; Altavilla, D.; Crisafulli, A.; 
et al. 2003. Effect of genistein on endothelial function in 
postmenopausal women: A randomized, double-blind, 
controlled study. American J. of Medicine 114:470-76. April 
15. [27 ref]
• Summary: “One year of genistein therapy improves 
endothelium function in postmenopausal women to a 
similar extent as does an estrogen / progestin regimen.” 
Address: 1-2. Dep. of Clinical and Experimental Medicine 
and Pharmacology, School of Medicine, Univ. of Messina, 
Messina, Italy.

1332. Turtle Island Foods, Inc. 2003. There’s 3 big new dogs 
in the house (Leafl et). P.O. Box 176, 601 Industrial Ave., 
Hood River, OR 97031. 1 p. Front and back. 28 cm.
• Summary: On the front in the foreground is a huge Tofurky 
sausage (grilled, between two buns, with all the trimmings) 
with a sort of brand / logo burned / stamped onto the center 
of it: “Approved–Outdoor grill.” In the background are 
packages of the three meatless sausage products in the 
background: Tofurky Gourmet Meatless Sausages (Beer 
Brats with Micro Brewed Amber Ale, Sweet Italian Sausage 
with Sun Dried Tomatoes and Basil, or Kielbasa–Great 
Sandwich or Dinner).
 Note: Kielbasa is one of the many common names for a 
type of Central and Eastern European sausage.
 On the back are the three product labels with ingredients 
and Nutrition Facts. SRP (Suggested Retail Price): $3.89 to 
$4.29 per 14 oz. A sidebar reads: “Our premise: Up till now, 
the backyard barbeque has primarily been the domain of 
the carnivore. While the past 20 years have seen many great 
meat alternatives introduced that cook fi ne in the microwave, 
nearly all fall way short when placed on the outdoor 
grill. Some tofu wieners even say, ‘Not recommended for 
barbeques’... Unlike the smaller dogs on the street, these 
dogs are not made from soy powders or concentrates. Real 
tofu is our soy protein! Finally there is a product vegetarians 
can Sizzle on an outdoor grill or cook in the comfort of your 
kitchen! We want these sausages to change the vegetarian 

grilling experience just like the Tofurky Roast changed the 
holiday dining experience!” Address: Hood River, Oregon.

1333. Manzoni, Cristina; Duranti, M.; Eberini, I.; et al. 2003. 
Subcellular localization of soybean 7S globulin in HepG2 
cells and LDL receptor up-regulation by its alpha’ constituent 
subunit. J. of Nutrition 133(7):2149-55. July. [38 ref]
• Summary: HepG2, the alpha’ constituent subunit from 
7S globulin, binds to theoredoxin 1, which may be quite 
important since this enzyme has potential antioxidant 
activity. Address: 1, 3, 6-7. Dep. of Pharmacological 
Sciences, Univ. of Milan, 20133 Milan, Italy.

1334. SoyaScan Notes. 2003. History of feeding soymilk to 
infants or children, worldwide (Overview). Aug. 1. Compiled 
by William Shurtleff of Soyfoods Center.
• Summary: We know of no evidence or documentation 
showing that soymilk was fed to infants in Asia or anywhere 
else before the 20th century. The early research on the 
subject was done by medical doctors in the United States and 
published in scientifi c journals.
 In 1909, John Ruhräh, an American pediatrician in 
Baltimore, Maryland, published the fi rst research on the 
subject. It showed that infants for whom mother’s milk was 
not available and who could not tolerate dairy milk, accepted 
and thrived on soymilk or a smooth gruel of dehulled 
soybeans (See: Ruhräh, John. 1909. “The soy bean in infant 
feeding; Preliminary report.” Archives of Pediatrics 26:496-
501. July).
 Ruhräh followed his initial, preliminary report with two 
more detailed articles on the subject in 1910 and 1915, each 
showing that soymilk was a valuable food for infants: J. of 
the American Medical Assoc. 1916. 54(21):1664-65. May 21; 
American J. of Medical Sciences 150(4):502-12. Oct.
 The next investigation, in 1916 by Sinclair, a physician 
in Philadelphia, Pennsylvania, came to the same positive 
conclusion: Sinclair, John F. 1916 “Recent observations in 
the use of soy bean in infant feeding.” New York State J. of 
Medicine 16(2):83-88. Feb.
 The next study was conducted in the Dep. of Pediatrics, 
Cornell Univ. Medical College, Ithaca, New York. The 
author observed 53 infants under 16 months of age who 
suffered from eczema. “Thirty-six of the patients reacted 
to cow’s milk, which was assumed to be the cause of their 
eczema. Six of these were given a mixture including protein 
free milk (lactose and mineral salts), washed butter and soy 
bean protein, “In all cases the eczema improved markedly in 
twenty-four hours and practically disappeared in three days. 
This mixture, however, caused diarrhea and vomiting in four 
of the patients and for this reason further observations were 
not made” (Schloss, Oscar M. 1920. “Allergy in infants and 
children.” American J. of Diseases of Children 19(6):433-54. 
June).
 In 1921 Muggia and Gasca, pediatricians in Italy, did 
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similar research and concluded: “What is most important 
from our point of view, is that the soy-bean milk, in the 
cases observed by us, shows itself to be more easily tolerated 
than the milk of animals, and sometimes more easily than 
human milk” (Muggia, Alberto; Gasca, Enrico. 1921. Il latte 
vegetale di soia nell’alimentazione e nella terapia delle 
malattie gastro-enteriche dei bambini [Soymilk for feeding 
and treating infants with gastro-enteric illnesses]. Gazzetta 
degli Ospedali e delle Cliniche 42(30):356-58. April 14).

1335. The Non-GMO Source (Fairfi eld, Iowa). 2003. 
Europe’s non-GM soy production news. 3(9):4. Sept.
• Summary: Soybean production in the European Union 
(EU) decreased to 808,000 tonnes (metric tons) in 2002-
2003, down from 1,234,000 tonnes in 2002-2001. Use of 
soybean meal continues to be greater than 30 million tonnes.
 Soybean production in the past year in the EU is 
concentrated in Italy (566,000 tonnes; 70.0% of the total) 
and France (204,000 tonnes; 25.2% of the total). Small 
amounts are also produced in Austria (which bans GMO-soy) 
and Spain.
 Carrefour, France’s No. 1 supermarket chain, says it has 
secured a non-GMO supply chain from Brazil with a GM 
threshold of below 1%.

1336. Drosihn, Bernd. 2004. Update on soyfoods in Europe. 
Part I (Interview). SoyaScan Notes. March 15. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: This interview was conducted during Bernd’s 
visit to Soyfoods Center. The biggest development for 
soyfoods in Europe during the past 5-7 years is that soymilk 
has entered the mainstream market in several countries, 
driven mainly by Alpro (whose brand was changed to 
AlproSoya from Alpro 2-3 years ago), the main soymilk 
maker in Europe. AlproSoya is spending lots of money 
promoting soymilk and educating consumers about the health 
benefi ts of soyfoods. And although there are no health claims 
in Europe (there is sort of one in the UK) and no FDA, there 
is a great deal of information available about the health 
benefi ts of soy. Women, especially those in their 40s and 50s 
near the age of menopause, are the target of much advertising 
and educational material. AlproSoya uses brochures, Internet 
and TV advertising to educate these people. However Bernd 
feels that Alpro’s style is a little old-fashioned.
 Meat alternatives and dairy alternatives are also growing 
rapidly, but they are still niche products. The organic 
movement in Europe has long been bigger and stronger 
than its American counterpart, and it continues to grow at 
a healthy rate. In Germany, the government greatly helps 
the organic movement–which is also strong in France, Italy, 
and Spain in both mainstream and health food sectors. The 
organic and soyfoods movements have generally worked 
closely together to help one another, although not all 
soyfoods companies (especially those based in the Asian 

market) use organic ingredients. Sojaxa, the former European 
soyfoods association, is now named Ensa. Ensa is still based 
in France and it gets some money from the department of 
agriculture in France because some soybeans are grown 
in southern France. Since soybeans are not an important 
European crop (most are imported), they are not promoted by 
European governments.
 The discovery of mad cow disease in about the year 
2000 in many European countries outside of the UK had 
a very positive effect on soyfoods. It was a rising tide that 
lifted all ships (soyfoods companies). From that time on 
soyfoods gradually started to be recognized in mainstream 
markets.
 Bernd buys all his soybeans (specifi c desired varieties 
at a specifi ed price) under a “Fair Trade” contract from a 
specifi c organization in southern Brazil; all are certifi ed non-
GE (genetically engineered).
 Many European companies now state in their brochures 
that the FDA has given a heart-healthy claim for soy protein 
in the USA. But American food has a bad reputation in 
Europe, being strongly linked with McDonalds, Coca-
Cola, Burger King, etc. So Europeans tend to be skeptical 
of American claims related to food. Instead European 
companies prefer to cite the original research articles and 
summarize their fi ndings.
 Bernd is not aware of any negative information about 
soy on the Internet–probably because most of it is in English.
 The three largest soyfoods markets in Europe (in total 
sales) are probably the UK, France, and Germany–in that 
order. But in terms of per capita consumption, the largest 
are probably the UK, Netherlands, Belgium, France, and 
Germany–in that order.
 Alpro, which has a very close connection to France, 
has done a great deal to develop the market there. Bernard 
Storup’s company, Nutrition et Soja S.A., now owned by 
Novartis, is doing well and is also strong in France. Bernd 
just saw Bernard (and his business partner Jean de Preneuf) 
at the Nuremberg show in Germany. Bernard would like to 
get out of his relationship with Novartis (formerly Sandoz), 
because they no longer get funding and Novartis has no 
interest in Nutrition et Soja. Note: Sandoz AG (Basel, 
Switzerland) merged with Ciba-Geigy in March 1996 to 
become Novartis. Jean is “the Steve Demos of Europe”–very 
creative and very crazy. He has an old farmhouse in the 
south of France and he also has another business that makes 
sunglasses.
 The creation of the EU (European Union) and the euro 
as a currency has helped Viana and most other soyfoods 
companies in Europe by greatly facilitating exports and 
imports across country borders. As a result of its move to a 
new and larger factory, the creation of the EU, and the advent 
of mad cow disease, Viana’s exports now 35-40% of total 
sales, and are growing faster than sales in Germany. Viana 
exports outside the EU (to Croatia, Czechoslovakia, Israel, 
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Morocco, Bahrain, etc.) account for about 1.5% of sales. The 
economies of eastern Europe are developing very slowly. 
Bernd knows of 2-3 tofu makers in Poland (incl. Polsoja; 
tofu is sold in supermarkets) and at least 2 in Czechoslovakia 
(one employs 60-80 people). In Austria, Guenter Ebner 
works for Viana, sells Viana products, knows the eastern 
European market very well, provides much information to 
Bernd about this market. The founder of Sojarei Vollwertkost 
GmbH, Guenter had his company taken over by the major 
shareholder in an unfriendly way; they kicked Guenter out.
 The boundaries between eastern and western Europe 
are slowly breaking down. The move toward a unifi ed 
greater Europe will be accelerated on May 1 of this year 
when 10 eastern European countries are scheduled to join 
the EU: Cyprus, Czech Republic, Estonia, Hungary, Latvia, 
Lithuania, Malta, Poland, Slovakia, and Slovenia.
 Bernd estimates that only about 10% of Germans 
consume soyfoods at least once a month; this fi gure is 
much lower than in the USA. Viana’s exports have grown. 
Continued. Address: Founder and president, Viana Naturkost 
GmbH, 54578 Wiesbaum / Vulkaneifel, Germany. Phone: 
+49 06593-99670.

1337. Drosihn, Bernd. 2004. Update on soyfoods in Europe. 
Part II (Interview). SoyaScan Notes. March 15. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Soymilk: A major new soymilk maker in Europe 
is named Wild (www.wild.de), an old German food company 
that specializes in fruits and ingredients; their retail soymilk 
is named Soy and Joy. Their most famous brand is Caprisun, 
a non-soy drink in a foil pouch, well known in the USA. 
They and So Good, the Australian soymilk now made with 
Solae, are both strong competitors of Alpro.
 Several weeks ago Hain-Celestial of New York 
purchased two German soymilk makers, both owned by 
Bruno Fischer, Jr.: Natumi and Gut Honneroth. He sold 
both companies at a low price–probably because he had to. 
Bruno had gotten his soymilk into Aldi, the mother company 
of Trader Joe’s and the No. 1 discounter in Germany–and 
maybe in all of Europe, and he developed a large soymilk 
business with Aldi–perhaps so large he could no longer 
handle it himself. Bruno also made a lot of private label 
soymilk. With Hain, Bruno found a large German dairy to 
make soymilk for Aldi under a new Aldi brand. The new 
European CEO of Hain-Celestial is Philippe Woitrin, who 
was CEO of Lima Foods when Hain acquired it.
 Triballat makes the best soy yogurts (Sojasun brand) 
in the world–in Bernd’s opinion. They have a new brand, 
Sojadé, which are delicious creamy yogurt drinks–maybe 
organic. The Japanese Yakult concept of drinking live 
benefi cial probiotic bacteria each morning has now caught on 
in a big way in Europe. Yakult is one of the best entries into 
the European food market in years. Bernd just saw White 
Wave’s Silk Alive [the name was soon changed; it was sold 

commercially only under the name “Silk Live”], a similar 
product, at the Anaheim Natural Products Expo. But he 
liked the Wildwood smoothie even better, and the WholeSoy 
fermented soymilk best of all American products.
 In France a small company named Sojami (pronounced 
so-zha-MEE), which started about 10 years ago, makes very 
creative, unique, and interesting soy cheeses and cultured soy 
yogurts. The founder has a university research background 
and is a very nice guy.
 Tofu: Tofu consumption in Europe has expanded 
steadily over the past 5-7 years, but it is still a very small 
product. The largest maker of the tofu and tofu products 
sold in Germany is Life Food GmbH / Taifun Produkte, run 
by Wolfgang Heck and Guenter Klein. Heuschen-Schrouff 
B.V. (Landgraaf, Netherlands) and Viana are tied for second 
place. About 10 years ago, Heuschen-Schrouff started selling 
their tofu under the organic So Fine brand (www.sofi ne.nl). 
An Indian-run company in Kerkrade, Netherlands, run by 
the brothers Singh (both Sikhs), makes tofu mostly for the 
Asian (Indonesian) market. In 2001 Viana started selling its 
tofu to the mainstream market under the Veggie Life brand; 
this English-language brand name communicates well to 
people speaking many different languages throughout the 
EU (European Union)–though distribution is still limited 
to Germany and Austria. Soto Tofu, formerly run by Rolf 
Barthof has been sold to a very large dairy company, 
Algäuland. Viana’s main products are tofu and tofu 
products–such as meat and cheese alternatives. Viana is #1 
in Germany in meat alternatives. Germans buy soyfoods for 
three main reasons: They are good for one’s health, they taste 
good, and good for the environment. Bernd is a vegan, but 
about 90% of Viana’s products are sold to non-vegetarians.
 Early tofu companies still active in Europe include 
Sojafarm (founded and still run by Lothar Stassen), Albert’s 
Tofuhaus (Albert Hess; exports lots of his products to 
France). A basic problem with the smaller, early tofumakers 
in Germany is that they didn’t have the creativity or power to 
put a brand on the market. So both these companies produce 
a lot of tofu under private labels. Lothar bought the Svadesha 
brand (Svadesha was the fi rst German tofu company) and 
produces tofu under the Svadesha brand. About 2-3 years 
ago he also purchased the Nagel’s Tofu brand from Christian 
Nagel, who now markets the tofu under his former brand. 
So Lothar makes tofu under 3 brands. Berief Feinkost (in 
Beckum [Bochum?], northern Germany), started 10-15 
years ago, tries to cover the mainstream tofu market, but not 
very successfully. Kassel Tofu Kato (started by Gyoergy / 
Yuri Debrecini, who was at Soyastern). Thomas Karas is no 
longer involved with soyfoods; he tried to enter the computer 
business but Bernd does not know what he is doing now. In 
Spain, the market leader is Natursoy near Barcelona. Nearby 
is Salvador Sala of Vegetalia. In Spain, there is a lot of 
interest in and rapid growth of soyfoods and organic foods. 
In Italy the Ki Group (Schenker) owns a tofu company–fairly 
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old but not very creative.
 In the United States, Pulmuone now has three U.S. 
factories; their fi rst one in Southgate, southern California, a 
new one at Fullerton, California, and a 3rd one in New York. 
The Fullerton factory is the most modern Bernd has ever 
seen. There they make Gourmet Tofu, introduced in about 
Jan. 2004, which is presliced and marinated, in 4 fl avors / 
styles: Baked, Sliced, and Marinated.
 Meat alternatives: Nestle now owns Osem which owns 
Tivall, the Israeli maker of meat alternatives. Since all of 
Tivall’s products are held together by eggs or egg whites, 
none of them are vegan–and none are organic. Quorn, which 
also contains lots of egg protein, is owned by AstraZeneca 
[Marlow Foods]–which wants to sell the company because 
growth and profi ts have been lower than expected. DE-
VAU-GE in Germany is a very big company, they make 
large amounts of meat alternatives (incl. burgers), and they 
do a lot of business with Aldi in breakfast cereals–not in 
soyfoods. Bernd thinks they are good, and very economical 
manufacturers, but they are not very creative and they 
have no USP (unique sales point); moreover, many of their 
products contain egg protein, but their quality is lower than 
that of Tivall. Bernd believes his meat alternatives are as 
good as Tivall’s, but more expensive, in part because of 
organic ingredients. Tivall makes its raw materials in Israel, 
then exports these to Europe for cutting and fl avoring.
 Klaus Gaiser owns Topas which sells Viti brand meat 
alternatives based on wheat gluten, with no soy; he owns the 
brand and markets the products, but he has meat companies 
manufacture them. However, when his typically 3-year 
contract with the manufacturer expires, he has to fi nd a 
new manufacturer, but the previous one keeps making his 
products under their own brand. In the USA: At Turtle Island 
Foods (Hood River, Oregon), Bernd met Hans Wrobel, a 
German who does product development. Note: Hans and 
Rhonda Wrobel of The Higher Taste developed Tofurky 
in Portland, Oregon. Bernd makes Pizzarella, a tofu-based 
cheese alternative. Address: Founder and president, Viana 
Naturkost GmbH, 54578 Wiesbaum / Vulkaneifel, Germany. 
Phone: +49 06593-99670.

1338. Casper, Robert F. 2004. Phytoestrogens, clomiphene, 
and the uterus. J. of the Society for Gynecologic Investigation
11(5):261-62. July. [64 ref]
• Summary: This is a comment on an article in this issue 
titled “High dose of phytoestrogens can reverse, by Unfer, on 
pages 323-28.
 In humans there are two known estrogen receptors, ER 
and ERBeta, which have different degrees of expression 
in specifi c organs and tissues. Address: Toronto, Ontario, 
Canada.

1339. Unfer, Vittorio; Casini, M.L.; Costabile, L.; Mignosa, 
M.; Gerli, S.; Renzo, Gian Carlo di. 2004. Endometrial 

effects of long-term treatment with phytoestrogens: a 
randomized double-blind, placebo-controlled study. Fertility 
and Sterility 82(1):145-48. July. [26 ref]
• Summary: “Objective: To determine the effects of 5 
years of treatment with soy phytoestrogens on histological 
characteristics of endometrium in postmenopausal women.
 “Design: Randomized, double-blind placebo-controlled 
study.” “Conclusions: Long-term treatment (up to 5 years) 
with soy phytoestrogens was associated with an increased 
occurrence of endometrial hyperplasia. These fi ndings call 
into question the long-term safety of phytoestrogens with 
regard to the endometrium.”
 Note: Endometrial hyperplasia is a more than normal 
thickening of the lining of the uterus. This overgrowth of 
cells predisposes the woman to abnormal tissue changes. 
Address: 1. Gynecology Association Unfer Costabile 
(A.G.UN.CO.) Obstetrics and Gynecology Center, Via G. 
Cassiani, Rome, Italy.

1340. Unfer, Vittorio; Casini, M.L.; Costabile, L.; Mignosa, 
M.; Gerli, S.; Renzo, Gian Carlo di. 2004. High dose 
of phytoestrogens can reverse the antiestrogenic effects 
of clomiphene citrate on the endometrium in patients 
undergoing intrauterine insemination: a randomized trial. J. 
of the Society for Gynecologic Investigation 11(5):323-28. 
July. [64 ref]
• Summary: The soy product was formulated in tablets each 
containing 500 mg of soy isofl avones. the components of the 
soy isofl avones were 40-45% genistein, 40-45% daidzein, 
and 10-20% glycitein.
 Conclusion: A high dose of phytoestrogens can reverse 
the deleterious effects of clomiphene citrate on endometrial 
thickness and could contribute to higher pregnancy rates. 
Address: 1. Gynecology Assoc. Unfer Costabile (A.G.UN.
CO.) Obstetrics and Gynecology Center, Via G. Cassiani, 
Rome, Italy.

1341. Product Name:  Soy Natto: Tropical Flavor Baked 
Energy Bar.
Manufacturer’s Name:  Soy Natto Food Co. (Importer-
Distributor). Made in Japan.
Manufacturer’s Address:  1015 East Howard Ct., Visalia, 
CA 93292.  Phone: 559-679-9699.
Date of Introduction:  2004 October.
Ingredients:  Brown rice syrup, Energy Smart (fruit juice, 
natural grain dextrin), rolled oats, baby rolled oats, natto, rice 
fl our, raisin paste, dried apples, barley malt, brown crisp rice, 
dried apricots, dried pineapple, natural fl avors, banana puree, 
sea salt.
Wt/Vol., Packaging, Price:  2 oz (56 gm) in foil pouch. 
Retails for $2.79.
How Stored:  Shelf stable.
New Product–Documentation:  Product with Label sent 
by Mike Masuyama, PhD, of Visalia. 2006. June. 6 by 2 
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inches foil pouch. On the front panel is a color cartoon of 
Natto Boy, a soybean, with a smiling mouth, eyes, glasses, 
2 hands, and 2 feet. A pink Hawaiian lei hangs around his 
“neck” (held up by the back of his glasses). Also: Two sell-
sheets: (1) “Natto up-date.” 2005. Jan. (2) “New generation 
soy food–Natto Boy products.” “The world’s fi rst Natto 
energy bar.” “Natto has a distinct fermented smell and sticky 
texture. The characteristic smell is similar to that seen with 
bacterial surface aging cheeses such as Limburger from 
Belgium, Liederkranz, Brick, or Monterey from the US, St. 
Paulin or Brie from France, Muenster from Germany and Bel 
Paese from Italy.” In 1980 Dr. H. Sumi at the University of 
Chicago discovered that the sticky portion of natto “contains 
functional properties such as antigens and Nattokinase.”
 Soyfoods Center taste test: Delicious fl avor, excellent 
texture and appearance.

1342. Halwell, Brian. 2004. Eat here: Reclaiming 
homegrown pleasures in a global supermarket. New York, 
NY: W.W. Norton & Co. xii + 236 p. Illust. Index. 21 cm. A 
Worldwatch Book. [300* ref]
• Summary: This book is about the many big advantages 
of eating locally grown food. Contents: Preface. 
Acknowledgements. 1. All our eggs in one basket. Breaking 
ground: Oslo, Norway. 2. The transcontinental lettuce. 
Breaking ground: Maui, Hawaii. 3. The Wal-Mart effect. 
Breaking ground: Cairo, Egypt. 4. Where have all the 
farmers gone? Breaking ground: Nairobi, Kenya. 5. Making 
the deserts bloom. Breaking ground: Belo Horizonte, Brazil. 
6. Taking back the market. Breaking ground: Vancouver, 
Washington. 7. Leveling the ground. Breaking ground: South 
Deerfi eld, Massachusetts. 8. Coming of age in Naples [Italy]. 
Breaking ground: East Hampton, New York. 9. When eating 
local gets personal.
 Figures. 1-1. Value of world agricultural trade, 1961-
2002 (graph, billion 2002 dollars). 1-2. Volume of world 
agricultural trade, 1961-2002 (graph, million tonnes). 2-1. 
Local versus imported ingredients: Iowa (map & chart). 2-2. 
Local versus imported ingredients: England (map & chart). 
3-1. Farmers’ declining share of the food dollar, 1910-1997 
(graph). 5-1. Seasonal availability of a selection of British 
apples (chart). 6-1. Local sources for Farmers Diner, Barre, 
Vermont (map). Sidebar. 3-1. Concentration in various layers 
of agribusiness. Appendixes. Notes. About the author.
 Concerning soybeans: In Lincoln, Nebraska, at the 
new Centerville Farmers Market, the shelves are stocked 
almost exclusively with food grown and made in Nebraska, 
including Marinated soybean and wheat berry salads, from 
Marquette. John Ellis, founder of the market, used to raise 
soybeans and corn in Nearby York County, but his farm 
went further and further in debt. “Meanwhile the countryside 
emptied and the remaining residents bought their food from 
elsewhere” (p. 2-2).
 The real price of “upgrading” major rivers such as the 

Mississippi River in the USA and the Paraguay-Parana River 
in Brazil so that soybeans can be shipped down them in 
ever larger barges (p. 23-27). The concentration of the corn-
soybean rotation (two monocultures) on ever larger farms in 
the Midwest, and the loss of biodiversity and nitrogen runoff 
problems on these farms (p. 72-73).
 Food sovereignty: Instead of animosity between soybean 
farmers in Brazil and America, there should be cooperation 
in the building of a global farmer network. The American 
Corn Growers Association (ACGA) is already working with 
Mexican farm organization to renegotiate parts of NAFTA. 
Each nation should be able to set its own farm policies for 
the public good (p. 140-42). (p. 141).
 Note: The words “organic” and “vegetarian” do not 
appear in the appendix. Address: Worldwatch Inst., 1776 
Massachusetts Ave., N.W., Washington DC 20036.

1343. Unfer, Vittorio; Casini, M.L.; Gerli, S.; Costabile, L.; 
Mignosa, M.; Renzo, Gian Carlo di. 2004. Phytoestrogens 
may improve the pregnancy rate in in vitro fertilization-
embryo transfer cycles: a prospective, controlled, 
randomized trial. Fertility and Sterility 82(6):1509-13. Dec. 
[38 ref]
• Summary: Abbreviations: IVF = in vitro fertilization. ET 
= embryo transfer. Address: 1&4. Gynecology Association 
Unfer Costabile (A.G.UN.CO.) Obstetrics and Gynecology 
Center, Via G. Cassiani, Rome, Italy; 2. Dep. of Human 
Physiology and Pharmacology ‘Vittorio Erspamer,’ Univ. ‘La 
Sapienza,’ Rome, Italy; 3&5-6. Univ. of Perugia, Perugia, 
Italy.

1344. Lebow, Susan. 2004. Tofu now: A National 
Organization for Women cookbook. Washington, DC: 
National Organization for Women. 74 p. Index. 23 cm.
• Summary: On the cover: 50 quick, easy, delicious everyday 
Tofu main dishes, For those who want so tofu in their diet 
and are not and never want to be vegetarian or gourmet.
 Contents: A few things to keep in mind. Types of tofu: 
extra-fi rm, fi rm, regular to fi rm, soft, silken tofu. Purchasing 
and storage. Freezing (“Only free regular and fi rm tofu–
never soft or silken”). To thaw (“When a recipe calls for 
frozen tofu–we put it in the microwave as soon as we get 
home”).
 Recipes (the quickest recipes begin each of the 
following categories): Basic everyday tofu. American. 
Italian. Asian. Mexican. Soups and stews. Address: NOW, 
733 15th Street NW, 2nd Floor, Washington, DC 20005.

1345. U.S. Agency for International Development. 2004. 
Celebrating Food for Peace 1954-2004: Bringing hope to the 
hungry. Washington, DC: U.S. Government Printing Offi ce. 
16 p. http://pdf.usaid.gov/pdf_docs/PDABZ818.pdf
• Summary: At the top of the cover: “Food can be a powerful 
instrument for all the free world in building a durable 
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peace.”–President Dwight D. Eisenhower.
 On page 2 is a message from President George W. Bush: 
“Across the earth, America is feeding the hungry. More 
than 60 percent of international emergency food aid comes 
as a gift of the people of the United States... Millions are 
facing great affl iction, but with our help, they will not face 
it alone. America has a special calling to come to their aid 
and we will do so with the compassion and generosity that 
have always defi ned the United States. February 1, 2003, 
Washington, D.C.”
 Contents: Message from Secretary of State Colin 
Powell. Message from USAID Administrator Andrew S. 
Natsios. Over the past 50 years, “Approximately 3 billion 
people in 150 countries have benefi ted directly from our 
food.” What is Food for Peace? (“Over the past 50 years, 
the Food for Peace program has sent 106 million metric 
tons to the hungry of the world, feeding billions of people 
and saving countless lives. The program depends on the 
unparalleled productivity of American farmers and the 
American agricultural system. Without this vast system there 
would be no Food for Peace program. On average, American 
generosity provides 60 percent of the world’s food aid, 
feeding millions of desperately hungry people every year”).
 Who has received our food? (“* The number of 
countries in the program has varied from 47 to 106. * The 
number of those assisted has varied from 17.3 million in 
1963 to 133 million in 2003. * In 1958, Food for Peace 
shipped 4.48 million metric tons, the largest single-year 
donation to the world’s hungry. * The commodities that Food 
for Peace sends around the world come from virtually every 
state. * One hundred thirty-fi ve countries have received FFP 
food aid since 1954”).
 “The history of America’s food aid: America’s food 
assistance programs began in 1812, when President James 
Madison sent emergency aid to earthquake victims in 
Venezuela. Herbert Hoover led a huge feeding program in 
Russia during the 1920s in addition to famine relief programs 
during World War I and World War II in Europe. In 1949, 
the United States launched the Marshall Plan, which brought 
tons of food to the people of Western Europe, planted the 
seeds for a rejuvenated and now fully united Europe, and 
laid the foundations for a permanent U.S. food aid program. 
Many European countries we helped at that time have 
long since become major food exporters and important 
international donors.
 “On July 10, 1954, President Dwight D. Eisenhower 
signed the Agricultural Trade Development Assistance Act-or 
Public Law (PL) 480-into law. The purpose of the legislation, 
the President said, was to “lay the basis for a permanent 
expansion of our exports of agricultural products with lasting 
benefi ts to ourselves and peoples of other lands.” The Food 
for Peace of 1966 revised the basic structure of the programs 
and placed the emphasis clearly on the humanitarian goals 
of the program. The policy statement shifted from surplus 

disposal to planned production for export to meet world food 
needs.
 “From food aid to self reliance. Many countries that 
received U.S. food aid in the early years of PL 480 have 
become self-suffi cient or even food exporters and major 
international donors. Among them are such prosperous 
European nations as France, Germany, Belgium, Austria, 
Italy, the United Kingdom, Spain, Greece, Portugal, Cyprus, 
Turkey, Poland, and the former Czechoslovakia.”
 “Partnerships in food aid: USAID works with many 
NGOs and PVOs (private voluntary organizations) to 
provide food for both emergency and long-term development 
projects.”
 Food for Peace Success: Afghanistan, Ethiopia, India 
(During the 1960s, 1970s, and 1980s, India was the largest 
recipient of American food aid, reaching a historic high 
of $1.5 billion worth in the 1960s), Iraq, Southern Africa 
drought, improving agriculture, enhancing health, reducing 
the impact of HIV/AIDS, increasing access to education
 Looking ahead. Fifty years of Food for Peace. A full-
page table with 5 columns shows: (1) Year (1954-2003). (2) 
Number of benefi ciaries (millions). Commodity value ($ 
millions). Gross value ($ millions). U.S. agricultural exports 
(metric tons). Address: Washington, DC. Phone: 703-875-
4901 (1991).

1346. Product Name:  Tempeh.
Manufacturer’s Name:  Hearty Vegan (The).
Manufacturer’s Address:  Austin, Texas.
Date of Introduction:  2005 April.
New Product–Documentation:  Talk with Beth Taylor, 
co-founder–with her daughter, Becky. This company is run 
by Beth and Becky. Visit to website www.heartyvegan.com. 
In the mid-1980s, Beth became a vegetarian and a vegan. 
Hearty Vegan traces its origins back to 1995 when Beth was 
hired as a personal chef to a woman who was very busy 
and who wanted healthy vegan food for her husband. “She 
was worried about her husband’s high cholesterol, blood 
pressure, and weight.” The Hearty Vegan started making and 
selling tempeh a year ago. They are now planning to move to 
Austin, Texas.
 E-mail from Rebecca “Beth” Taylor. 2011. Sept. 30. 
“I have been making and selling tempeh since 2003. Now 
we make and sell tempeh and Italian tempeh sausage at 
Wheatsville Coop in Austin, Texas.”
 E-mail from Rebecca “Beth” Taylor. 2011. Oct. 9. “In 
reviewing my records, I fi rst made tempeh in Sept. 2004. 
I made it in my own kitchen using a Styrofoam cooler, a 
light bulb on a dimmer switch and a thermometer. I sold that 
tempeh mostly to co-workers at the vegetarian restaurant 
where I worked. I expanded to other friends. Then in 
April 2005 in I started selling to The Natural Epicurean, a 
small store (inside of the grounds of a popular organic and 
macrobiotic restaurant in Austin called Casa De Luz) in 
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Austin, Texas. At that time I made the tempeh at 614 West 
32nd St., Austin, Texas.
 “I stopped making tempeh in early 2006 and then started 
again in July 2010. This time I was in a commercial kitchen 
attached to the Bastrop Producers Market in Bastrop, Texas, 
which is 30 miles from Austin. I sold it in their market and 
still sell it there. In September, 2010, I started selling tempeh 
to the Wheatsville Food Co-op.
 “I started making and selling Italian Tempeh Sausage to 
those two stores in November, 2010. My daughter joined my 
company in December 2010.”

1347. Richards, Michael. 2005. Update on work with candles 
(Interview). SoyaScan Notes. Aug. 3. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: “We have a very interesting business here. We 
sell everywhere from craft ladies coming in for one box 
to truckloads to other manufacturers.” Michael’s candle 
business is going well. He is now exporting to 22 countries, 
and all of these overseas customers found him using the 
Internet. “We did not seek any international business. It’s 
a perfect example of Emerson’s adage, that if you build a 
better mousetrap, the world beats a path to your door.” He’s 
been on the Internet for so long, that if you do a Google 
search for “soywax” as one word or “soy wax” or “soybean 
wax” as two words, the search engine takes you right to his 
website. He comes up fi rst on the results list.
 In Germany and Italy he works with companies that are 
“existing wax distribution entities. They are already in the 
paraffi n wax industry and they have added Michael’s wax 
to their line.” Sales are going well in Europe. Italy doubled 
their order on their second order. His fi rst overseas shipment 
was in the summer of 2004, when he shipped a full 20-foot 
container to Rotterdam, the Netherlands; from there it was 
distributed out to Great Britain, Norway, Guernsey and the 
Channel Islands. He works with a logistics and forwarding 
company in Rotterdam. And he has shipped containers to 
Beijing [China] and Hong Kong. “I’m still attempting to 
do all the wax business as one person, even though Cargill 
does all the manufacturing of the wax, which makes that 
possible.” However he now has some people off the street 
doing some candle production, but on a smaller scale. Last 
time we talked, the landlord had sold the building in which 
Candleworks had operated for many years, so he was out 
of the wax-making business for a while. The equipment has 
been reinstalled in a new place.
 His fi rst customer with the actual candle production is 
an interesting company, Watkins, which has been around 
for about 140 years, when they basically invented direct 
sales, by selling muscle lineaments from wagons door to 
door to Minnesota farmers. Watkins now manufactures 
90% of their own product line, which are mainly medicinals 
and culinary items (such as vanilla and various spices). 
They have graduated into the 21st century by direct sales 

via the Internet. Watkins is very well known in the central 
Midwest; their headquarters is in Winona, Minnesota, on 
the Mississippi River. Michael read a history of Watkins. 
In 1920, they had 20,000 salespeople across the USA–all 
working on commission and selling door to door. Many 
farm families have sold Watkins products for 40-50 years 
as supplemental income. Half of Michael’s fi rst shipment to 
them is going to China. They have realized that the direct 
selling model is of interest in China. Michael was invited and 
went to their annual meeting. In China, they are building a 
high-profi le retail shop in Beijing, to establish a presence and 
develop a brand awareness. Then they will send direct-sales 
people throughout China–to sell Watkins products door to 
door.
 There months ago Michael started writing a new book 
about the shift from petrochemical based consumer goods to 
biobased goods–such as soy candles. Iowa State University 
is getting deeply involved in researching biobased products; 
they have a symposium on that subject next week. The 
structure will be from the general to the specifi c. “I’m 
looking at how the petroleum paradigm came into existence, 
how so many products developed out of that, and then how 
and why the biobased shift is beginning to happen.” He will 
have examples of some of the other entrepreneurs he has 
gotten to know–including a gentleman who works with soy 
plastics, etc.
 “We’ve fought for our tiny corner here, but it hasn’t 
been easy. Being right here in the middle of very productive 
farmland, we’re in a good place.”
 Michael’s relationship with Cargill is “an interesting 
paradox. Without that relationship, I would be unable to ship 
containerloads of soy wax to other countries. But their nature 
is to maximize their own profi ts, so I have to be very wary 
of them at every step along the way. So far, they have kept 
producing wax from our formula. They did develop C-2, 
which they then rejected, because customers kept saying it 
didn’t work as well. But now they’ve moved onto C-3, which 
they try to sell.” They are selling in competition to Michael. 
Michael can live with it. Sales over the fi rst 4 years of the 
contract have grown at 10-15% a year. After 2 years, Cargill 
said they were disappointed in the rate of growth. Last year 
they told Michael “they were very pleased with the growth 
rate because they felt it was evidence of a true shift in the 
industry rather than just a little fl ash in the pan. They’ve 
changed their thinking. But it does teach you patience.”
 We talk about the switch from animal products to plant 
products. From whale oil to petroleum. From butter to 
margarine. From bees wax candles and petroleum candles to 
soy wax candles. Address: Founder and owner, Candleworks, 
Inc., 1029 Third St. S.E., Cedar Rapids, Iowa 52401. Phone: 
319-363-1774.

1348. Hymowitz, Ted. 2005. Did Samuel Bowen introduce 
tea plants to Georgia from India? How did Bowen get 
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the money he needed to support his affl uent lifestyle? 
(Interview). SoyaScan Notes. Sept. 23. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Ted has found a reference in Morse’s 
Geography (London, 1792) stating that Samuel Bowen 
introduced tea to North American from India. The 
Huntington Library in California has a copy of this book. It 
is unusual that the Georgia Gazette never mentioned tea in 
connection with Bowen.
 Ted believes that Bowen got much of his initial money 
in Georgia from James Flint, as a gift. His main money-
making export from Savannah seems to have been sago 
/ salep, which was actually sweet potatoes. But was this 
enough to pay for his trips back and forth to England?
 Ted thinks that James Flint died a pauper, maybe in an 
accident at Capringe (name of an estate), Italy. He married 
after fi nishing his work as a supercargo, and had children. 
Ted has not been able to fi nd his will.
 Update: 2005. Oct. 11. Ted can fi nd nothing more about 
Samuel Bowen and tea. He will try the Georgia Historical 
Society. Address: Prof. of Plant Genetics, Dep. of Crop 
Sciences, Univ. of Illinois, Urbana, Illinois.

1349. Bockey, Dieter. 2005. Current status of biodiesel in the 
European Union. In: G. Knothe, J. Van Gerpen and J. Krahl, 
eds. 2005. The Biodiesel Handbook. Champaign, Illinois: 
AOCS Press. ix + 302 p. See p. 194-203. [2 ref]
• Summary: Contents: Introduction (incl. chronology of 
laws): Directive promoting biofuels (went into effect on 28 
May 2003), energy tax directive, conversion into national 
legislation, amendments to the mineral oil tax (biofuel = 
mineral oil), changes to the mineral oil tax regulation, fuel 
quality, situation in the EU member countries, capacity and 
development of production.
 In Germany, 90% of the feedstock for biodiesel is 
rapeseed oil, whereas sunfl ower oil is widely used in 
southern Europe.
 Table 3 (p. 202), titled “biodiesel production capacity in 
Europe in 2004,” shows (in 1000 metric tons/year): Germany 
1097, France 520, Italy 370, Austria 120, followed by 8 other 
countries each with less than 100.
 Table 4 (p. 202), titled “Development of biodiesel sales 
in Germany” (in metric tons) shows that they have grown 
dramatically from 20 in 1991 to 100,000 in 1997, to 850,000 
in 2004. Address: Union for Promoting Oilseed and Protein 
Plants, 10117 Berlin, Germany.

1350. Hudayberdiyeva, Mahrijemal. 2006. Re: Soybeans 
in Turkmenistan. Letter (e-mail) to Walter Barrett in Fort 
Wayne, Indiana, Jan. 23. 5 p. [Eng]
• Summary: The Institute of Botany was founded in 1957 
on the basis of earlier existing botanical establishments: 
The Turkmen Botanical Institute (1930), Institute of New 
Cultures / Crops (1931), Institute of Plant Cultivation (1932), 

Biological Institute (1941) forming a part of the Turkmen 
branch of the Academy of Sciences of the USSR, and 
Institute of Biology of the Academy of Sciences, Turkmen 
Soviet Socialist Republic (AS TSSR) (1951).
 In 1962 the Central Botanical Garden of the Academy of 
Sciences (AS) of Turkmenistan started work on introduction 
of leguminous plants from tropical countries of the world. 
Since 1972, the Institute of Botany of the Academy of 
Sciences of Turkmenistan has been studying legumes of 
tropical origin, the cultivation of crops for forage, food, 
industrial uses (soybean, kayan, cow pea, dolichos, etc.). 
Therefore a new group has been created to conduct fi eld 
research and laboratory work; it includes scientists from 
the laboratories of geobotany and vegetative resources 
of the Institute of Botany of the Academy of Sciences of 
Turkmenistan (K.M. Muradov, chief of the group, and M.A. 
Ivantsova and V.N. Kazantseva–scientifi c employees). The 
experiments have been performed on the experimental base 
of the Institute of Botany of AS TSST in the zone of the 
Karakum channel, located between state farm Karadamak 
and the fi rst pumping station of c. Ashgabat.
 In 1962 an international exchange of different species 
and varieties of seeds started between botanical gardens of 
different countries. A table with 3 columns gives the varietal 
names of 29 soybean samples received from 8 countries. 
The columns are: (1) Catalogue number of samples at 
the Institute of Botany. (2) Name of soybean variety. (3) 
Source country or region for each sample: USSR (Kaban) (1 
variety), Yugoslavia (2), Primorskiy Kray / Primorski Krai 
(or Maritime Territory, southeastern Russia in Asia) (1), 
Uzbekistan (1), France (1), Italy (1), China (7), USA (15).
 All 29 samples shown in the table passed tests from 
1972 to 1975. By the end of 1975 a total of 331 soybean 
samples had been received. During the period 1981-
1985 an additional 299 samples were received. A table 
shows the source of these by countries or continents. The 
largest number (102) came from the USSR, followed by 
Asia (88), Europe (56), USA (23), etc. Additional details 
follow. Address: Asst. to acting country manager, Winrock 
International offi ce, Ashgabat, Winrock in Turkmenistan.

1351. Laws, Forrest. 2006. WTO opposes EU’s biotech 
‘moratorium.’ Western Farm Press 28(8):3. March 11.
• Summary: “A WTO dispute settlement panel has issued 
a preliminary ruling that the European Union is engaged 
in an illegal moratorium on the importation of genetically 
modifi ed foods as charged in a complaint brought by the 
United States, Canada and Argentina.
 “The ruling, which reportedly runs more than 1,000 
pages, said similar bans imposed separately by France, 
Germany, Austria, Italy, Luxembourg and Greece also 
violated WTO rules.”
 “EU offi cials say they have allowed the import of 
nine biotech crops since 2004,...” Rick Ostlie (Northwood, 
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North Dakota), fi rst vice president of the American Soybean 
Association says: “’What must follow is the more important 
“step two,” a challenge to EU’s unfair traceability and 
labeling laws.’”

1352. Casini, Maria Luisa; Gerli, S.; Unfer, Vittorio. 2006. 
Case report–An infertile couple suffering from oligospermia 
by partial sperm maturation arrest: Can phytoestrogens play 
a therapeutic role? Gynecological Endocrinology 22(7):399-
401. July. [15 ref]
• Summary: Therapy consisted of 80 mg/day of 
phytoestrogens for 6 months. During the 3rd month semen 
parameters improved remarkably. Thereafter intrauterine 
insemination (a reproductive technique) was performed. The 
treatment resulted in pregnancy and a healthy baby weighing 
3.3 kg (7.27 lb). After 6 months of treatment, sperm 
parameters improved further. But after a wash-out period 
they returned to original baseline values. “The appealing 
results strongly suggest a therapeutic role for phytoestrogens 
in the treatment of oligospermia.” However randomized, 
controlled studies with more subjects are needed. 
Address: 1. Dep. of Human Physiology and Pharmacology 
‘Vittorio Erspamer’, Univ. ‘La Sapienza’, Rome, Italy; 2. 
Centre of Perinatal and Reproductive Medicine, Dep. of 
Gynecological, Obstetrical and Paediatric Sciences, Univ. 
of Perugia, Perugia, Italy; 3. AGUNCO Obstetrics and 
Gynecology Centre, Rome, Italy.

1353. Product Name:  Soyboy Round Ravioli (With 
Organic Tofu Filling) [Original, Verde, Rosa].
Manufacturer’s Name:  Northern Soy, Inc.
Manufacturer’s Address:  345 Paul Rd., Rochester, NY 
14624.  Phone: 585-235-8970.
Date of Introduction:  2006 September.
Ingredients:  Ravioli Verde: Pasta: Enriched durum fl our, 
fi ltered water, wheat gluten, spinach. Filling: Organic tofu, 
tomato paste, fresh onion, tapioca, onion and garlic powder, 
non-irradiated herbs and spices, vegetable gum, sea salt. 
honey, sea salt.
Wt/Vol., Packaging, Price:  10 oz package.
How Stored:  Frozen.
New Product–Documentation:  Leafl et (8½ by 11 inch, 
front and back, glossy color) sent by Patricia Smith from 
Natural Products Expo East. 2000. Sept. “SoyBoy artisan 
round ravioli. Filling made with organic tofu. Non-dairy, No 
cholesterol. Low fat.”
 From www.soyboy.com: “Original Tofu Ravioli is made 
with superior durum fl our for a light texture and is fi lled 
with a deliciously seasoned organic tofu fi lling. It’s perfect 
for lactose-intolerant people and a great way to introduce a 
friend to organic tofu!
 “Ravioli Rosa combines the light taste of tomato pasta 
with a roasted sweet red pepper and organic tofu fi lling. 
Enjoy it with a light sauce or a simple vinaigrette dressing.

 “Ravioli Verde starts with the subtle taste of spinach 
pasta and adds to it a garden herb-seasoned organic tofu–
great with your favorite veggie sauce!”

1354. Product Name:  Soyboy Baked and Seasoned Organic 
Tofu [Italian Tofu, Tofu Lin, Caribbean Tofu, Smoked Tofu].
Manufacturer’s Name:  Northern Soy, Inc.
Manufacturer’s Address:  345 Paul Rd., Rochester, NY 
14624.  Phone: 585-235-8970.
Date of Introduction:  2006 September.
Ingredients:  Caribbean Tofu: Organic Tofu, non-GMO soy 
sauce, barley malt, onion powder, apple cider vinegar, non-
irradiated spices.
Wt/Vol., Packaging, Price:  8 oz package.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et (8½ by 11 inch, 
front and back, glossy color) sent by Patricia Smith from 
Natural Products Expo East. 2000. Sept. On the front: “Enjoy 
the goodness of organic tofu in great tasting fl avors.” Each of 
the four products is shown on a green tiled background. On 
the rear is given the ingredients, nutrition facts, and product 
information for each product.
 From www.soyboy.com/baked.htm:
 “Tofu Lin is our SoyBoy Organic Tofu marinated with 
traditional oriental fl avorings and baked so it is ready to eat 
right out of the package. Low in saturated fat and cholesterol 
free, it is a great substitute for meat in oriental stir-fries and 
in salads and soups.
 “Italian Tofu is SoyBoy Organic Tofu tastefully 
seasoned with Italian fl avorings. Great in salads, pasta 
dishes, or in any casserole where you choose to add 
healthful, organic soy in a unique, tasty form.
 “Our Caribbean Tofu recipe is SoyBoy Organic 
Tofu that has been marinated and baked according to a 
Jamaican family recipe. Combine Caribbean Tofu with other 
ingredients to add a delicious, exotic zest to your meal, or 
enjoy it as a snack, straight from the package.
 “Smoked Tofu is SoyBoy Organic Tofu that has been 
baked, seasoned and smoked. Ready to eat right out of 
the package. It’s great in sandwiches, hors d’oeuvres and 
split pea soup. It also makes a great substitute for smoked 
cheese.”

1355. Donley, Arvin. 2006. Market for GM wheat still 
clouded: Updated report indicates high export risk in 
commercializing GM wheat. World Grain 24(11):68, 70-71. 
Nov.
• Summary: In the USA, wheat acreage is declining as wheat 
acres are being shifted to GM maize and soybeans, which 
are less expensive to plant and less susceptible to diseases. 
Changing U.S. agricultural policy has favored increased 
production of crops (maize and soybeans) suitable for the 
rapidly growing biofuels market and rapid growth in Chinese 
demand for soybeans. The World Trade Organization 
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“requires E.U. member states to eliminate national bans on 
[biotech] products already approved by the E.U. France, 
Germany, Luxembourg, Austria, Italy, and Greece have 
each banned E.U. approved [biotech] products but did not 
provide suffi cient scientifi c evidence of risks to either people 
or the environment,” according to a WTO report released in 
October.
 In the 2005-06 marketing year, U.S. soybean exports 
to the E.U. dropped by 54% compared to the previous year. 
U.S. exports of soybean meal to the E.U. have fallen from 
once-large amounts “to almost economically insignifi cant 
levels, the equivalent of the meal from 0.03% of last year’s 
crop.” Until the late 1990s, the E.U. was also a major 
importer of U.S. maize–but in the marketing year ended 31 
Aug. 2006 its imports represented only 0.06% of the 2005 
U.S. corn crop.
 China is the worlds largest importer of soybeans.

1356. Sirtori, Cesare R.; Johnson, Stuart K. 2006. Soy 
proteins, cholesterolemia, and atherosclerosis. In: Michihiro 
Sugano, ed. 2006. Soy in Health and Disease Prevention. 
Boca Raton, Florida: Taylor & Francis. [xii] + 313 p. See p. 
17-41. [101 ref]
• Summary: Contents: Introduction. Epidemiological 
evidence of cardiovascular protective effects of 
soy. The hypocholesterolemic effects of soy: Early 
observations, the early clinical studies, current 
consensus, studies in normolipidemic and mildly 
hypercholesterolemic subjects, use of soy protein-induced 
hypocholesterolemia under special clinical conditions 
(pediatric hypercholesterolemia, patients not responding 
to statins, kidney disease), mechanisms of action of 
soy protein-mediated hypocholesterolemia (soy protein 
components responsible for hypocholesterolemic effects, 
evidence from clinical studies, role of soy polypeptides), 
evidence of hypocholesterolemic activity of isofl avones. 
Antiatherosclerotic effects of soy protein preparations: Role 
of protein in the antiatherogenic effects of soy preparations, 
role of isofl avones in the antiatherogenic effects of soy 
protein preparations, alternative legumes for cardiovascular 
disease risk reduction, conclusions.
 Tables: (1) Correlation between plasma cholesterol and 
soy protein intake in a Japanese population (The Takayama 
Study). (2) Normalized isofl avone content of soy fl our and 
of two batches of the soy protein product used in the Italian 
clinical studies. (3) Effects on cholesterolemia, stool weight, 
and fecal steroid output of an oat bran diet and of a similar 
diet with pinto and navy beans.
 Figures: (1) Graphs of changes in (a) total and (b) 
low-density lipoprotein (LDL) cholesterol levels (mg/
dl) during a randomized crossover investigation of 20 
inpatients with severe hypercholesterolemia. (2) Graphs 
of changes in low-density lipoprotein (LDL) cholesterol 
levels in Type II hypercholesterolemic patients given 

a soy protein diet for 8 weeks. (3) Bar chart of plasma 
cholesterol changes vs. baseline levels in the meta-analysis 
from 38 clinical studies of soy proteins in subjects with 
widely different cholesterolemias. (4) Graph of fi rst U.S. 
study of a soy protein diet in subjects with a wide range of 
cholesterolemia, given an additional 25 g/d of dietary soy 
protein. (5) Bar chart of degradation of I-LDL by freshly 
isolated mononuclear cells from type II hypercholesterolemic 
patients, before and after dietary treatment with a low lipid 
diet or with a soy protein diet, with an identical cholesterol 
content. (6) Bar charts of plasma total cholesterol and 
triglyceride levels in hyperlipidemic rats given a high-
cholesterol diet (HC) plus isolated soy 7S globulin, the 7S 
' subunit, or a lipid-lowering drug at a standard rat dose for 
28d. Address: Dep. of Pharmacological Sciences, Univ. of 
Milan, Italy.

1357. Tibbott, Seth. comp. 2007. Tofurky brand products 
overview: Natural foods segment. Hood River, Oregon: 
Turtle Island Foods, Inc. [36] p. 28 cm. [1 ref]
• Summary: A full-color booklet bound with a handsome, 
black ProClick plastic spine. On the front cover: “1980-
2006: 26th anniversary Turtle Island Foods, Inc.” “Sales data 
from: SPINscan Natural and SPINscan Conventional. 52 
weeks ending December 30, 2006. All statistics are for the 
total U.S. market.
 Contents (unnumbered pages): (1) “Turtle Island Foods 
honored by Inc. magazine: 2,240th fastest growing small 
business in the USA (of 6 million total). 159.7% growth rate 
over last 4 years. 57th fastest growing food and beverage 
company in the USA. 19th fastest growing food processor.
 (2) About Tofurky products: 100% vegan. Based on 
organic soy products. Use non hexane extracted proteins. 
VejNews. Winner veggie awards–Best meat substitute.
 (3) Natural foods market without Whole Foods (which 
no longer shares sales info with the industry). Growth of top 
ten brands ranked by dollar volume. Frozen and refrigerated 
meat alternatives. 52 weeks ended Feb. 24, 2007. Category: 
$35.5 million. Growth: 4.7%. Turtle Island is the fastest-
growing brand: 16.1%, followed by Quorn, Nates, Amys 
Kitchen, Morningstar Farms, Gardenburger, and Yves. 
Lightlife, Boca Foods, and White Wave all have negative 
growth.
 (4) Natural foods market. Frozen and refrigerated 
meat alternatives. Top ten of 478 items by dollar volume. 
52 weeks ending Dec. 30, 2006. #1. Quorn Chicken Style 
Nuggets. 10.6 oz. $1,507,537. 5.6%. #2. Turtle Island 
Tofurky Italian Sausage (organic) 14 oz. $1,262,616. 25.7%. 
#3. Quorn Chicken Style Patties. #4. Lightlife Gimme 
Lean Sausage. #5. Quorn Veg. Naked Chicken Cutlet. #6. 
Turtle Island Tofurky Deli Slices, Hickory Smoked. 5.5 
oz. $1,131,760. 19.2%. #7. Lightlife Smart Dogs. #8. Boca 
Original Patties Chicken Natural (4-pack). #9. Amys Burger 
California Veggie. #10. Quorn Meat Free Chicken Tenders.
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 (5) Natural foods market. Refrigerated meat alternatives, 
Top 10 of 260 items by dollar volume. 52 weeks ending Dec. 
30, 2006. Turtle Island currently as the #1, #3, #9 and #10 
best selling items among the 260. They are: Tofurky Italian 
Sausage. Tofurky Deli Slices Hickory Smoked. Tofurky Deli 
Slices Oven Roasted. Tofurky Kielbasa (sausages).
 (6) Tofurky deli slices: Six features, incl. “Organic 
tofu based.” The six types of deli slices are: Oven roasted, 
Hickory smoked, Peppered, Italian deli, Cranberry & 
Stuffi ng, “Philly-style” steak.
 (7) Tofurky deli slices. Bar charts of refrigerated 
meatless deli sales, 2001-2006. For each year are given: 
Competitor #1. Competitor #2. Turtle Island. Overall 
category. “While the competition sales have been fl at, Turtle 
Island has grown the subcategory 72 and has become the #1 
brand.
 (8) Deli slice standings. (9) Tofurky gourmet sausages. 
(10) Frozen and refrigerated meat alternatives. (11) Tofurky 
Jurky: 5 features.
 (12) Top 10 jerky items (meat and meatless)–SPINscan 
natural channel. 52 weeks ending Feb. 24, 2007. The 
category is $8.3 million. There are three vegetarian jerkys 
among the top 10. Tofurky Jurky Original is the #2 seller and 
Tofurky Jurky Peppered is #7. The other vegetarian brand 
(#6 seller) is Primal Strips Seitan Teriyaki.
 (13) Tofurky “foot long” veggie dogs: 5 features, incl. 
organic tofu based. (14) “Open mouth, insert foot.”
 (15-17) Turtle Island tempeh: Five features.
 (18-22) Happy Tofurky Day: Five features.
 (23-35) Glossy color sell sheets, printed on both sides, 
with the following titles: (23-24) Happy Tofurky Day! (25-
26) Brave New Tempeh. (27-28) Tofurky Jurkey. (29-30) 
Frankly speaking Tofurky Franks & Links are the best! (31-
32) There’s 3 big new dogs in the house. (33-34) Go beyond 
the bun: Introducing Tofurky ‘foot long’ veggie dogs. (35-
36) Tofurky deli slices: New look. Other Turtle Island glossy 
color sell sheets. Address: Founder and President, Turtle 
Island Foods, P.O. Box 176, Hood River, Oregon 97031.

1358. Ballmer-Weber, Barbara K.; Holzhauser, T.; Scibilia, 
J.; Mittag, D.; Zisa, G.; Ortolani, C.; Oesterballe, M.; 
Poulsen, L.K.; Vieths, S.; Bindslev-Jensen, C. 2007. Clinical 
characteristics of soybean allergy in Europe: A double-blind, 
placebo-controlled food challenge study. J. of Allergy and 
Clinical Immunology 119(6):1489-96. June. [27 ref]
• Summary: The soybean is known to be a relevant 
allergenic food, but little is known about individual threshold 
doses in soy allergy. “Food allergy to soy has been described 
mainly in young children with atopic dermatitis; only a few 
studies have been conducted in adult patients. The objective 
of this study was to determine clinical characteristics of soy 
allergy in Europe, including a dose-response curve. The 
multi-center study was conducted in Switzerland, Denmark, 
and Italy. Conclusion: The “no observed adverse effect 

level”–NOAEL–should be two milligrams.
 Escalating incidences of food allergies in Europe and 
the desire to avoid potentially harmful consumer confusion 
underpinned changes to the Labelling Directive 2000/13/EC 
due to enter into force last year that essentially fl ag up to the 
consumer possible allergens in a food product.
 The amendment heralds the mandatory inclusion on 
food labels of the most common food allergen ingredients 
and their derivatives: cereals containing gluten, fi sh, 
crustaceans, egg, peanut, soy, milk and dairy products 
including lactose, nuts, celery, mustard, sesame seed, and 
sulphites.
 There is no current cure for food allergy and vigilance 
by an allergic individual is the only way to prevent a 
reaction.
 The volunteers’ blood were analysed for specifi c 
immunoglobulin E (IgE), the predominant antibody 
associated with an allergic response, to soy, peanut, and soy 
proteins, Bet v 1 and Gly m 4.
 “None of our patients with soy allergy reacted to the 
starting dose of 2 mg of soy (1 mg of soy protein), which 
thus was the NOAEL for our study population,” wrote the 
researchers.
 Sensitivity towards the soy was less that that observed 
with peanuts, they added, with the threshold doses more 
than one order of magnitude higher than observed in peanut 
allergy. “Knowledge of the severity of symptoms of soy 
allergy and the threshold dose of soy is most important and 
might have a major effect on food-labelling directives,” 
wrote Ballmer-Weber. Address: Allergy Unit, Dep. of 
Dermatology, University Hospital, Zurich, Switzerland.

1359. Pinto, Rodrigo G.; Hunt, Suzanne C. 2007. Biofuel 
fl ows surge (Document part). In: Linda Starke, ed. 2007. 
Vital Signs 2007-2008: The Trends that are Shaping Our 
Future. New York, NY: W.W. Norton & Co. 166 p. 166 p. 
See p. 40-41. [28 ref]
• Summary: Figures (graphs) show: (1) World biofuel 
production, 1975-2006. It has risen dramatically since the 
year 2000 (when it was about 18 million liters), to about 
44.3 million liters in 2006, when 86.2% of the total was 
ethanol and the remaining 13.8% was biodiesel. (2) Ethanol 
production, United States and Brazil, 1975-2006. Brazil has 
long been the larger producer, but was passed by the USA in 
2005. (3) Biodiesel production, top four nations, 2002-06. 
Germany has been by far the leader for these fi ve years. In 
2006, Germany was followed by: USA (#2), France (#3), 
Italy (#4).
 A table shows “World ethanol production 1975-2006, 
and biodiesel production 1991-2006.” Biodiesel production 
grew from 11 million liters in 1991, to 143 million liters in 
1993, to 1,063 million liters in 2001, to 6,153 million liters 
in 2006 (preliminary; up 80% over 2005).
 The growth of world biodiesel production was propelled 
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by especially rapid production increases in Malaysia, China, 
Colombia, Brazil, the Philippines, and the United States.
 “The main forces driving this expansion include high 
[petroleum] oil prices, the use of ethanol in place of toxic 
fuel additives such as MTBE and lead, mounting concerns 
about climate change, and a growing array of government 
mandates and incentives that have strong support from the 
agricultural sector.”
 Notes: There are 1,136 liters of biodiesel in a ton; a liter 
of biodiesel contains roughly 87 percent as much energy as a 
liter of diesel.

E.O. Licht’s World Ethanol and Biofuels Report is 
often cited as a good source of information on the global 
picture. Most biodiesel in the USA is made from soybean 
oil. The National Biodiesel Board is a trade association 
for the U.S. biodiesel industry, which works to promote 
policies, regulations, research and development that will 
lead to the increased production and use of biodiesel. Its 
counterpart for ethanol is the Renewable Fuels Association. 
Address: Worldwatch Inst., 1776 Massachusetts Ave., N.W., 
Washington, DC 20077-6628.

1360. Dorff, Erik. 2007. The soybean, agriculture’s jack-
of-all-trades, is gaining ground across Canada (Web 
article). http://www.statcan.gc.ca/ pub/ 96-325-x/ 2007000/ 
article/10369-eng.pdf. 14 p. Oct. 26. Printed 28 Jan. 2010. [7 
ref]
• Summary: An outstanding overview and description of the 
current status of soybeans in Canada.
 Contents: Introduction. Development of the soybean 
sector in Canada. Growth in soybean area across the country. 
The soybean–an international super-crop. Soybean dollars 
make sense to farmers. One crop, many uses. Food for 
human consumption. Animal feed. Industrial products. 
Soybean not a “has-bean” crop in Canada. The gift of the 
bean (a brief early history of the soybean in the USA and 
Canada). 
 Figures: (1) Gains in soybean area refl ect crop 
development efforts (1951-2006; 000 hectares). (2) One 
crop many uses. Diagram showing uses as: Food for human 
consumption, animal feed, industrial products. (3) Bred in 
Canada: soybeans of prominence. AC Proteus, Toki (for 
tofu), Nattawa (for natto), Maple Arrow (expanded soybean 
range out of southern Ontario), Maple Presto (the fastest 
maturing soybean). (4) Traditional soy foods: a brief guide 
(with a description of each). Edamame, miso, natto, soy 
sauce, soy milk, tempeh, tofu.
 Tables: (1) Census of agriculture tracks growth in 
soybean area. Gives the area planted in Canada, Prince 
Edward Island, Nova Scotia, New Brunswick, Quebec, 
Ontario, Manitoba, Saskatchewan, and Alberta in the census 
years of 1976, 1981, 1986, 1991, 1996, 2001, and 2006. 
Soybeans were planted in each of these provinces in the three 
most recent census years. (2) Top 10 soybean producing 

nations (Average 2000 to 2005): After the USA, Brazil, and 
Argentina, China is 4th, India 5th, Paraguay 6th, Canada 
7th, Bolivia 8th, Indonesia 9th. and Italy 10th. (3) Average 
soybean composition. Columns: Characteristic, oil, feed and 
meal beans, soy milk / tofu soybeans. For the latter: 100 
seeds should weigh more than 20 gm. Colour very light with 
clear hilum, oil content 17-19%, protein content 44-47%, 
soluble sugar content 11-13%, insoluble sugar content 21-
25%, minerals 5%. (4) Nutritional comparisons: Tofu and 
soy milk with ground beef and cow’s milk.
 Maps: (1) Soybeans in Canada (3 maps on one page). 
Map A shows that quite a bit of Quebec’s soybean acreage 
lies south of the Saint Lawrence River, in the region named 
“Southern Quebec” (which includes the Eastern Townships 
at its southernmost area–its south-western end).
 “Until the mid-1970s, soybeans were restricted by 
climate primarily to southern Ontario. Intensive breeding 
programs have since opened up more widespread growing 
possibilities across Canada for this incredibly versatile crop: 
The 1.2 million hectares of soybeans reported on the Census 
of Agriculture in 2006 marked a near eightfold increase 
in area since 1976, the year the ground-breaking varieties 
that perform well in Canada’s shorter growing season were 
introduced” (p. 1).
 “For years, soybeans were being grown in Canada but 
it wasn’t until the Second World War that Statistics Canada 
began to collect data showing the signifi cance of the soybean 
crop, with 4,400 hectares being reported in 1941. In fact, 
one year later the area had jumped nearly fourfold, to 17,000 
hectares. In 1943 a program aimed at actively breeding 
soybeans suitable for southern Ontario was initiated.
 “During the Second World War, North American 
manufacturers used oil from soybeans not only as a food 
but also to produce a wide number of industrial products 
including glycerine for the manufacture of nitroglycerine 
used for explosives and ammunition.
 “By 1951, 62,967 hectares had been planted with 
soybeans (Figure 1), but they were still mostly confi ned to 
southern Ontario, the region with the longest and warmest 
growing season in Canada” (p. 2).
 “It wasn’t until varieties with earlier maturity and 
improved tolerance of cooler climates were successfully 
developed–the ‘Maple’ series of soybean cultivars–that 
signifi cant soybean production was pushed beyond southern 
Ontario. The 1976 release of the Maple Arrow variety in 
particular is credited with expanding the range of soybean 
production into eastern Ontario (Table 1).”
 The “growth between 2001 and 2006 was particularly 
notable in the Prairie provinces, with Manitoba’s soybean 
area increasing sevenfold to over 141,869 hectares and 
its more western neighbours, Saskatchewan and Alberta, 
beginning to actively pursue soybean production. These 
gains in area were the payoff from research aimed at fi nding 
and breeding soybean varieties suited to the Prairies as well 
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as from crop promotion and market development” (p. 5).
 “In the 2006 calendar year, farm cash receipts from 
soybeans amounted to $680 million in Canada, making 
it the fi fth most valuable fi eld crop, trailing canola ($2.5 
billion), wheat ($1.8 billion excluding durum), potatoes 
($899 million) and corn ($753 million). In Ontario, where it 
was also the most planted crop, it was the top crop in terms 
of farm cash receipts, at $547 million, eclipsing the receipts 
from corn ($449 million) and wheat ($275 million)” (p. 6).
 “International trade contributed to the value of soybean 
receipts. Preliminary fi gures place soybean exports at over 
40% (1.5 million tonnes) of the soybeans grown in Canada in 
the 2006 crop year (3.5 million tonnes).
 “Of the four top buyers in 2006, Japan led the list, 
importing $138 million in Canadian soybeans, followed by 
Malaysia ($52 million), the Netherlands ($49 million) and 
Iran ($43 million). At the same time, Canada imported about 
302,000 tonnes of soybeans valued at approximately $81 
million, 99% of which came from the United States” (p. 7). 
Address: Statistics Canada.

1361. Moskowitz, Isa Chandra; Romero, Terry Hope. 2007. 
Veganomicon: the ultimate vegan cookbook. New York, NY: 
Marlowe & Co. Distributed by Publishers Group West. xvii 
+ 298 p. + [16] unnumbered pages of plates. Illust. (some 
color). 26 cm
• Summary: A hefty collection of 250 recipes, with a good 
glossary. Both authors are young women. One section is 
titled “Tofu, tempeh, and seitan” (p. 125-33) with these 
recipes: Chile cornmeal crusted tofu. Basic broiled tofu. 
Tangerine baked tofu. Curried tofu. Baked BBQ tofu. 
Marinated Italian tofu. Marinated Asian tofu. Hot sauce 
glazed tempeh. Smoky grilled tempeh. Simple seitan 
[homemade]. Seitan cutlets. Chickpea cutlets.
 Tempeh is mentioned on 21 pages, tofu on 21, seitan on 
20, miso on 7, and edamame on 1 page.
 Five icons are used with the appropriate recipes in this 
book: (1) Soy-free. (2) Gluten free. (3) Low fat / reduced fat. 
(4) Under 45 minutes. (5) Supermarket friendly. Address: 
Brooklyn & Queens, New York.

1362. Product Name:  [Soy Milanesas].
Foreign Name:  Milanesas de Soja.
Manufacturer’s Name:  Soyana.
Manufacturer’s Address:  M.T. de Alvear 1754, San 
Martin, Provincia de Buenos Aires, Argentina.
Date of Introduction:  2007?
Ingredients:  Organic soybeans, texturized soy protein, 
wheat fl our, wheat gluten, batter (rebozador; pan rallado), 
salt, garlic powder, dehydrated parsley, soy sauce, natural 
fl avors.
Wt/Vol., Packaging, Price:  350 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Visit with Carlos Planes 

at Soyinfo Center in Lafayette, California. 2012. Feb. 23. 
Documents related to this tofu product he brought and gave 
to Soyinfo Center: Label for this soy product. 12 x 16 cm. 
Red, white and black on green. Carlos says: Milanesas is the 
single most popular food in Argentina–like burgers in the 
United States. “Mila” comes from Milan–the city in northern 
Italy. The traditional main ingredient in Milanesas is beef. 
Soy Milanesas have been on the market in Argentina since 
the 1970s. A very big Argentinian food company named 
Vegelex now makes soy milanesas, and may have been 
making them since the 1970s. Not long after Carlos launched 
his product, he switched to making and private labeling it 
for a company named Molinos Rio de la Plata. It is sold as 
part of their “Granja del Sol” line of products. Containing 
defatted soy fl our, corn meal and wheat, it is fried. This 
company is very good at selling this product. Their basic 
business is making noodles, like Vegelex; so the two 
companies have competing soy Milansas products. Today 
there are hundreds of different makers of “Milansas de soja” 
in Argentina! But many are small companies.

1363. Shurtleff, William; Aoyagi, Akiko. 2008. Le livre du 
tofu: La source de protéines de l’avenir–dès maintenant! 
[The book of tofu: Protein source of the future–now! 
Translated from the English by Nathalie Tremblay]. 
Varennes, Quebec, Canada: Éditions AdA Inc. 430 p. Illust. 
by Akiko Aoyagi. Index. Feb. 28 cm. [53 ref. Fre]
• Summary: Contents: Preface. Acknowledgements. Part I. 
Tofu: Food for mankind. 1. Protein East and West. 2. Tofu 
as a food. 3. Getting started. Our favorite tofu recipes (lists 
about 80 recipe names for each of the different types of tofu, 
plus soymilk, yuba, whole soybeans, gô, okara, and curds; 
very favorites that are also quick and easy to prepare are 
preceded by an asterisk).
 Part II. Cooking with tofu: Recipes from East and West 
(500 recipes). 4. Soybeans: History, cooking with whole dry 
soybeans, roasted soybeans (iri-mame), fresh green soybeans 
(edamame), kinako (roasted full-fat soy fl our), soybean 
sprouts (daizu no moyashi), natto (sticky fermented whole 
soybeans, with “gossamer threads”), tempeh (fermented 
soybean cakes), Hamanatto and Daitokuji natto (raisin-like 
natto), modern western soybean foods (natural soy fl our 
[full-fat], soy granules, defatted soy fl our and grits, soy 
protein concentrates, soy protein isolates, spun protein fi bers, 
textured vegetable protein (TVP), soy oil products). 5. Gô 
(purée de fèves de soya fraîches; a thick white puree of well-
soaked uncooked soybeans). 6. Okara or Unohana. 7. Curds 
and whey (Caillé et petit-lait). 8. Tofu (includes history, 
and preparatory techniques: Parboiling, draining, pressing 
{towel and fridge method, slanting press method, sliced 
tofu method}, squeezing, scrambling, reshaping, crumbling, 
grinding).
 9. Deep-fried tofu (Tofu frit): Thick agé or nama agé 
(Agé épais {côtelettes de tofu frit}), ganmo or ganmodoki 
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(burgers de tofu frit; incl. hiryozu / hirosu), agé or aburagé 
(pochettes de tofu frit; incl. “Smoked tofu,” p. 197). 10. 
Soymilk (Lait de soya). 11. Silken tofu (Kinugoshi ou tofu 
soyeux) (“Kinu means ‘silk’; kosu means ‘to strain’; well 
named, kinugoshi tofu has a texture so smooth that it seems 
to have been strained through silk”). 12. Grilled tofu (Tofu 
grillé). 13. Frozen and dried-frozen tofu (Tofu surgelé et tofu 
surgelé séche). 14. Yuba (incl. many meat alternatives such 
as Yuba mock broiled eels, Buddha’s chicken, Buddha’s 
ham, sausage). 15. Tofu and yuba in China, Taiwan, and 
Korea (incl. Savory tofu {wu-hsiang kan}; see p. 258 for 
illustrations of many meat alternatives, incl. Buddha’s fi sh, 
chicken, drumsticks, and duck, plus vegetarian liver and 
tripe, molded pig’s head, and molded ham). 16. Special tofu 
(Tofu particuliers).
 Part III–Japanese farmhouse tofu: Making tofu for more 
and more people. 17. The quest. 18. Making community 
tofu. 19. The traditional craftsman. 20. Making tofu in the 
traditional way. Appendices: A. Tofu restaurants in Japan 
(many are vegetarian). B. Tofu shops in the West (Directory 
of 43 shops in the USA, in Europe {Germany 11, Austria 1, 
Belgium 2, Denmark 1, Finland 1, France 6, Ireland 1, Italy 
3, Netherlands 4, Portugal 1, Spain 6, Switzerland 4, UK 
9, Wales 1}, and 3 in Latin America {Brazil, Colombia, El 
Salvador, Guatemala, Mexico}). C. People and institutions 
connected with tofu. D. Table of equivalents. Bibliography. 
Glossary. Index. About the authors (autobiographical 
sketches; a photo shows Shurtleff and Aoyagi, and gives 
their address as New-Age Foods Study Center, 278-28 
Higashi Oizumi, Nerima-ku, Tokyo, Japan 177). Sending 
tofu in the four directions.
 Pudding recipes include: Rice pudding with gô and 
apple (p. 76, incl. 2 cups soymilk). Tofu chawan-mushi 
(p. 147; Steamed egg-vegetable custard with tofu). Tofu 
fruit whips (p. 148). Tofu rice pudding (p. 150, incl. 1 cup 
soymilk). Tofu custard pudding (p. 152). Soymilk custard 
pudding (p. 208). Brown rice pudding (p. 208, with 2 cups 
soymilk). Soymilk chawan-mushi (p. 209). Chawan-mushi 
with yuba (p. 249).
 Dessert recipes include: Tofu whipped cream or yogurt 
(p. 148; resembles a pudding or parfait). Tofu ice cream 
(p. 149, with chilled tofu, honey, vanilla extract and salt). 
Banana-tofu milkshake (p. 149). Tofu cream cheese dessert 
balls (p. 149). Tofu icing (for cake, p. 149). Tofu cheesecake 
(p. 150). Tofu-pineapple sherbet (p. 151). Also: Soymilk 
yogurt (cultured, p. 205). Healthy banana milkshake (p. 206). 
On p. 160 is a recipe for “Mock tuna salad with deep fried 
tofu.”
 Note. This is the earliest French-language document 
seen (Sept. 2013) that mentions soy cream cheese (p. 125), 
which it calls Fromage à la crème au tofu. Address: Soyinfo 
Center, P.O. Box 234, Lafayette, California 94549 USA. 
Phone: 925-283-2991.

1364. Fiore, Toni. 2008. Totally vegetarian: easy, fast, 
comforting food for every kind of vegetarian. Philadelphia, 
Pennsylvania: Da Capo / Life Long. xi + 273 p. + 16 pages 
of unnumbered plates. Illust. (some color). Index. 24 cm.
• Summary: A mostly vegan cookbook; each recipe that calls 
for milk as an ingredient gives soy milk as an alternative. 
Rarely, if ever, have we seen such a dazzling and delicious 
variety of vegetarian soy recipes and information in one 
book. One purpose of this book is to demystify the world of 
vegetarian cookery and vegetarianism–especially for non-
vegetarians.
 The Introduction tells the story of the author’s gradual 
transition from typical meat eater (living in Europe), to 
animal rights activist in Maine, to vegetarian. She advises: 
Buy locally, eat seasonally, buy organic, use your intuition 
(and imagination).
 The chapter “Stocking the pantry” contains basic 
information (p. 39-42, 45-46) about sea vegetables, seitan, 
and soy products, including edamame, miso, tempeh, 
textured vegetable protein (TVP), tofu, and soy sauce (Light 
Chinese soy sauce, shoyu, and tamari), and Worcestershire 
sauce (vegetarian; without anchovies)
 Soy related: Golden tofu bites (with one 14-ounce 
package fi rm tofu, frozen, then thawed... p. 50). Red pepper 
tofu dip (p. 67). Vegetarian Caesar salad (with “silken soft 
tofu, p. 76). Edamame and apple salad (p. 81; kids love 
edamame). Boiled edamame pods. Curried lima bean and 
rice salad with tempeh (p. 92). Tofu lime dressing (with 
silken tofu, p. 102). Spinach and tofu soup (p. 108). Miso 
soup. Hot and sour soup (with fi rm tofu, p. 109). Roasted 
pumpkin bisque (with soy milk, p. 114). Corn bread (with 
soy milk, p. 130).
 One chapter is titled “Tofu” (p. 145-53): Seared tofu. 
Tofu sour cream. Baked tofu meatballs. Tofu with parsley 
sauce. Tofu kebabs with tamari-ginger sauce. Tofu pot pie.
 The next chapter is “Tempeh and seitan” (p. 155-69): 
Best braised tempeh (with sweet and spicy marinade, p. 
197). Tamari tempeh. Barbequed tempeh. Jamaican jerk 
tempeh. Malaysian curried tempeh. Greek stuffed cabbage 
(with lemon cream sauce and tempeh). Tempeh and cabbage. 
Moroccan stew. Tempeh cacciatore. Tempeh fajitas. Tempeh 
marsala. Homemade seitan (from bulk vital wheat gluten). 
Penne with onions and vegetarian bacon (p. 175). Spaghetti 
tofunese (p. 176). Tofu ravioli with butter and sage (p. 181-
82). Bechamel (with soy milk, p. 184). Tofu lasagna (p. 
185-86). Vegetable lasagna (with tofu fi lling, p. 187). No-egg 
salad sandwiches (with tofu). Mock fi sh salad sandwiches 
(with tempeh). Mock Maryland crab cakes (with tofu, p. 
196). Tempeh club sandwiches (p. 197). Cornhusker’s 
reubens (with tempeh, p. 198). New York hot dogs and 
onions (with vegetarian hot dogs, p. 199). Soysage-pepper 
sandwiches (with Italian-style vegetarian sausage links, p. 
200). Eggplant meatballs (with tofu, p. 214). Stuffed sugar 
pumpkins (with tempeh, p. 215). Fluffy mashed potatoes 
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(with soy milk, p. 219). Spinach tortillas with potatoes (and 
seitan, p. 228). Pfannkuchen (with soy milk, p. 239). Rye 
bread French toast (with soy milk, p. 240). Loaded bagel 
(with tofu cream cheese, p. 243). Tofu cannoli (p. 250). Tofu 
coconut cream pie (like a cheesecake, p. 251). Basmati rice 
pudding (with soy milk, p. 252). Banana chocolate chip cake 
(with soy milk, p. 256).
 About the author: “A vegetarian for over 20 years, 
Fiore is a self-taught chef who fi rst embraced Mediterranean 
culinary techniques and philosophy while growing up in 
Italy.” But she spent the fi rst six years of her life in Germany. 
Address: Portland, Maine. Host of the national public 
television show Delicious TV’s Totally Vegetarian.

1365. Huffi ngton, Arianna. 2009. Rome diary: Metaphysical 
slogans, half-full restaurants, giving up texting for Lent, 
and dinner with the Italian king of soy (Blog). http://
www.huffi ngtonpost.com/arianna-huffi ngton/rome-diary-
metaphysical-s_b_173878.html. Posted March 11. 2 p.
• Summary: Arianna had dinner at La Terrazza dell’Eden, 
the restaurant located on the top fl oor of the hotel Eden. 
She was seated next to Lorenzo Sassoli De Bianchi, the tall, 
elegant head of the ad association at which she was slated to 
speak–”and the soy king of Italy.
 He told stories about his early days, bringing soy 
products to his country, at a time when he didn’t have enough 
money to pay for advertising. “So he approached Silvio 
Berlusconi, the three-time Prime Minister of Italy, who at the 
time was focused on running his string of television stations.
 “De Bianchi asked Berlusconi if he’d be interested in a 
deal: put my ads on the air, at no cost, for three years, and I’ll 
give you a cut of my profi ts. Berlusconi agreed–and the Soy 
King was launched.”

1366. Travelin’ Light (Lightlife Foods, Greenfi eld, 
Massachusetts). 2009. Looking back: Lightlife veggie 
goodness hits its stride at 30. Spring/Summer. p. 1-2.
• Summary: This is a brief but insightful 30th anniversary 
history of the Lightlife Foods / Tempehworks. It begins: 
“Veggie meals are cool. It’s offi cial. Stop by any one of a 
million suburban dinner tables and you’ll see everything 
from Smart Pretzel Dogs to pan-fried tofu drizzled with olive 
oil.
 “So why have veggie meals evolved from trendy tidbits–
impossible to fi nd except in natural food specialty stores–into 
a mainstream phenomenon as popular with suburban moms 
as they are with LA hipsters?
 “News has been one driving force, from traditional 
reporting to social networking and the blogosphere. But this 
is only the tip of the soybean. The ascent of the veggie meal 
isn’t entirely the work of CNN or celebrity word of mouth. A 
good portion of the credit can be traced to the year 1979 and 
a car wash in western Massachusetts turned tempeh capital 
of the U.S.

 1979: It was a veggie good year: His name is Michael 
Cohen. He’s an original partner of the New England Soy 
Dairy in Greenfi eld, MA, and an early pioneer in the 
popularization of tofu in America. Michael, a man with a 
ponytail and a mission, sensed an opportunity in the mass 
production of tempeh that he could build into his own veggie 
domain. The humble soybean was about to change from 
being an Indonesian novelty to an increasingly popular 
entrée on the American dinner plate.
 “Within a year, Michael had partnered with Chia 
Collins and launched Tempeh Works at a start-up facility 
that had been a car wash in its previous incarnation. From 
the beginning, both were committed to promoting people’s 
health and well-being, as well as the overall health of the 
planet.
 “At the time, their goal had all the markings of a pipe 
dream. Fried bologna was a middle-America mainstay from 
Maine to Modesto, and ‘veggie protein’ had yet to enter the 
dietary lexicon. Then innovation, ironically in the form of a 
healthier good old American hot dog, stepped in.
 “In 1985, the company was transformed into Lightlife 
Foods, Tofu Pups were launched, and the veggie revolution 
began–spreading to grocery stores throughout the land.
 “Smart rules the day: Today, as healthy eating plays a 
signifi cant role in the American lifestyle, Lightlife’s breadth 
of all-veggie products is enabling more people than ever to 
realize the benefi ts of high-protein, cholesterol-free, veggie 
meals.”
 Color photos show: (1) Founders Michael Cohen, 
Chia Collins and their daughter Chiana. (2) Our humble 
beginnings in a building that was once a car wash.
 On the bottom half of page 5 of this issue of the 
newsletter is this statement: “Greening our newsletter. This 
is your last paper newsletter–if you choose.” To receive 
the newsletter via e-mail, visit www.lightlife.com, click on 
newsletter to sign up. Don’t own a computer? Not to worry, 
we will continue to print our newsletter for you!”
 On the top half of page 5 is a list of all Lightlife’s 
products, divided into Refrigerated and Frozen.
 Refrigerated: New Tempehtations Classic BBQ. New 
Tempehtations Zesty Lemon. New Tempehtations Ginger 
Teriyaki. Smart Dogs. Tofu Pups. Smart Dog Jumbos. Smart 
Links Breakfast. Smart Bacon. Light Burgers. Smart Deli 
Pepperoni. Smart Deli Turkey. Smart Deli Ham. Smart 
Deli Bologna. Gimme Lean Sausage. Gimme Lean Beef. 
Smart Ground Original. Smart Ground Mexican. Smart 
Strips Chick’n. Smart Strips Steak. Organic Fakin’ Bacon. 
Organic Soy Tempeh. Organic Three Grain Tempeh. Organic 
Flax Tempeh. Organic Wild Rice Tempeh. Garden Veggie 
Tempeh. Smart BBQ. Smart Tex Mex. Smart Chili. Smart 
Sausage Italian. Smart Sausage Chorizo. Smart Tenders 
Lemon Chick’n. Smart Tenders Savory Chick’n. Veggie 
Burgers. Mushroom Burgers.
 Frozen: New Smart Stuffers Chick’n Parm. New Smart 
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Cutlet Chick’n Fillet. Smart Pretzel Dog. Smart Stuffers 
Chick’n Cordon Melt. Smart Stuffers Chick’ Broccoli Melt. 
Smart Stuffers Turk’y w/ Cranberry Stuffi ng.

1367. Tibbott, Seth. 2009. Recent trip to The Netherlands 
to study tempeh. Tempeh in the USA (Interview). SoyaScan 
Notes. April 24. Conducted by William Shurtleff of Soyinfo 
Center.
• Summary: In April Seth traveled to The Netherlands to 
study tempeh. By good fortune he met Angelo Croci (an 
Italian), who owns The Soybean Company in Kerkrade. 
Angelo speaks Italian and Dutch but very little English. 
Second in command there is Keyes Van Puten. Seth’s driver 
translated from Dutch to English. Angelo took Seth through 
his tempeh plant. Seth thinks he did this because he would 
like to visit Seth’s plant in Oregon. Seth also showed Angelo 
his new Tempeh 2.0, regular and marinated. Seth thinks that 
Angelo is making about 15,000 lb/week of tempeh–about 
the same as Seth is–but of only soy tempeh, no other styles 
or second generation products. One 400 gm cake sells for 2 
euros and has an 18-day refrigerated shelf life.
 Lots of tempeh is sold at Indonesian and Surinamese 
restaurants throughout Amsterdam, which Seth found to be 
one of world’s truly great cities. A week before Seth was 
there, Sinta Santoso, founder and co-owner of Primasoy 
(Victoria, Australia), had visited Angelo’s company.
 The plant is of medium size and has no large machines. 
Angelo soaks his soybeans for 2 days [perhaps to acidify 
the soak water] rather than the typical one and incubates his 
tempeh for 3 days–relatively long. The most interesting thing 
is the tempeh culture, which does not produce black spores. 
Seth believes that this is a variety of Rhizopus oryzae rather 
than Rhizopus oligosporus. Seth brought some of this tempeh 
home and it still had not sporulated black.
 But even though the tempeh does stay white, it requires 
a two-day incubation process and the resulting tempeh is not 
as fl avorful as Seth’s current product. So Turtle Island still 
buys its tempeh starter from the Tempeh Lab on The Farm 
(Summertown, Tennessee).
 As far as Seth knows, no patents have been issued to 
this starter or the process for making from it. Seth thinks that 
a company selling tempeh starter on the Web as “Shining 
White Tempeh Starter” (http://tempehonline. com/products.
htm) may be selling this same starter.
 Note: According to Ike Van Gessel, this tempeh 
company used to be owned by Robert Van Dappern. Its name 
was Tempé Produkten B.V. Robert sold it to Mr. J. Singh. 
a Sikh, who bought the Belgian tofu business in 1986 and 
the Netherlands tempeh business in 1990. The address is 
unchanged.
 Seth saw products from three tempeh makers in Europe: 
(1) The Soybean Company in Kerkrade, Netherlands. (2) FZ 
Organic Food (Yakso brand) in Wolvega, Netherlands. (3) 
De Hobbit in Maldegem, Belgium. He sent all 3 labels to 

Shurtleff at Soyinfo Center.
 While in the Netherlands Seth met Bernard Faber, on 
introduction from Sjon Welters; they had a beer together. 
Bernard has a macrobiotic background, used to be involved 
in food, and is now a journalist.
 In the United States sales of tempeh have recently been 
increasing–unexpectedly. Seth buys market statistics from 
SPINS (Natural) and others, for tempeh, Tofurky, and related 
products; he thinks that Lightlife is now the largest tempeh 
manufacturer in the USA. Seth thinks that tempeh has saved 
Lightlife and Conagra; their products made with soy protein 
isolates and other modern soy proteins are not doing very 
well. Seth demoed his tempeh 2.0 at several Natural Products 
trade shows, and it was even blogged about on the web 
before Seth offi cially launched it. Shortly afterward Lightlife 
introduced very similar products. In fact, Lightlife may be 
the biggest tempeh maker in the world.
 Frankly, Seth is glad that Lightlife is taking part of 
this new market because he doubts that he could meet the 
demand alone. Even the supermarkets are looking at his 
marinated tempeh strips. Either a Turtle Island or a Lightlife 
line of these products may well show up in Safeway before 
long. Seth already has his in Raley’s and other similar chains. 
Its not easy for him to expand tempeh production because of 
the incubator. Seth is also starting to use more tempeh starter 
culture than is available. He continues to grow out the spores 
on rice, but does keep it going generation after generation. 
He is looking for an industrial culture lab to make the basic 
starter culture for him. Address: President and Founder, 
Turtle Island Foods, Inc., P.O. Box 176, Hood River, Oregon 
97031. Phone: (503) 386-7766.

1368. Food and Agriculture Organization of the United 
Nations. 2009. The state of food insecurity in the world 
2009: Economic crises–Impacts and lessons. Rome, Italy: 
FAO.
• Summary: “FAO estimates that 1.02 billion people are 
undernourished worldwide in 2009.” Address: Rome, Italy.

1369. Turtle Island Foods, Inc. 2010. Tofurky Vegan Pizzas: 
A delicious healthier slice of pie. First vegan frozen pizzas 
with melting cheese and meat alternatives (Leafl et). Hood 
River, Oregon. 1 p. Front and back.
• Summary: Front: A color photo shows the front panel 
of each of the three Tofurky vegan cheese boxes: Vegan 
Cheese Pizza, Italian Sausage & Fire-Roasted Veggie Pizza, 
and Pepperoni Pizza. A color photo shows one type of 
pizza, with a wedge sliced out and being lifted up to show 
the cheese stretching. Front and center is the rectangular 
“daiya: deliciously dairy free” logo. Key points: (1) Made 
with delicious non-dairy cheese. (2) Zero cholesterol. (3) 
Up to 50% less sodium and 67% less fat than dairy and 
meat pizzas.” Turtle Island Foods logo. “Since 1980. Family 
owned and independent.” Across the bottom: www.tofurky.
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com.
 Rear: “How do we do it? We’ve combined our best 
selling Tofurky Italian Sausage and Pepperoni Slices with 
the revolutionary Daiya dairy free vegan cheese alternative. 
Daiya shreds, melts and stretches like dairy based cheese. It 
is not made with casein, the protein found in dairy products 
or soy, common to many other non-dairy cheese alternatives. 
It tastes great and forever puts to bed the old joke: ‘Did you 
hear about the fi re in the vegan cheese plant? The cheese still 
didn’t melt!’”
 A table compares the cholesterol, sodium, fat and 
saturated fat content of 100 grams of 3 meat and dairy pizzas 
with each of the three Tofurky pizzas. Ingredients for all 
3 Tofurky pizzas are given. Address: P.O. Box 176, Hood 
River, Oregon 97031.

1370. Product Name:  Tofurky Vegan Pizzas [Vegan 
Cheese Pizza, Italian Sausage & Fire-Roasted Veggie Pizza, 
Pepperoni Pizza].
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.
Date of Introduction:  2010 April.
Ingredients:  Pepperoni: Ingredients: Crust: Whole wheat 
fl our, enriched wheat fl our (niacin, iron, thiamine, ribofl avin, 
folic acid), potato fl our, water, expeller pressed non-GMO 
canola oil, yeast, organic sugar, salt, malt (malted barley, 
wheat fl our, dextrose). Sauce: Water, tomato paste, garlic, 
expeller pressed non-GMO canola oil, salt, oregano, basil. 
Tofurky Pepperoni: Vital wheat gluten, water, organic 
tofu (fi ltered water, organic whole soybeans, magnesium 
chloride, calcium chloride), expeller pressed non-genetically 
engineered canola oil, organic brown rice, soy sauce (water, 
non-genetically engineered soybeans, wheat, salt, culture), 
non-GMO corn starch, annatto, garbanzo bean fl our, white 
bean fl our, oat fi ber, lemon juice concentrate, salt, natural 
fl avor, yeast extract, liquid smoke, garlic, fennel seed, red 
pepper fl ake, black pepper, lycopene (from tomatoes), 
calcium lactate, purple carrot juice, glycerin. Vegan Cheese: 
Filtered water, tapioca and/or arrowroot fl ours, non-GMO 
expeller pressed canola and/or non-GMO expeller pressed 
saffl ower oil, coconut oil, pea protein, salt, vegan natural 
fl avors, inactive yeast, vegetable glycerin, xanthan gum, 
vegan lactic acid (derived from sugar), titanium dioxide (a 
naturally occurring mineral).
Wt/Vol., Packaging, Price:  1 pizza. Net weight 13.6 oz 
(385 gm).
How Stored:  Frozen.
New Product–Documentation:  All three Labels sent by 
Turtle Island Foods, Inc. 2010. May. Seth Tibbott, founder 
and owner of Turtle Island Foods, Inc., says these 2 pizzas 
were fi rst sold commercially in April 2010. The box is: 10.25 
x 10.25 x 1 inch deep. Front: A color photo of one type of 
pizza, with a wedge sliced out and being lifted up to show 

the cheese stretching. “Family owned and independent since 
1980.” “1st non-dairy cheese that really melts.” Meatless and 
delicious. Zero cholesterol. Vegan. Keep frozen.
 Rear: “No pizza eater left behind! In 1995, Tofurky 
brought vegetarians back to the Thanksgiving table by 
providing a high protein, cholesterol free option to people 
who had been left out of the celebration. Today we continue 
that mission by offering delicious, nutritious frozen vegan 
pizzas in three bold fl avors: Vegan Cheese, Pepperoni and 
Italian Sausage with Fire Roasted Veggies.
 This pizza must be baked in an oven; microwave won’t 
work. Turtle Island Foods is a “Proud sponsor of” the 
Humane Society of the United States, whose logo is shown.

1371. Brown, Lester R. 2011. Rising meat consumption takes 
big bite out of grain harvest. www.earthpolicy.org. Nov. 22. 
www.earth-policy.org/ data_highlights/ 2011/ highlights22. 
[1 ref]
• Summary: “World consumption of animal protein is 
everywhere on the rise. Meat consumption increased from 
44 million tons in 1950 to 284 million tons in 2009, more 
than doubling annual consumption per person to over 90 
pounds. The rise in consumption of milk and eggs is equally 
dramatic. Wherever incomes rise, so does meat consumption.
 “As the oceanic fi sh catch and rangeland beef production 
have both leveled off, the world has shifted to grain-based 
production of animal protein to expand output. With some 35 
percent of the world grain harvest (760 million tons) used to 
produce animal protein, meat consumption has a large impact 
on grain consumption, and therefore global food security.”
 “The effi ciency with which various animals convert 
grain into protein varies widely. Grain-fed beef is one of 
the least effi cient forms of animal protein, taking roughly 
7 pounds of grain to produce a 1-pound gain in live 
weight. Global beef production, most of which comes from 
rangelands, has grown by about 1 percent a year since 
1990.” “Pork production has grown by 2 percent annually 
since 1990. World pork production, half of it now in China, 
overtook beef production in 1979 and has widened the lead 
since then. It requires over 3 pounds of grain to produce each 
1-pound gain in live weight.”
 “Poultry production has grown even more quickly: 4 
percent annually in recent decades. It eclipsed beef in 1995, 
moving into second place behind pork. Poultry is even more 
effi cient, requiring just over 2 pounds of grain to produce a 
1-pound gain in live weight.”
 “Fish farm output may also soon overtake beef 
production. In fact, aquaculture has been the fastest-growing 
source of animal protein since 1990, expanding from 13 
million tons to 56 million tons in 2009, or 8 percent a 
year. For herbivorous species of farmed fi sh (such as carp, 
tilapia, and catfi sh), less than 2 pounds of grain is required 
to produce a 1-pound gain of live weight. Although farming 
carnivorous fi sh such as salmon can be environmentally 
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disruptive, worldwide aquaculture is dominated by 
herbivorous species. This represents great growth potential 
for effi cient animal protein production.” “There are a 
number of ways to make animal protein production more 
effi cient. Combining protein-rich soybean meal with grain 
dramatically boosts the effi ciency with which grain is 
converted into animal protein, sometimes nearly doubling it. 
Virtually the entire world, including the three largest meat 
producers-China, the United States, and Brazil-now relies 
heavily on soybean meal as a protein supplement in feed 
rations. Promising new livestock and dairy systems based on 
roughage rather than grain, such as India’s cooperative dairy 
model, boost both land and water productivity.”
 “Achieving food security depends on changes on the 
demand side of the equation as well as the supply side. Along 
with moving to smaller families to curb population growth, 
this means cutting individual consumption by eating less 
grain-intensive livestock products and eliminating waste 
in the food system. An American living high on the food 
chain with a diet heavy in grain-intensive livestock products, 
including red meat, consumes twice as much grain as the 
average Italian and nearly four times as much as the average 
Indian. By adopting a Mediterranean diet, Americans can cut 
their grain footprint roughly in half, improving health while 
increasing global food security.”
 Illustrations (color graphs) show: (1) World animal 
protein production per person, 1961-2009. Source: EPI from 
FAO; UNPop. Pork is #1 at about 34 pounds per person 
per year, followed by poultry (29.5), beef (20), farmed fi sh 
(17.5), and sheep and goats (4 pounds).
 (2) World beef production, 1961-2009. Source: FAO. It 
grew from 25 million tons (MT) in 1961 to 62 MT in 2009.
 (3) World pork production, 1961-2009. Source: FAO. It 
grew from 22 million tons (MT) in 1961 to 105 MT in 2009.
 (4) World poultry production, 1961-2009. Source: FAO. 
It grew from 10 million tons (MT) in 1961 to 92 MT in 2009.
 (5) World farmed fi sh, 1961-2009. Source: FAO. It 
grew from 2 million tons (MT) in 1961 to 55 MT in 2009. 
Address: President, Earth Policy Inst., 1350 Connecticut 
Ave., N.W., Suite 403, Washington, DC 20036. Phone: 202-
496-9290.

1372. Heck, Wolfgang Rainer. 2011. The organic tofu 
industry and market in Germany (Interview). SoyaScan 
Notes. Nov. 25. Conducted by William Shurtleff of Soyinfo 
Center.
• Summary: On 25 Nov. 2011 four of the leaders of Life 
Food GmbH visited Soyinfo Center to discuss tofu. They 
were: (1) Wolfgang Rainer Heck, managing director and 
shareholder. (2) Alfons Graf, co-managing director. (3) 
Stefan Hauck, General Manager Research & Development 
(4) Lukas Heck, son of Wolfgang; he works part-time for 
the company and has just passed his Abitur in Germany. He 
plans to continue his studies.

 Biovista is the organization in Germany that gathers and 
sells statistics on the general organic market.
 The organic soyfoods industry is the one that Life 
Food GmbH is in and the one that Wolfgang knows best; it 
does not include all tofu makers in Germany, such as Firma 
Berief (in Bochum). The largest fi rms in the industry, in 
descending order of number of tonnes of tofu made per year, 
are: (1) Life Food GmbH (Freiburg). (2) Tofutown.com / 
Viana. (3) Firma Kato (Kassler Tofu, in Kassler. They sell 
to 60 big supermarkets; a brand of Annatura). (4) Albert’s 
Tofu Haus. (5) Sojafarm (Lothar Stassen; also makes for 
Christian Nagel). (6) Lots of Tofu (located near Freiburg; 
they coagulate their tofu with the Kombucha, a culture which 
contains a symbiosis of Acetobacter (acetic acid bacteria) 
and one or more yeasts.
 All the companies in the organic tofu market make 
about 6,000 metric tons (tonnes) of plain tofu. Life Food 
GmbH (Taifun brand) makes about 70% of this tofu. They 
buy about 2,000 tonnes of organic soybeans that are not 
genetically engineered and from this make about 4,200 tons 
of plain tofu. 25% of this tofu is sold as plain tofu and 75% 
is sold as specialty tofu products (Tofu specialitaeten; weiter 
verarbeitet) [prepared soyfood products]. Where is their tofu 
sold? 48-52% is sold in Germany, followed by 14-15% in 
France, 12% in Italy, 10% in the U.K., 4-5% in Switzerland, 
and 6% in 11 other countries. They started to sell their 
tofu outside of Germany in about 1996, starting in France 
followed by the U.K.; now they sell their tofu to 11 countries 
outside of Germany.
 Life Food’s turnover (sales) has been growing at the rate 
of 10-12% a year for the past 15 years (i.e. since 1996). After 
the BSE [mad-cow syndrome] crisis, the demand for their 
tofu was so high they could not fi ll it.
 On 25 Nov. 2011 Wolfgang R. Heck, Stefan, Alfonse, 
and Wolfgang’s son Lukas, who has just completed his 
Abitur), visited Soyinfo Center from 9 a.m. to 4 p.m. 
Address: Managing Director, Life Food GmbH.

1373. SoyaScan Notes. 2011. What is ENSA–European 
Natural Soyfood Association? (Overview). Nov. 25. www.
ensa-eu.org. Compiled by William Shurtleff of Soyinfo 
Center.
• Summary: ENSA, established in Jan. 2003, consists of 
companies of all sizes involved in the production of natural 
soyfoods. This means they make soyfoods from whole 
soybeans that have not been genetically engineered.
 As of Nov. 2011 the members (listed alphabetically) 
are: Alpro, Belgium. Sojasun, France. Nutrition et Soja, 
France. Valsoia, Italy. Liquats Vegetals, Spain. Hain Europe, 
Belgium. Tofutown, Germany. Mona Naturprodukte, Austria. 
Raisio, Finland. Grupo Leche Pascual, Spain. Life Food 
GmbH, Germany.

1374. Mikuriya, Taro. 2011. About the Otsuka Group 
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in Japan and Nutrition & Nature in Europe (Interview). 
SoyaScan Notes. Dec. 14. Conducted by William Shurtleff of 
Soyinfo Center. [Eng]
• Summary: For information about Nutrition & Sante in 
Europe go to http://www. nutrition-sante-brands.com. 
Click history and you can read the following (organized by 
decade):
 1928–The Gerblé [Gerble] brand is created.
 1934–The Céréal [Cereal] brand is created.
 1972–Alain Chatilon founds Diététique & Santé 
(Dietetics & Health), a company affi liated to Rhône-Poulenc 
in 1974.
 1975–Gerblé launches the fi rst dietetic breakfast cereals.
 1977–Isostar founds the fi rst European Sports range.
 1981–Diététique & Santé acquires Milical, the oldest 
brand of slimming foods on the market.
 1982–Soy [Bernard Storup] launches the fi rst range of 
Soya products.
 1984–Isostar drinks launched in France.
 1986–Gerblé becomes the top dietetics advertiser on 
national TV.
 1990–Diététique & Santé becomes a subsidiary of the 
Sandoz group.
 1993–Acquisition of Soy [Bernard Storup] and launch of 
a new subsidiary Nutrition & Soja.
 1994–Diététique & Santé is born out of the merger of 
Diététique & Santé (Gerblé and Milical) with Cereal Wander 
Nutrition (Céréal and Isostar).
 1994–N&S acquires Boribel and Boldofl uorine brands.
 1994–Launch of Gerlinéa, fi rst product range of 
hypocaloric meal substitutes on supermarket shelves.
 1996–Sandoz, shareholder in N&S, becomes Novartis.
 2000–The Nutrition Observatory at Revel [France] is 
opened to the public.
 2003–Creation of 3 N&S subsidiaries in Italy, Spain and 
Benelux [Belgium, Netherlands, Luxembourg].
 2006–ABN Amro Capital Finance (now Abénex 
Capital), L Capital, and the new management team are the 
new shareholders of Nutrition & Santé.
 2007–Milical launches a range of targeted slimming 
products.
 2007–The Gerlinéa Nutri-Soins are THE slimming 
innovation in major retail outlets.
 2007–The arrival of Céréal Bio revolutionises organic 
sales in major retail outlets.
 Note: 2008 Dec. 22–The Otsuka Group (Japan) 
purchases Nutrition & Santé.
 The organizational structure of the Otsuka Group, 
headquartered in Japan, is as follows. At the top of the 
structure, the apex group is Otsuka Holdings Co., Ltd.
 Immediately below that is the Otsuka Group (which 
began in 1921, when Busaburo Otsuka established a factory 
manufacturing chemical compounds in Naruto, Tokushima 
Prefecture {now Otsuka Pharmaceutical Factory Inc.}).

 The Otsuka Group has 3 divisions, one of which is the 
Otsuka Pharmaceutical Co., Ltd. Immediately below that is 
the Nutraceuticals Division, which has factories and sales 
operations on three continents: Japan, Europe, and North 
America. Operations in Japan are many and complex.
 In Europe, the top organization is Nutrition & Santé (40 
years old, with 1,100 people employed). This includes sales 
and marketing organizations in Iberia (Spain and Portugal, 
200 people), the Benelux nations (50 people), and Italy (30 
people). These organizations sell products made by Otsuka 
companies worldwide, including, for example, Soyjoy 
nutrition bars made in California by Pharmavite LLC.
 Immediately below Nutrition & Santé is Nutrition 
& Nature (30 years old, 110 people) which has both 
manufacturing and sales. In Europe the main center of 
manufacturing and other operations is in Revel, France. 
Located in Revel are Nutrition & Soja [Nutrition & Nature] 
(29 years old, 110 employees) and Céréalpes [Cerealpes] (20 
employees, which was purchased in 2008 by Nutrition & 
Soja and is located in Mane, France–southwest of Toulouse).
 Located in Castellterçol (Barcelona) Spain is Natursoy 
S.L. (23 years old, with 70 employees and a factory), a leader 
in the organic food market; it makes products from soy and 
wheat gluten. Natursoy was founded by Tomas Redondo and 
Carmen Asensio in 1988 in Castellterçol.
 In the United States Otsuka owns Pharmavite LLC 
(founded in 1971), makers of Soyjoy nutrition bars and 
Nature Made vitamins, minerals, herbs and supplements. 
In Jan. 1989 The Otsuka Group acquired Pharmavite 
LLC–which according to the 2010 fi nancial report had 
961 employees. In October Pharmavite announced start 
of construction of a new factory and packaging facility in 
Opelika, Alabama. Taro says that Otsuka plans to keep the 
Pharmavite plant in Northridge, California, running at its 
present capacity. The new plant in Alabama will provide 
additional capacity for Pharmavite to supply the East Coast 
market of the USA.
 In France, with Nutrition & Nature, Otsuka is trying to 
mainstream these products. Without changing the ingredients 
in the products, it has stopped marketing to only the niche 
bio / organic, vegetarian and vegan markets, and started 
to market to the much larger supermarket and chain store 
markets. For this, each product needs a new label. Address: 
B.P. 33, Z.I. de la Pomme, 31250 Revel (near Toulouse), 
France. Phone: +33 62 18 72 50.

1375. Product Name:  Tofurky Pockets [Turk’y Broccoli & 
Cheddar, BBQ Chick’n, Pepperoni Pizza].
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.
Date of Introduction:  2013 July.
Ingredients:  BBQ Chick’n: Crust–Whole wheat fl our, 
water, enriched wheat fl our (wheat fl our, niacin, reduced 
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iron, thiamine mononitrate, ribofl avin, folic acid), organic 
cane sugar, non-genetically engineered soybean oil, dough 
conditioner (calcium sulfate, garlic powder), salt, yeast, 
starch, ascorbic acid, enriched durum fl our (durum fl our, 
iron, niacin, thiamine, ribofl avin, folic acid).
 Filling–Tofurky Chick’n: (water, vital wheat gluten, 
organic tofu [water, organic soybeans, magnesium chloride, 
calcium chloride], expeller pressed non-genetically 
engineered canola oil, natural vegan fl avoring, organic cane 
sugar, oat fi ber, non-genetically engineered corn starch, 
sea salt, sunfl ower oil, sesame oil, natural smoke fl avor, 
paprika, granulated garlic, calcium lactate from beets, 
potassium chloride, spices, titanium dioxide [a naturally 
occurring mineral], gum arabic, citric acid, onion powder), 
water, tomato paste, distilled white vinegar, organic cane 
sugar, molasses powder (molasses, identity preserved 
maltodextrin), onion powder, garlic powder, natural smoke 
fl avor, sea salt, caramel color, spices, rice starch, brown 
sugar. Contains: Wheat, soy.
Wt/Vol., Packaging, Price:  2 pocket sandwiches. Net 
weight 9 oz (255 gm) vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  All three labels sent by 
Turtle Island Foods, Inc. 2014. July 27. A note says these 
three were fi rst sold commercially in July 2013. Each 
paperboard box is 6½ x 6½ x 1.5 inches thick. On the front 
panel of each is a color photo showing the product. In the 
lower rear corner is the Human Society of the United States 
logo. Turtle Island is a “Proud supporter of” this society.

1376. Soyfoods Association of North America. 2013. Myth 
busters (Website printout–all). http://www.soyfoods.org/myth 
1 p. Printed 22 Dec. 2014.
• Summary: (1) “Hormone Intake:
 “Myth: Soy added to packaged foods is raising people’s 
hormone levels.
 “Fact: Mean isofl avone intake for the average U.S. 
person is only 2.35 mg/day, about the amount from one 
ounce of soymilk, calculated using the USDA database 
and the National Health and Nutrition Examination Survey 
(NHANES) III 24-h dietary recall. Often the soy ingredients 
added to many foods are soy oil and lecithin, which do not 
contain isofl avones.
 “Whole soybeans provide isofl avones, which are plants’ 
natural phytoestrogens and different from human estrogen 
Isofl avones often block the action of estrogen and thus have 
a positive role in lowering incidence of breast cancer.
 “Concerns that Americans are exposed to large 
amounts of isofl avones because soy is added to a number 
of commonly consumed foods aren’t borne out by the data. 
The total mean intake of isofl avones in Asian countries 
ranges from 25 to 50 mg/d, with a small proportion (10%) 
consuming as much as 100 mg/day.
 “References: Bai W, Wang C, Ren C. Intakes of total and 

individual fl avonoids by US adults. Int J Food Sci Nutr. 2013 
Sep 11.
 (2) “Calcium in soymilk:
 “Myth: Soymilk has less calcium than cow milk.
 “Fact: The amount of calcium in soymilk is equivalent 
to the amount of calcium in cow’s milk. In addition to 
naturally occurring calcium in soybeans, soymilk is fortifi ed 
with 300-400 milligrams of calcium (30-40% of daily value) 
per 8 ounces, along with vitamin D, vitamin A and vitamin 
B12. Furthermore, soymilk contains no cholesterol and 
is very low in saturated fat. Research shows that calcium 
absorption from calcium-fortifi ed soymilk mirrors that from 
cow’s milk. In fact, the 2010 Dietary Guidelines Advisory 
Committee concluded that soymilk is the best alternative for 
people who do not consume cow’s milk because of allergies, 
lactose intolerance, or cultural and religious reasons. “This 
chart below outlines how soymilk compares to other milk 
alternatives and to cow’s milk:” The nutritional composition 
of fortifi ed soymilk, fortifi ed soymilk light, whole milk, 2% 
reduced fat milk. rice milk, almond milk, hemp milk, and 
coconut milk are given. Data collected from USDA Nutrient 
Database.
 “References: Zhao Y, Martin BR, Weaver CM. Calcium 
bioavailability of calcium carbonate fortifi ed soymilk is 
equivalent to cow’s milk in young women. J Nutr. 2005 
Oct;135(10):2379-82.
 (3) “Heart Disease:
 “Myth: Soy protein does not make much of a difference 
in lowering cholesterol.
 “Fact: Not true! Soy protein can help meet protein needs 
and the FDA authorized health claim for soy protein states 
that ‘25 grams of soy protein a day, as part of a diet low in 
saturated fat and cholesterol, may reduce the risk of heart 
disease.’ It may help reduce the risk of coronary heart disease 
(CHD) by lowering low-density lipoprotein cholesterol 
(LDLC) and perhaps also by lowering blood pressure. 
Isofl avones may also directly improve arterial health.
 “Recent evidence provides support for the FDA soy 
and heart health claim showing around a 5% reduction in 
LDLC. Evidence suggests that every 1% reduction in LDLC 
leads to a 1% to 3% reduction in CHD risk, so this is great 
news for those looking to improve heart health. Other recent 
research suggests that isofl avone-rich soy protein inhibits 
the progression of subclinical atherosclerosis in young 
postmenopausal women.
 References: Food labeling: health claims; soy protein 
and coronary heart disease. Food and Drug Administration, 
HHS. Final rule. Red Regist 1999; 64:57700-33.
 “Messina M, Messina V, Jenkins DJ. Can breast cancer 
patients use soyafoods to help reduce risk of CHD? Br J Nutr 
2012;108:810-19
 “Hodis HN, Mack WJ, Kono N, et al. Isofl avone soy 
protein supplementation and atherosclerosis progression in 
healthy postmenopausal women: a randomized controlled 
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trial. Stroke 2011;42:3168-75.
 (4) “Hypothyroidism:
 “Myth: Soyfoods can lead to hypothyroidism.
 “Fact: Soy does not adversely affect thyroid function 
in healthy people and does not need to be avoided for those 
taking medication for hypothyroidism.
 “More than 20 clinical studies show that isofl avones do 
not adversely affect thyroid function in healthy people. This 
research includes multi-year studies in which participants 
consumed large amounts of soy.
 “References:
 “Messina M, Redmond G. Effects of soy protein and 
soybean isofl avones on thyroid function in healthy adults 
and hypothyroid patients: a review of the relevant literature. 
Thyroid 2006;16:249-58.
 “Bitto A, Polito F, Atteritano M, et al. Genistein 
aglycone does not affect thyroid function: results from a 
three-year, randomized, double-blind, placebo-controlled 
trial. J Clin Endocrinol Metab 2010;95:3067-72.
 (5) “Allergies:
 “Myth: Many people have soy allergies.
 “Fact: Not true! Although some do have allergies to soy 
protein, in comparison, an allergy to milk protein is 80 times 
more common.
 “The College of Allergy, Asthma, and Immunology 
estimates that approximately 0.4% of American children, 
or about 298,410 under the age of 18, are allergic to soy, 
whereas the more frequent allergies report milk (32%), 
peanuts (29%), eggs (18%), and tree nuts (6%). However, by 
age 10 an estimated 70% of children will outgrow their soy 
allergies.
 References:
 “American College of Allergy, Asthma, and 
Immunology. Soy Allergy. Accessed on August 26, 2013, 
http://www.acaai.org/allergist/allergies/Types/food-allergies/
types/Pages /soy-allergy.aspx.
 “Gupta RS, Springston EE, Smith B, et al. Geographic 
variability of childhood food allergy in the United States. 
Clin Pediatr (Phila) 2012;51:856-61
 “Nowak-Wegrzyn A, Conover-Walker MK, Wood RA. 
Food-allergic reactions in schools and preschools. Arch 
Pediatr Adolesc Med. 2001:155;790-5.
 (6) “Male feminization:
 “Myth: Soyfoods have feminizing effects on men.
 “Fact: Not true! The preponderance of evidence shows 
that soyfoods do not feminize men or impair male fertility.
 “Extensive clinical research shows that even large 
amounts of soy do not lower testosterone levels or raise 
estrogen levels in men. Clinical research also shows that 
soy does not adversely affect sperm or semen parameters. In 
fact, Italian researchers suggested soy isofl avones could be a 
treatment for low sperm count.
 “References:
 “Messina M. Soybean isofl avone exposure does not 

have feminizing effects on men: a critical examination of the 
clinical evidence. Fertil Steril 2010;93:2095-104.
 “Casini ML, Gerli S, Unfer V. An infertile couple 
suffering from oligospermia by partial sperm maturation 
arrest: can phytoestrogens play a therapeutic role? A case 
report study. Gynecol Endocrinol 2006;22:399-401. (7) 
Breast Cancer:
 “Myth: Breast cancer patients should avoid soyfoods.
 “Fact: Not true! Recent human research shows that 
soyfoods are safe and may possibly even be benefi cial for 
some breast cancer survivors and for some at high risk for 
breast cancer.
 “A recent study followed more than 9,500 women in the 
U.S. and China who had been diagnosed with breast cancer 
and found that those who consumed at least 10 milligrams of 
soy isofl avones per day (the amount in a half cup of soymilk) 
had a 25% lower chance of breast cancer recurrence 
than those who consumed less than 4 mg of isofl avones. 
Not unexpectedly, both the American Institute of Cancer 
Research (AICR) and the American Cancer Society (ACS) 
have concluded that soyfoods are safe for breast cancer 
patients.
 “References:
 “Nechuta SJ, Caan BJ, Chen WY, et al. Soy food intake 
after diagnosis of breast cancer and survival: an in-depth 
analysis of combined evidence from cohort studies of US 
and Chinese women. Am J Clin Nutr 2012;96:123-32
 “Rock CL, Doyle C, Demark-Wahnefried W, et al. 
Nutrition and physical activity guidelines for cancer 
survivors. CA Cancer J Clin 2012;62:242-74.” Address: 1050 
17th Street, N.W., Suite 600 Washington, DC 20036. Phone: 
202-659-3520.

1377. Spots at front of book: History of soybeans and 
soyfoods in Italy. 2015.
• Summary:  (a-c) Three maps of Italy; regions, cities, 
physical. (d) Map of the Po Valley in Northern Italy. (e) The 
miracle plant of a thousand uses.

1378. SoyaScan Notes. 2015. Early tempeh manufacturers 
in Europe, listed chronologically by country (Overview). 
Compiled by William Shurtleff of Soyinfo Center.
• Summary: Netherlands: ENTI 1946 April, Firma E.S. 
Lembekker 1959 Jan., Handelsonderneming van Dappern 
1969, Firma Ergepe 1981 Jan., Jakso/Yakso 1982 Jan., 
Haagse Tempe Fabriek 1982, Consuma B.V. 1983, Heuschen 
B.V. 1986.
 France: Traditions du Grain 1982 March, Athanor 1985 
Oct., Les Sept Marches 1985 April.
 UK: Paul’s Tofu & Tempeh 1981 Jan., One World 
Natural Foods 1982.
 Switzerland: Soy Joy 1982 April.
 Belgium: De Hobbit 1982 May, Lima Foods 1986.
 Austria: Natuerliche Lebensmittel, Paul Stuart 
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Zacharowicz 1983 Sept., Sojvita Produktions 1984 June.
 West Germany: Pro Natura 1985.
 Spain: Zuaitzo 1986.
 Italy: La Finestra sul Cielo 1987 fall.

1379. SoyaScan Notes. 2015. Europe’s biggest international 
food fairs / shows and expositions: ANUGA, SIAL, Helfex, 
and CIBUS (Overview). Compiled by William Shurtleff of 
Soyinfo Center.
• Summary: ANUGA and SIAL are held in Cologne 
(Germany) and Paris (France) respectively on alternating 
years in October. Each fair lasts for about 6 days, and tickets 
cost about $20. Food people and companies come from all 
over the world to exhibit and see the latest in all kinds of 
foods and food equipment. ANUGA is held on odd numbered 
years (1987, 1989, 1991, etc.) and SIAL on even numbered 
years (1986, 1988, 1990).
 ANUGA (pronounced uh-NEW-guh) stands for 
Allgemeine Nahrungs und Genussmittel Ausstellung 
(“General exhibition of food and food adjuncts {stimulants 
/ enjoyables”}). Billed as the “World Food Market–
Consuma–Gastroma–Tecnica,” it is held at the Cologne 
Messe (Exhibition Center) and is sponsored / produced 
by Messe und Ausstellungs Ges. mbH, P.O. Box 210760, 
D-5000 Cologne, West Germany. Phone: 221-8210. The fi rst 
ANUGA fair was held in 1929. Statistics at ANUGA in 1986 
were mind-boggling: 200,000 visitors; 5,201 companies 
exhibiting, from 86 different countries; and what seemed like 
50 miles of exhibit space (actually 227,000 square meters).
 SIAL (pronounced see-AL) stands for “Salon 
International de l’Alimentation,” and is also called the 
‘International Food and Dairy Exhibition’. The fi rst SIAL 
was held in Nov. 1964. The permanent address of SIAL is 39 
rue de la Bienfaisance, 75008 Paris.
 The ‘SIAL d’Or’ (also called ‘Golden SIAL’ or Food 
Oscar’) gold medal awards, fi rst presented in Oct. 1986, are 
given for the best new food products in each food category 
at the AIDA-SIAL International competition judged in Paris 
in June. The Oscars are a bi-annual competition between 
16 nations, including Canada, Great Britain, Italy and the 
USA. Each country presents products in 7 food and beverage 
categories: Grocery, alcoholic drinks, non-alcoholic drinks, 
dairy, deep-frozen, meat / poultry and delicatessen. The retail 
trade in each country nominates the representative products. 
At least one soy product, So Good, a soymilk produced by 
Sanitarium Foods in Australia, has been awarded the Golden 
SIAL.
 Helfex, the International Health Food Trade Exhibition 
and Convention, is much smaller than the two fairs 
mentioned above and its scope is much more limited. Held 
biannually in the spring in the United Kingdom on even 
numbered years, it is sponsored by the British Health Food 
Manufacturers Association and the British Health Food 
Trade Association. The Foreign Agricultural Service (FAS) 

of the USDA typically has a large pavilion featuring booths 
representing U.S. health / natural food manufacturers. 
In 1988 at least 8,000 visitors came to Helfex from 25 
countries. About 600 exhibitors were there and the U.S. 
Pavilion was the biggest booth at the entire show. About 88% 
of the natural foods products at Helfex ‘88 came from the 
U.K. The fi rst Helfex was held on 17-19 March 1974 at the 
Bloomsbury Centre Hotel in London. The tenth Helfex was 
held on 8-9 April 1990 in Birmingham, England; over 200 
companies exhibited in Birmingham. For more information 
contact the British Health Food Trade Assoc., Angel Court, 
High Street, Godalming, Surrey, GU7 1DT, England. Phone: 
0483-426450. Fax: 0483-426921.
 CIBUS (pronounced CHI-bus), the biggest food fair in 
Italy, is held in Parma in about May each year.

1380. SoyaScan Notes. 2015. A brief history of the Ottoman 
Empire, also called the Turkish Empire, and the Byzantine 
Empire (Overview). Compiled by William Shurtleff of 
Soyinfo Center.
• Summary: After the fall of Rome in the 5th century, 
Constantinople (earlier Byzantium) was the capital of 
the Byzantine Empire (also called the Eastern Roman 
Empire) for 1,000 years. The Byzantine Empire reached 
its greatest extent under its emperor Justinian I (ruled 
A.D. 527-565), who conquered a large part of the Western 
Empire and erected the Church of Saint Sophia. In about 
1000 A.D. the Byzantine Empire comprised the southern 
Balkans, Greece, Asia Minor, and parts of southern Italy. 
Constantinople was sacked by the Fourth Crusade in 1204, 
and the Empire split up into 4 parts; it was partly restored 
by the capture of Constantinople by Michael VIII in 1261. 
It gradually lost territory to the Turks until there remained 
only Constantinople, Morea, and Salonika. The capture of 
Constantinople by the Turks in 1453 marked the formal end 
of the Byzantine Empire.
 The Ottoman Empire was established in the 13th century 
by Turks from Central Asia who entered Anatolia (the part 
of Turkey in Asia equivalent to the Peninsula of Asia Minor, 
comprising about 3/5 of Turkey’s provinces, and already 
under Seljuks or Seljuk Turks) and established a small state, 
traditionally ruled by Osman I (1288-1326). Beginning 
with Orkhan I (1326-62) an empire was organized on both 
sides of the Straits (the link between the Mediterranean and 
Black Sea, including the Dardanelles, Sea of Marmara, and 
Bosporus). In 1453 Constantinople fell to the Ottoman Turks, 
who ruled their vast Ottoman Empire from its capital in 
Constantinople for just over 400 years.
 By the end of the 1400s, the Ottoman Empire included 
the Balkan region (Rumelia, Macedonia, Thessaly, Morea 
[Peloponessus], Serbia, Walachia, Bosnia, Bulgaria, and 
Albania), most of the Aegean Islands, the rest of Anatolia, 
and Crimea. The Empire overthrew the Mamelukes (the 
politically powerful Egyptian military class occupying the 
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sultanate from 1250 to 1517; Mamluk) and secured Syria 
and Egypt. The Empire was at its height under Suleiman the 
Magnifi cent (1520-1566) who took Armenia, Azerbaijan, 
Mesopotamia and Baghdad, the North African Coast, and, 
in Europe, territory from the eastern frontier of the Holy 
Roman Empire to the shores of the Black Sea. Although 
Crete, Cyprus, the Arabian coasts, and the Caucasus territory 
were later added to Ottoman holdings, the power of the 
empire began to decline in the late 1500s. By a series of 
exhausting wars with Poland, Austria, and Russia in the 
1600s and 1700s, Turks were expelled from Hungary and 
the northern shores of the Black Sea. During the 1800s, 
because of internal corruption, the steady southward advance 
of Russia, and the successful revolts of the Balkans, the 
weakened Ottoman ruler came to be known as the “Sick Man 
of Europe.”
 Serbia, led by Milos Obrenovic, gained autonomy from 
the Empire in 1829; in 1830 he was recognized as hereditary 
prince, in 1867 he secured the withdrawal of Turkish 
garrisons in 1867, and in 1878 Serbia became completely 
independent of Turkey–but without control of Bosnia and 
Herzegovina.
 The problem of preventing too rapid a dissolution of the 
empire in the face of Russian advance became the “Eastern 
Question” of European diplomacy, and caused the Crimean 
War (1854-56).
 After much negotiation from 1888-1899 and opposition 
from other countries, on 25 Nov. 1899 the Empire granted 
concessions to Germany for the Berlin-Baghdad Railroad. 
The Empire lost its African holdings of Egypt, Tunis, and 
Tripoli. Macedonia, its last important European territory, was 
lost in the First Balkan War of 1912-13. In this war, Serbia, 
Bulgaria, Greece, and Montenegro founded the Balkan 
League and defeated Turkey. Montenegro declared war on 
Turkey. Bulgaria and Serbia mobilized their armies, then 
Turkey asked the Great Powers for intervention. An armistice 
was signed between Bulgaria, Serbia, Montenegro, and 
Turkey. New boundaries were drawn in the Treaty of London 
(or London Peace Treaty, 1913), presided over by Britain, 
but all parties were dissatisfi ed with these boundaries.
 During the second Balkan War (1913) Bulgaria attacked 
Greece and Serbia. Russia declared war on Bulgaria. Turkey 
recaptured Adrianople from Bulgaria. An armistice was 
signed at Bucharest. Serbia invaded Albania; a peace treaty 
was signed between Greece and Turkey. Serbia received 
territory in Macedonia.
 Just before World War I, the Ottoman Empire (out of 
whose core Turkey later emerged) ruled what is now Syria, 
Lebanon, Iraq, Jordan, Israel, Saudi Arabia, Yemen, and 
some islands in the Aegean Sea.
 The Ottoman Empire joined Germany and Austria in 
World War I as one of the Central Powers and its defeat 
resulted in the loss of much territory and the fall of the 
sultanate. During the war, the Empire was an important area 

of confl ict, as in the Gallipoli Peninsula, Mesopotamia, etc. 
The sultan accepted the Treaty of Sèvres (Sevres, 1920) by 
which the Empire gave up Cyprus, Dodecanese, Smyrna, 
Mesopotamia, Palestine and Syria, Arabia, Armenia, and 
control of the Straits.
 Meanwhile, beginning with the Young Turk movement, 
which led a revolt in 1908, a nationalist group sought to 
reform the Ottoman Empire. The nationalists, under Mustafa 
Kemal Pasha, later known as Kemal Atatürk (Ataturk; 
the Father of the Turks) called a congress and set up a 
government in 1919 at Ankara. They repudiated the Treaty of 
Sèvres, defeated Greece in 1920-22, adopted a constitution 
in 1921 (later amended), and fi nally proclaimed the Republic 
of Turkey on 29 Oct. 1923. Atatürk sought to transform a 
conservative Islamic society into a secular, westernized state. 
The party he founded held power until 1950. In 1924 the 
nationalists abolished the Caliphate (spiritual leadership of 
Islam) and in 1928 they abolished Islam as the state religion.
 Note: Asia Minor forms the western and greater part of 
today’s Turkey This peninsula forms the western extremity 
of Asia, bordered by the Black Sea on the north, the Aegean 
Sea on the west, and the Mediterranean Sea on the south.

1381. SoyaScan Notes. 2015. Chronology of tofu 
worldwide–1930 to present. Part II. Compiled by William 
Shurtleff of Soyinfo Center.
• Summary: 1930s early–Azumaya Tofu Seizo-sho (later 
renamed Azumaya Co.) starts making tofu, yaki-dofu (grilled 
tofu), and ganmodoki (fried tofu patties) in San Francisco 
at 1636 Post St. between Buchanan and Laguna streets. The 
company is owned by Mr. Teranishi, who may have started 
it as early as the early 1920s. In Feb. 1937 it was sold to 
George and Jack Mizono, and their mother and father (Saichi 
Mizono).
 1932, Dec.–Madison Foods, part of Madison College in 
Madison, Tennessee, was making Soy Cheese, then by 1939 
they had launched Cheze-O-Soy (seasoned tofu), and by 
1940 they were making a canned tofu bologna named Yum.
 1934–By this year Loma Linda Food Co. (Adventist) 
in Loma Linda, California, was making Loma Linda Vege-
Cheese (canned tofu with pimiento).
 1942 Sept.–Dr. Harry Miller, a Seventh-day Adventist 
doctor who had worked for many years in China as a medical 
missionary, begins making Miller’s Soya Cheese (tofu) at 
Mt. Vernon, Ohio.
 1944 Sept.–Butler Food Co. in Cedar Lake, Michigan, 
introduces Butler’s Soynut Cheese. Note that the fi rst fi ve 
Caucasian-run tofu companies in the Western World were 
all founded and run by Seventh-day Adventists. Note also 
that each of these fi ve Seventh-day Adventist tofu products 
used the word “cheese” in the name and that each was 
canned. 1957 Aug.–Shizuka Hayashi, head of the Japanese-
American Soybean Institute in Tokyo, publishes (in Soybean 
Digest) the earliest English-language statistics on tofu in 
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Japan. “There are approximately 45,000 tofu manufacturers 
in Japan, of which about 23,000 are members of the Tofu 
Association. There is one large factory in Osaka, the largest 
in Japan, which consumes 2 tons of soybeans a day.” In 1957 
Japan will use somewhere between 160,000 and 308,000 
tons of soybeans to make tofu.
 1958–The world’s fi rst packaged tofu is sold in Los 
Angeles, California, by Matsuda Hinode Tofu Co. Mr. Shoan 
Yamauchi, owner, conceived of the idea of putting individual 
cakes of tofu each in a plastic bag with water, sealing the bag 
with a heat sealer, placing the bag in a stiff paper deli carton 
with a wire handle, then folding over the top. The process 
was labor intensive. This happened at about the same time 
that a letter from journalist George Yoshinaga had led the 
city to pass a new regulation requiring tofu to be packaged in 
individual containers.
 1958–Tofu is fi rst sold in a U.S. supermarket–Boy’s 
Market supermarket chain (which had about 12 stores at 
the time) in Los Angeles. The tofu was sold in individual 
packages (see above) and made by Matsuda Hinode Tofu 
Co., whose owner, Mr. Shoan Yamauchi was responsible 
for this major innovation, and for seeing the mainstream 
potential of tofu.
 1965–The Library of Congress establishes the subject 
heading “Tofu” as the offi cial name for that food in 
cataloging books for libraries across America. However, in 
the mid-1970’s disputes arose there about the proper form 
of romanization of that term. The dispute was resolved by 
the decision to use the common English term “Bean Curd” 
instead.
 1966–Tofu is fi rst packaged in plastic trays/tubs, the type 
so widely used today. Again, Mr. Yamauchi conceived of the 
idea. He went to the Sealright Company in Los Angeles that 
made Sealright trays and asked them to make a waterproof 
plastic tray for his tofu. Mr. Yamauchi created three specifi c 
early innovations in tray packaging: (1) A very deep tray, 
holding 26-28 ounces; (2) A method for heat sealing a plastic 
fi lm to the fl ange of a tray which had cold water fl ooding 
over the fl ange; (3) High-speed sealing machines to pack and 
seal the tofu in his plant.
 1975 March–Alec Evans, owner of fi rst of the new 
breed of Caucasian-run tofu shops, starts to make “Tofu” 
in Corvallis, Oregon. His Welcome Home Bakery and Tofu 
Shop is the sixth Caucasian-run tofu company in America.
 1975 Dec.–The Book of Tofu, by Shurtleff and Aoyagi, is 
published by Autumn Press. This book, which had sold about 
550,000 copies by 1997, played a major role in introducing 
tofu to the Western World.
 1977 Aug.–Takai Tofu & Soymilk Equipment Co. 
publishes its fi rst English-language equipment catalog, which 
helps many American and European tofu shops to get started.
 1977 Sept.–White Wave, owned by Steve Demos, starts 
making tofu at 1738 Pearl St., in Boulder, Colorado.
 1977–Morinaga Milk Industry Co., Ltd. in Japan 

introduces the world’s fi rst aseptically packaged tofu in 
a Tetra Brik carton. It is named “Morinaga brand Tofu. 
Soybean Curd.” In 1978 the name was changed to “Morinaga 
brand Ever-Fresh Silken Tofu.”
 1977–Swan Foods Corporation, owned by Robert 
Brooks and Mary Pung, starts making “Tofu–Organic” at 
The Soybeanery, 5758½ Bird Rd., Miami, Florida. This is 
the fi rst tofu in the Western World labeled “Organic.” Swan 
Foods is also the fi rst American company to make a wide 
variety of soyfoods, and the fi rst to open a soy deli–which 
had a take-out menu.
 1978 April–Nasoya Foods, owned by John Paino and 
Bob Bergwall, starts making Nasoya Organic Tofu (water 
pack) at Mechanic Street Exit, Leominster, Massachusetts.
 1978 Dec.–The Book of Tofu, by Shurtleff and Aoyagi, is 
published by Ballantine Books in a mass-market edition that 
retails for $2.95.
 1979 July–Tofu & Soymilk Production, by Shurtleff 
and Aoyagi, is published by Soyfoods Center in California. 
This book is used to start hundreds of tofu manufacturing 
companies throughout the Western World and in some Third 
World countries.
 1982 April–There are 242 tofu manufacturers in the 
Western World, including 173 in the United States.
 1985 June–The Library of Congress decides to change 
its subject heading from “Bean curd” back to “Tofu.” This, 
perhaps more than any other single thing, makes the word 
tofu “offi cial.”
 1983–House Food Industrial Co., Ltd. of Japan 
purchases 50% ownership in Yamauchi Enterprises (formerly 
Hinode Tofu Co., owned by Mr. Shoan Yamauchi) in 
Los Angeles. The company is renamed House Foods & 
Yamauchi, Inc.
 1989 Dec.–Sixty-fi ve books (each more than 48 pages 
long) on tofu have been published in the Western World 
since 1970. Each one has the word “tofu” or its equivalent 
in the title. Forty of these books were published in the 
United States, 6 in Canada, 5 in Switzerland, 5 in Japan (but 
written in English for sale primarily outside of Japan), 3 in 
West Germany, 3 in France (but 2 of these were published 
simultaneously and primarily in Quebec, Canada), 2 in 
England, and 1 each in Italy, Sweden, and Brazil.
 1990 Aug. 3–Hong Kong Soya Bean Products Co. Ltd. 
(makers of Vitasoy) acquires Nasoya Foods of Leominster, 
Massachusetts.
 1993 June–Vitasoy purchases Azumaya Inc. (America’s 
largest tofu manufacturer, and the low-price leader) in 
California for an estimated $4-$5 million.
 1993–House Foods Corp. of Japan purchases the 
remaining 50% of House Foods & Yamauchi, Inc. from 
Mr. Shoan Yamauchi. The new company is renamed House 
Foods American Corporation.
 1997 March 12–House Foods America Corporation 
holds the opening ceremony for America’s largest tofu 
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factory, in Garden Grove, California; the company closes its 
tofu plant in central Los Angeles.

An asterisk (*) at the end of the record means that SOYINFO 
CENTER does not own that document.
A plus after eng (eng+) means that SOYINFO CENTER has 
done a partial or complete translation into English of that 
document.
An asterisk in a listing of number of references [23* ref] 
means that most of these references are not about soybeans 
or soyfoods.
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SUBJECT/GEOGRAPHICAL INDEX BY RECORD 
NUMBERS

ADM Agri-Industries Ltd. (Windsor, Ontario, Canada). Formerly 
named Maple Leaf Monarch, and before that Maple Leaf Mills Ltd. 
(Including Maple Leaf Milling). Toronto Elevators Ltd. Merged 
with Maple Leaf Milling in 1962. 1082, 1314

Aburagé. See Tofu, Fried

Acid-base balance in diet and health. See Nutrition–Acid-Base 
Balance

Acidophilus soymilk or soy acidophilus milk. See Soymilk, 
Fermented

Actimonde S.A. (Agrolactor system). 1236

Adhesives or Glues for Plywood, Other Woods, Wallpaper, Building 
Materials, Etc.–Industrial Uses of Soy Proteins (Including Soy 
Flour). 116, 246, 302, 312, 316, 322, 344, 398, 811

Adhesives, Asphalt Preservation Agents, Caulking Compounds, 
Artifi cial Leather, Polyols, and Other Minor or General–Industrial 
Uses of Soy Oil as a Drying Oil. 53, 59, 118, 421

Adulteration of Foods and its Detection–Soy Oil Used as an Actual 
or Potential Adulterant in Other Oils. 104

Adulteration of Foods and its Detection. 21, 154, 247

ADM. See Archer Daniels Midland Co.

Adventists, Seventh-day. See Seventh-day Adventists

Adzuki bean. See Azuki Bean

Afl atoxins. See Toxins and Toxicity in Foods and Feeds–Afl atoxins

Africa (General). 60, 95, 136, 146, 150, 152, 168, 169, 285, 286, 
288, 289, 292, 302, 309, 332, 371, 397, 434, 459, 534, 545, 596, 
598, 1236, 1251, 1297, 1311, 1327

Africa–Algeria, Democratic and Popular Republic of. 38, 93, 98, 
146, 155, 200, 246, 257, 277, 280, 283, 286, 304, 305, 309, 323, 
331, 496, 552, 639, 640, 663, 690, 712, 800, 845

Africa–Angola. 446, 461, 496, 542, 1251

Africa–Benin (Bénin in French; Dahomey before 1975; Part of 
French West Africa from 1904-1960). 86, 309, 351, 639, 640

Africa–Botswana (Bechuanaland until 1966). 640, 690, 1251

Africa–Burkina Faso (Upper Volta before 4 Aug. 1984). 351, 496, 
639, 640, 663, 690, 845

Africa–Burundi (Part of the Belgian trust territory of Ruanda-
Urundi or Belgian East Africa until 1962). 297, 383, 435, 436, 496, 
639, 640, 953, 1236

Africa–Cameroon (Spelled Kamerun from 1884-1916; Cameroun in 
French). 351, 461, 496, 639, 640, 663, 690, 845

Africa–Cape Verde or Cape Verde Islands (Ilhas do Cabo Verde. 
República de Cabo Verde). 496, 1236

Africa–Central African Republic (République Centrafricaine; Part 
of Ubangi-Shari-Chad from 1906-1910. Then Ubangi-Shari or 
Oubangui-Chari. Part of French Equatorial Africa from 1910-1960. 
Called Central African Empire from 1976-1979; Centrafrique in 
French). 496, 640

Africa–Congo (formerly Zaire). Offi cially Democratic Republic 
of the Congo (DRC). Also known as Congo-Kinshasa. Named 
Zaire from Oct. 1971 to May 1997. Named Congo Free State from 
1855-1908, Belgian Congo (Congo Belge in French) from 1908-
1960, Republic of the Congo from 1960 to 1964, then Democratic 
Republic of the Congo from 1964-1971. 279, 283, 297, 303, 304, 
435, 436, 446, 496, 540, 639, 640, 663, 690, 712, 845, 872, 953, 
1280, 1316

Africa–Congo Republic (Offi cially Republic of the Congo or 
People’s Republic of the Congo. Also known as Congo-Brazzaville. 
Called Middle Congo {Moyen-Congo} from about 1880 to 1960. 
Part of French Equatorial Africa from 1910 to 1958). 540, 1236

Africa–Cote d’Ivoire (Ivory Coast until Oct. 1985; Part of French 
West Africa from 1895-1959). 309, 351, 639, 640, 872, 904, 1236

Africa–Egypt. Named United Arab Republic (UAR) from 1958-
1971. 95, 146, 156, 194, 259, 283, 291, 304, 305, 309, 483, 496, 
515, 517, 520, 526, 527, 533, 544, 598, 639, 640, 663, 690, 712, 
719, 845, 876, 891, 900, 904, 1132, 1236, 1310, 1342, 1380

Africa–Eritrea (Part of Ethiopia PDR from 1952 to May 1993). 226, 
283, 435, 436, 496, 953

Africa–Ethiopia (Including Eritrea in Ethiopia PDR from 1952 to 
May 1993. Formerly Part of Italian East Africa). 226, 283, 405, 
435, 436, 461, 496, 639, 640, 663, 690, 712, 953, 1203, 1345

Africa–Gabon (Part of French Equatorial Africa from 1910 to 
1958). 401, 496, 640, 690, 845, 969

Africa–Gambia (The). Includes Senegambia. 87, 156, 303, 496, 
639, 712, 845

Africa–Ghana (Gold Coast before 1957). 156, 303, 309, 496, 639, 
640, 663, 690, 712, 845, 1316

Africa–Guinea (French Guinea before 1958; Guinée in French; Part 
of French West Africa from 1895-1958). 304, 351, 520

Africa–Guinea-Bissau (Portuguese Guinea before Sept. 1974). 845

Africa–Introduction of Soy Products to. Earliest document seen 
concerning soybean products in a certain African country. Soybeans 
as such have not yet been reported in this country. 496
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Africa–Introduction of Soy Products to. This document contains the 
earliest date seen for soybean products in a certain African country. 
Soybeans as such had not yet been reported by that date in this 
country. 496

Africa–Introduction of Soybeans to. Earliest document seen 
concerning soybeans in a certain African country. 27, 187, 226, 283, 
351, 401, 540, 639, 640, 663, 1236, 1316

Africa–Introduction of Soybeans to. Earliest document seen 
concerning soybeans or soyfoods in connection with (but not yet in) 
a certain African country. 86, 226

Africa–Introduction of Soybeans to. Earliest document seen 
concerning the cultivation of soybeans in a certain African country. 
86, 187, 226, 283, 351, 401, 540, 639, 640, 663

Africa–Introduction of Soybeans to. This document contains the 
earliest date seen for soybeans in a certain African country. 27, 157, 
226, 279, 283, 351, 401, 540, 639, 640, 663, 1316

Africa–Introduction of Soybeans to. This document contains the 
earliest date seen for the cultivation of soybeans in a certain African 
country. 86, 226, 279, 283, 351, 401, 540, 639, 640, 663

Africa–Kenya (British East Africa Protectorate from 1895. 
Renamed Kenya Protectorate in 1920). 496, 712, 1132, 1251, 1316, 
1342

Africa–Lesotho (Basutoland before 1966). Constitutional Monarchy 
Surrounded by South Africa. 496, 639, 640, 1316

Africa–Liberia. 496, 663

Africa–Libya (Including Tripoli, Tripolitania, and Cyrenaica; Also 
Spelled Libia). 226, 283, 496, 712, 1380

Africa–Madagascar (Malagasy Republic or Republique Malgache 
before 1975). 283, 405, 550, 712, 845

Africa–Malawi (Nyasaland from 1891-1964). 279, 383, 435, 436, 
496, 690, 712, 953, 1251, 1316

Africa–Mali (Part of French West Africa from 1895-1960. Senegal 
& Sudanese Republic from June 20 to August 20, 1960. Formerly 
also called French Sudan (Soudan français, created on 18 Aug. 
1890) and Upper Senegal-Niger (Haute-Sénégal et Niger)). 351, 
639, 640, 845

Africa–Mauritius (Ile Maurice, Including Rodriguez, in the 
Mascarene Islands, 450 Miles East of Madagascar). 156, 279, 283, 
496, 639, 663, 712, 1316

Africa–Morocco, Kingdom of (Including Western Sahara. Divided 
into French Morocco and Spanish Morocco from 1912-1956). 253, 
277, 280, 283, 286, 304, 307, 308, 309, 331, 395, 446, 496, 509, 
517, 526, 529, 533, 544, 663, 690, 800, 845, 900, 1336

Africa–Mozambique (Moçambique; Portuguese East Africa before 
1975). 461, 496, 712, 719, 856, 891

Africa–Namibia (German South-West Africa from 1885 to 1915, 
and South-West Africa from 1919 to 1966 as a mandate of the 
Union of South Africa. Namibia came into popular use in 1966 and 
became offi cial in March 1990). 1316

Africa–Niger (Part of French West Africa from 1904-1959). 639, 
640, 663, 1092, 1316

Africa–Nigeria, Federal Republic of. 156, 303, 309, 356, 405, 410, 
435, 436, 446, 496, 532, 540, 584, 598, 605, 640, 712, 719, 783, 
861, 864, 900, 904, 953, 956, 1092, 1123, 1160, 1236, 1310, 1316

Africa–Reunion (Réunion is a Department of France, in the 
Mascarene Islands, 425 Miles East of Madagascar). 283, 304, 639, 
712

Africa–Rwanda (Part of the Belgian trust territory of Ruanda-
Urundi or Belgian East Africa until 1962). 297, 383, 435, 436, 446, 
496, 540, 639, 663, 690, 953

Africa–Senegal (Part of French West Africa from 1895-1959. 
Sénégal & Sudanese Republic from June 20 to August 20, 1960. 
Includes Senegambia). 304, 639, 663, 690, 719, 845, 872

Africa–Sierra Leone. 156, 279, 303, 496, 520, 639

Africa–Somalia. (Formed in 1960 by the Union of British 
Somaliland and Italian Somaliland. Formerly Part of Italian East 
Africa). 226, 496, 640, 663, 690, 845, 1264

Africa–South Africa, Republic of (Including four former 
Homelands–Bophuthatswana, Transkei, Venda, and Ciskei). Named 
Union of South Africa from May 1910 to May 1961. 87, 98, 141, 
156, 194, 257, 277, 283, 303, 304, 305, 309, 316, 372, 383, 393, 
405, 410, 435, 436, 446, 496, 540, 541, 553, 598, 656, 712, 845, 
900, 947, 953, 1119, 1132, 1160, 1251, 1301

Africa–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses. 356, 368, 383, 405, 410, 435, 436, 872, 900, 953

Africa–Sudan (Anglo-Egyptian Sudan from 1899-1956). 259, 283, 
304, 640, 663, 690, 712, 845, 891

Africa–Swaziland, Kingdom of (Independent Kingdom Inside 
South Africa; Formerly Also Spelled Swazieland). 496, 639, 640, 
663, 1316

Africa–Tanzania, United Republic of (Formed the Bulk of German 
East Africa 1895-1946. Tanganyika existed 1920-1961. Created in 
1964 by Merger of Tanganyika and Zanzibar). 187, 356, 393, 410, 
435, 436, 461, 496, 532, 540, 639, 640, 663, 690, 712, 719, 876, 
953, 1251, 1316

Africa–Togo (Togoland until 1914). 309, 311, 639, 640, 663, 712

Africa–Tunisia. 25, 27, 38, 86, 98, 157, 283, 286, 304, 309, 496, 
517, 520, 533, 1380

Africa–Uganda. 187, 383, 408, 435, 436, 496, 640, 719, 953, 1251, 
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1316

Africa–Zambia (Northern Rhodesia from 1899-1964). 304, 309, 
356, 496, 532, 540, 639, 640, 663, 690, 719, 845, 856, 861, 900, 
1132, 1235, 1251, 1316

Africa–Zimbabwe (Southern Rhodesia from 1923-1970, Rhodesia 
from 1970-79). 146, 283, 304, 309, 356, 368, 383, 435, 436, 446, 
490, 496, 532, 540, 639, 640, 663, 690, 845, 861, 872, 876, 900, 
953, 1132, 1251, 1316

Ag Processing Inc a cooperative (AGP). 848, 1139, 1144

AGRI Industries, Inc. (Iowa). 748

Agricultural Adjustment Administration (AAA). See United States 
Department of Agriculture (USDA)–Agricultural Adjustment 
Administration

Agricultural Chemistry and Engineering, Bureau. See United States 
Department of Agriculture (USDA)–Bureau of Agricultural and 
Industrial Chemistry

Agricultural Economics, Bureau of. See United States Department 
of Agriculture (USDA)–Bureau of Agricultural Economics

Agricultural Experiment Stations in the United States. 45, 77, 85, 
91, 92, 246, 272, 290, 372, 464, 766, 947

Agricultural Research Service of USDA. See United States 
Department of Agriculture (USDA)–Agricultural Research Service 
(ARS)

Agricultural Service of USDA. See United States Department of 
Agriculture (USDA)–Agricultural Cooperative Service. Including 
Farmer Cooperative Service (1926)

Agronomy, soybean. See Cultural Practices, Soybean Production

Aihara, Herman and Cornellia–Their Life and Work with 
Macrobiotics. 458, 491, 514, 575, 588, 679

Ajinomoto Co. Inc. (Tokyo, Japan). 662, 803, 811

Akwarius Almere. See Manna Natural Foods (Amsterdam, The 
Netherlands)

Albert’s Tofuhaus (Lautersheim, Germany). Formerly named Albert 
Hess Tofuhaus Rittersheim, Tofuhaus Tiefenthal, and Das Tofuhaus. 
815, 907, 923, 1337

Alfa-Laval (Lund, Sweden). 589, 928, 956, 992, 1005, 1016, 1071, 
1224, 1231, 1244, 1280

Alfalfa or Lucerne / Lucern (Medicago sativa). 45, 84, 136

Alkaline food, ash, reaction, or balance in diet and health. See 
Nutrition–Acid-Base Balance

All-India Research Project on Soyabean (ICAR). See Asia, South–

India. Work of the Indian Council of Agricultural Research (ICAR)

Allergies. See Nutrition–Biologically Active Phytochemicals–
Allergens

Allied Mills, Inc. Including (by July 1929) American Milling 
Co. (Peoria, Illinois) and Wayne Feed Mills (Chicago, Peoria, or 
Taylorville, Illinois). 848

Almond Milk and Cream. See also: Almonds Used to Flavor 
Soymilk, Rice Milk, etc. 170, 183, 1071

Almond Oil. 60, 68, 154

Almonds Used to Flavor Commercial Soymilk, Soy Ice Cream, 
Soy Cheese, Amazake, Rice Milk, or Other Commercial Non-Dairy 
Products. 987, 1074, 1152

Almonds (Prunus dulcis syn. P. amygdalus)–Especially Origin and 
Early History of the Almond. Including Almond Bread, Almond 
Meal, and Almonds Seasoned with Soy Sauce / Tamari. 136, 1186

Alpro (Wevelgem, Belgium), Including the Provamel and Belsoy 
Brands Sold in Health Foods Stores. 785, 786, 805, 880, 883, 951, 
1005, 1007, 1016, 1021, 1031, 1032, 1033, 1038, 1048, 1066, 1087, 
1177, 1224, 1237, 1253, 1336, 1337, 1373

Alternative medicine. See Medicine–Alternative

Amaranth, Grown for Grain / Seed (Amaranthus hypochondriacus, 
A. caudatus, and A. cruentus. Genus formerly spelled Amarantus). 
1138

Amazake. See Rice Milk (Non-Dairy)–Amazake

American Milling Co. See Allied Mills, Inc.

American Miso Co. (Rutherfordton, North Carolina). 1114

American Natural Snacks (St. Augustine, Florida). 915, 1075, 1277

American Philosophical Society (Philadelphia). See Franklin, 
Benjamin

American Soy Products (Michigan). See Natural Foods Distributors 
and Manufacturers in the USA–Eden Foods

American Soybean Association (ASA)–Activities in the United 
States and Canada, and General Information (Headquarters in 
St. Louis, Missouri. Established 3 Sept. 1920. Named National 
Soybean Growers’ Association until 1925). 302, 430, 650, 914, 
1144

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence Worldwide (General). 375, 449, 568, 914

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Africa. 483, 509, 515, 517, 520, 526, 533, 544

American Soybean Association (ASA)–Activities, Offi ces, and 
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Infl uence in Asia. 419, 432, 443, 449, 467, 483, 494, 505, 507, 508, 
526, 546, 548, 549, 562, 592, 919, 939

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Europe (Western and Eastern). 375, 376, 415, 419, 420, 
422, 423, 424, 431, 432, 439, 440, 441, 442, 449, 451, 454, 455, 
456, 465, 466, 467, 474, 477, 483, 494, 495, 498, 502, 503, 504, 
505, 508, 509, 521, 522, 523, 526, 535, 536, 537, 538, 539, 543, 
548, 549, 562, 589, 592, 595, 711, 773, 784, 785, 792, 804, 836, 
870, 874, 881, 892, 896, 897, 902, 918, 928, 941, 943, 944, 945, 
985, 1253, 1351

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Latin America. 432, 449, 467, 483, 508, 526, 592

American Soybean Association (ASA)–American Soybean Institute 
(1969-1973), an Industry-Wide Association. 548

American Soybean Association (ASA)–Checkoff Programs 
(Legislated / Mandatory Funding. State Programs Starting in North 
Carolina in Sept. 1966, National Programs–SPARC–Starting in 
1989-1991), and State Promotion Boards (Research & Promotion 
Councils). 549, 551, 592, 914

American Soybean Association (ASA)–Funding and Fundraising 
Before Checkoff Program or 1971. Voluntary or from USDA (FAS 
or ARS). 416, 432, 449, 457, 520, 533, 544, 546, 548, 549, 551

American Soybean Association (ASA)–Japanese-American 
Soybean Institute (JASI). 419, 433, 1381

American Soybean Association (ASA)–Legislative Activities. 551, 
660

American Soybean Association (ASA)–Meetings / Conventions 
(Annual) and Meeting Sites. 376

American Soybean Association (ASA)–Members and Membership 
Statistics. 443, 549

American Soybean Association (ASA)–Offi cers, Directors (Board), 
and Special Committees. 302, 375, 376

American Soybean Association (ASA)–Periodicals, Including 
Soybean Digest, Proceedings of the American Soybean Assoc., 
Soybean Blue Book, Soya Bluebook, Late News, etc. 356, 462, 
532, 554, 804, 872, 900

American Soybean Association (ASA)–Soybean Council of 
America (June 1956-1969). Replaced by American Soybean 
Institute (Est. 11 July 1969). 416, 419, 420, 422, 423, 424, 429, 431, 
432, 439, 440, 441, 442, 443, 448, 449, 451, 452, 454, 455, 456, 
457, 462, 465, 466, 467, 471, 474, 477, 479, 482, 483, 487, 489, 
494, 495, 498, 502, 503, 504, 505, 506, 507, 508, 509, 513, 515, 
517, 519, 520, 521, 522, 523, 526, 530, 533, 534, 535, 536, 537, 
538, 539, 543, 544, 587, 660, 985

American Soybean Association (ASA)–State Soybean Associations 
and Boards (Starting with Minnesota in 1962). 533, 549, 1246, 
1253

American Soybean Association (ASA)–State Soybean Associations 
and United Soybean Board–Activities Related to Food Uses of 
Soybeans / Soyfoods, or Soy Nutrition, in the United States (Not 
Including Soy Oil or Edible Oil Products). 356, 1246, 1253, 1268

American Soybean Association (ASA)–Strayer. See Strayer Family 
of Iowa

American Soybean Association (ASA)–United Soybean Board 
(USB, Established 1991, Chesterfi eld, Missouri). 1144, 1253

American Soybean Association (ASA) or United Soybean Board–
Activities Related to Food Uses of Soybeans / Soyfoods, or Soy 
Nutrition, Outside the United States (Not Including Soy Oil). 375, 
376, 466, 494, 548, 589, 784, 785, 786, 928, 943

Amino Acids and Amino Acid Composition and Content. See also 
Nutrition–Protein Quality; Soy Sauce, HVP Type. 301, 459, 560, 
564, 593, 596, 646, 681, 749, 833, 914, 936, 1109, 1280

Anatomy, soybean. See Soybean–Morphology, Structure, and 
Anatomy

Andreas Family of Minnesota and Iowa–Incl. Reuben Peter 
Andreas, and his sons Albert, Glenn, Dwayne (1918- ), and Lowell 
Andreas (1922- ). 972, 1195

Ang-kak or angkak. See Koji, Red Rice

Ang-kak. See Koji, Red Rice

Antinutritional Factors (General). See also: Allergens, Estrogens, 
Goitrogens, Hemagglutinins (Lectins), Trypsin / Protease Inhibitors. 
See also: Phytic Acid. 510, 741, 914

Appliances. See Blender, Juicer

Appropriate Foods, Inc. (Brooklyn, New York). Founded by Robert 
Werz and David Sibek in Nov. 1980. Incl. Tempeh Brothers and 
Soy Source. 824

APV Systems, Soya Technology Division. Named Danish Turnkey 
Dairies Ltd., Soya Technology Division until 1987 (Aarhus, 
Denmark; DTD / STS). 786, 956, 1005, 1016, 1038, 1071, 1187, 
1231

Aquaculture. See Fish or Crustaceans (e.g. Shrimp) Fed Soybean 
Meal Using Aquaculture or Mariculture

Archer Daniels Midland Co. (ADM) (Decatur, Illinois; 
Minneapolis, Minnesota until 1969). 363, 482, 483, 559, 563, 564, 
589, 598, 600, 629, 643, 644, 662, 673, 760, 785, 786, 811, 815, 
828, 848, 928, 972, 975, 993, 1005, 1008, 1016, 1021, 1031, 1035, 
1038, 1039, 1048, 1082, 1127, 1139, 1177, 1190, 1193, 1194, 1195, 
1248, 1252, 1253, 1296, 1309, 1314, 1326, 1381

Argentina. See Latin America, South America–Argentina

Arkady, British. See British Arkady Co. Ltd.
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Arkansas Grain Corp. See Riceland Foods

Arlington Experimental Farm. See United States Department of 
Agriculture (USDA)–Arlington Experimental Farm

Arrowhead Mills (Hereford, Deaf Smith County, Texas). 
Established in Aug. 1960 by Frank Ford. Including Arrowhead 
Distributing. 588

Asia (General, Including East, Southeast, South, Middle East, and 
Central). 86, 309, 1092, 1187, 1235

Asia, Central (General). 38, 112

Asia, Central–Kazakhstan / Kazakstan (Formerly Kazakh SSR, a 
Central Asian Soviet Republic from 1917 to Dec. 1991). 257, 800, 
1156

Asia, Central–Turkistan / Turkestan. Its Western Part (Russian 
Turkestan or West Turkestan) late 1800s to 1924. Its Eastern Part 
(Chinese Turkestan, Kashgaria, or East Turkestan) 1700s to ca. 
1884, when it Became Sinkiang. 152, 309

Asia, Central–Turkmenistan (Formerly Turkmen SSR, a Central 
Asian Soviet Republic from 1917 to Dec. 1991). 252, 257, 800, 
1350

Asia, Central–Uzbekistan (Formerly Uzbek SSR, a Central Asian 
Soviet Republic from 1917 to Dec. 1991). 800, 1350

Asia, East (General). 95, 136, 244, 302, 332, 425, 432, 434, 444, 
460, 589, 592, 598, 640, 845

Asia, East–China (People’s Republic of China; Zhonghua Renmin 
Gonghe Guo). See also Hong Kong, Manchuria, and Tibet. 20, 21, 
25, 26, 27, 28, 30, 31, 33, 38, 39, 40, 41, 42, 47, 49, 53, 56, 59, 60, 
68, 76, 77, 83, 85, 87, 89, 90, 91, 92, 93, 95, 96, 98, 112, 118, 123, 
124, 133, 135, 140, 141, 146, 149, 150, 152, 155, 156, 157, 159, 
162, 163, 168, 169, 171, 173, 183, 194, 215, 231, 233, 238, 239, 
242, 243, 246, 254, 259, 260, 272, 277, 279, 283, 285, 286, 288, 
289, 291, 292, 301, 303, 304, 305, 307, 308, 309, 324, 331, 343, 
348, 354, 355, 356, 368, 371, 383, 393, 399, 406, 410, 412, 425, 
430, 435, 436, 457, 461, 473, 485, 489, 496, 516, 531, 532, 570, 
573, 584, 598, 602, 616, 626, 629, 631, 719, 774, 783, 794, 800, 
803, 818, 856, 861, 869, 872, 876, 900, 904, 908, 914, 947, 953, 
1051, 1080, 1084, 1096, 1160, 1191, 1203, 1205, 1265, 1279, 1292, 
1293, 1294, 1295, 1297, 1301, 1311, 1312, 1327, 1347, 1350, 1355, 
1359, 1363, 1371, 1381

Asia, East–China–Chinese Restaurants Outside China, or Soy 
Ingredients Used in Chinese-Style Recipes, Food Products, or 
Dishes Outside China. 171, 272, 1170, 1200

Asia, East–China–Early Foreign Travelers in–Before 1850. 1295

Asia, East–China–Shennong / Shên Nung / Shen Nung–The 
Heavenly Husbandman and Mythical Early Emperor of China. 152, 
244, 289, 305

Asia, East–China–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses. 156, 162, 163, 186, 260, 288, 307, 343, 356, 
368, 383, 410, 435, 436, 570, 953, 1187, 1360

Asia, East–Chinese overseas. See Chinese Overseas, Especially 
Work with Soy (Including Chinese from Taiwan, Hong Kong, 
Singapore, etc.)

Asia, East–Hong Kong Special Administrative Region (SAR) 
(British Colony until 1 July 1997, then returned to China). 76, 77, 
91, 259, 264, 284, 303, 307, 308, 311, 390, 425, 428, 461, 496, 516, 
532, 546, 568, 577, 626, 710, 712, 817, 883, 901, 947, 1096, 1297, 
1301, 1311, 1327, 1347, 1381

Asia, East–Introduction of Soybeans to or Dissemination of 
Soybeans from. Other or general information and leads concerning 
East Asia. 25, 77

Asia, East–Japan (Nihon or Nippon). 1, 2, 3, 14, 15, 21, 25, 26, 27, 
28, 29, 30, 33, 40, 44, 47, 49, 50, 51, 53, 56, 59, 76, 77, 83, 85, 87, 
89, 90, 91, 95, 98, 112, 116, 118, 119, 123, 124, 130, 135, 140, 141, 
146, 149, 150, 152, 155, 156, 157, 159, 162, 163, 168, 169, 171, 
173, 183, 187, 188, 194, 230, 231, 233, 238, 244, 246, 252, 253, 
254, 259, 260, 261, 264, 274, 277, 279, 283, 284, 285, 286, 288, 
289, 290, 292, 293, 294, 295, 296, 303, 304, 305, 307, 308, 309, 
310, 311, 316, 317, 324, 331, 343, 351, 356, 368, 383, 396, 406, 
409, 416, 419, 425, 428, 430, 433, 435, 436, 438, 443, 444, 457, 
458, 459, 460, 461, 472, 480, 485, 489, 491, 496, 497, 511, 514, 
516, 520, 527, 529, 532, 542, 546, 548, 549, 551, 554, 564, 568, 
570, 571, 573, 584, 588, 592, 594, 595, 597, 598, 601, 606, 611, 
616, 619, 626, 656, 658, 662, 679, 710, 712, 713, 734, 748, 774, 
783, 788, 800, 803, 811, 817, 828, 835, 861, 872, 876, 883, 899, 
900, 904, 914, 925, 947, 953, 976, 978, 981, 985, 993, 1051, 1076, 
1096, 1119, 1160, 1191, 1203, 1238, 1248, 1253, 1265, 1268, 1280, 
1290, 1291, 1297, 1301, 1304, 1311, 1327, 1337, 1341, 1356, 1360, 
1363, 1374, 1381

Asia, East–Japan–Early Foreign Travelers in–Before 1850. 1, 3

Asia, East–Japan–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses. 76, 146, 156, 162, 163, 168, 169, 186, 188, 
260, 264, 284, 410, 435, 436, 953, 1187

Asia, East–Japanese overseas. See Japanese Overseas, Especially 
Work with Soy

Asia, East–Korea (North and South; Formerly Also Spelled Corea 
and Called “Chosen” by the Japanese [1907-1945]). 76, 77, 87, 
89, 90, 91, 95, 96, 98, 118, 119, 135, 146, 149, 150, 152, 156, 162, 
163, 168, 169, 177, 186, 187, 188, 194, 231, 232, 233, 246, 259, 
260, 264, 277, 283, 284, 288, 292, 303, 305, 307, 308, 309, 324, 
331, 332, 343, 356, 368, 373, 383, 393, 406, 410, 435, 436, 461, 
496, 510, 516, 532, 534, 549, 568, 595, 616, 626, 639, 690, 712, 
748, 783, 800, 845, 861, 900, 904, 919, 947, 953, 1051, 1096, 1160, 
1187, 1279, 1297, 1301, 1309, 1311, 1316, 1327, 1363

Asia, East–Korea–Korean Restaurants Outside Korea, or Soy 
Ingredients Used in Korean-Style Recipes, Food Products, or 
Dishes outside Korea. 616, 1363
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Asia, East–Korea–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses. 146, 162, 163, 168, 169, 186, 260, 410, 435, 
436, 953, 1187

Asia, East–Koreans overseas. See Koreans Overseas, Especially 
Work with Soy

Asia, East–Macao / Macau (Portuguese Colony, then Overseas 
Territory. Returned to China in 1999). 461, 496, 712

Asia, East–Manchuria (Called Manchoukuo or Manchukuo by 
Japanese 1932-45; The Provinces of Heilongjiang [Heilungkiang], 
Jilin [Kirin], and Liaoning Were Called Northeast China after 
1950). 21, 76, 83, 85, 87, 91, 93, 95, 96, 97, 98, 112, 114, 116, 118, 
119, 128, 140, 141, 146, 149, 150, 151, 152, 155, 156, 162, 163, 
168, 169, 177, 183, 186, 187, 188, 190, 194, 200, 213, 226, 230, 
232, 243, 246, 249, 252, 259, 260, 261, 264, 272, 274, 277, 283, 
284, 286, 288, 289, 292, 296, 300, 302, 303, 304, 305, 307, 308, 
309, 316, 317, 324, 326, 331, 332, 343, 344, 354, 355, 368, 371, 
375, 383, 393, 405, 410, 532, 540, 602, 626, 861, 947, 1160

Asia, East–Manchuria–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses. 83, 146, 156, 162, 163, 169, 177, 
230, 260, 264, 284, 288, 307, 410

Asia, East–Manchuria. See South Manchuria Railway and the South 
Manchuria Railway Company (Minami Manshu Tetsudo K.K.)

Asia, East–Mongolia (Mongol Uls; Outer and Inner Mongolia 
Before 1911; Mongolian People’s Republic until 1992). 25, 26, 27, 
175, 194

Asia, East–Soybean Crushing–Soy Oil and Meal Production and 
Consumption–Statistics, Trends, and Analyses. 1051

Asia, East–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses. 343, 356, 368, 383, 435, 436, 953, 1187

Asia, East–Taiwan (Republic of China. Widely called by its 
Portuguese name, Formosa, from the 1870s until about 1945). 76, 
91, 95, 98, 124, 135, 146, 149, 156, 162, 163, 168, 187, 233, 253, 
259, 261, 292, 303, 307, 309, 331, 343, 356, 368, 383, 410, 425, 
428, 435, 436, 438, 461, 492, 493, 496, 497, 510, 516, 520, 527, 
532, 540, 549, 550, 554, 568, 584, 595, 626, 639, 690, 710, 712, 
719, 748, 783, 861, 864, 872, 900, 925, 953, 1051, 1096, 1123, 
1160, 1203, 1301, 1316, 1327, 1363

Asia, East–Taiwan–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses. 76, 146, 162, 163, 307, 356, 410, 
435, 436, 532, 953

Asia, East–Tibet (Conquered by China in 1950; Also called Thibet 
or, in Chinese, Sitsang) and Tibetans Outside Tibet. 259

Asia, Middle East–Afghanistan, Islamic State of. 152, 496, 639

Asia, Middle East–Bahrain, State of (Also spelled Bahrein). 146, 
168, 712, 1336

Asia, Middle East–Cyprus. 283, 1076, 1336, 1380

Asia, Middle East–Introduction of Soy Products to. Earliest 
document seen concerning soybean products in a certain Middle 
Eastern country. Soybeans as such have not yet been reported by 
that date in this country. 83, 496, 712

Asia, Middle East–Introduction of Soy Products to. This document 
contains the earliest date seen for soybean products in a certain 
Middle Eastern country. Soybeans as such had not yet been reported 
by that date in this country. 83, 496, 712

Asia, Middle East–Introduction of Soybeans to. Earliest document 
seen concerning soybeans in a certain Middle Eastern country. 283

Asia, Middle East–Introduction of Soybeans to. Earliest document 
seen concerning soybeans or soyfoods in connection with (but not 
yet in) a certain Middle Eastern country. 283

Asia, Middle East–Introduction of Soybeans to. Earliest document 
seen concerning the cultivation of soybeans in a certain Middle 
Eastern country. 283

Asia, Middle East–Iran, Islamic Republic of (Jomhori-e-Islami-e-
Irân; Persia before 1935). 38, 146, 168, 309, 487, 496, 515, 520, 
526, 533, 546, 548, 549, 562, 566, 639, 640, 690, 712

Asia, Middle East–Iraq (al Jumhouriya al ‘Iraqia). 496, 640, 690, 
710, 712, 1380

Asia, Middle East–Israel and Judaism (State of Israel, Medinat 
Israel; Established May 1948; Including West Bank, Gaza Strip, and 
Golan Heights Since 1967). 283, 443, 464, 467, 480, 492, 494, 496, 
497, 508, 527, 546, 564, 595, 639, 640, 663, 703, 873, 1119, 1160, 
1276, 1301, 1336, 1337, 1380

Asia, Middle East–Jordan, Hashemite Kingdom of (Transjordan 
until 1949). 496, 639, 640, 712, 1380

Asia, Middle East–Kuwait (Dowlat al-Kuwait). 712, 1301

Asia, Middle East–Lebanon (al-Jumhouriya al-Lubnaniya). 406, 
412, 496, 639, 1380

Asia, Middle East–Oman, Sultanate of (Saltanat ‘Uman). 496, 712

Asia, Middle East–Palestine (Divided between Israel and Jordan in 
1948-49). 283, 304, 1380

Asia, Middle East–Qatar, State of (Dawlet al-Qatar; Also called 
Katar). 712

Asia, Middle East–Saudi Arabia, Kingdom of (al-Mamlaka al-
`Arabiya as-Sa`udiya). 639, 640, 663, 690, 710, 712, 1076, 1380

Asia, Middle East–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses. 383, 410, 435

Asia, Middle East–Syria (Syrian Arab Republic; Including Latakia, 
Alawiya, and Territory of the Alaouites). 527, 1380
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Asia, Middle East–Turkey (Including Anatolia or Asia Minor). 83, 
155, 170, 273, 283, 304, 356, 383, 395, 410, 435, 436, 467, 483, 
496, 505, 506, 515, 526, 527, 533, 534, 544, 550, 552, 577, 690, 
845, 861, 872, 904, 934, 939, 953, 1076, 1279, 1380

Asia, Middle East–United Arab Emirates (Formerly Trucial States 
or Trucial Oman; Also Dubai). 712, 1119, 1301

Asia, Middle East–Yemen (Formed in May 1990 by the Merger of 
Pro-Soviet South Yemen [People’s Democratic Republic of Yemen, 
Including Aden] and Pro-Western North Yemen [Yemen Arab 
Republic]). 168, 712, 1076, 1380

Asia, Middle East, Mideast, or Near East (General). 402, 434, 598, 
1297, 1311, 1327

Asia, South–Bangladesh, People’s Republic of (East Bengal [See 
India] from 1700s-1947, and East Pakistan [See Pakistan] from 
1947-1971). 159, 283, 405, 517, 595, 639, 640, 663, 690, 712, 719, 
845, 861, 872, 1187, 1316

Asia, South–Bhutan, Kingdom of. 283, 813, 1187, 1316

Asia, South–India (Bharat, Including Sikkim, and Andaman and 
Nicobar Islands). 27, 38, 39, 40, 41, 44, 50, 60, 68, 76, 85, 91, 95, 
98, 112, 133, 136, 152, 155, 156, 159, 169, 170, 175, 177, 187, 191, 
194, 244, 252, 257, 274, 277, 279, 283, 285, 288, 289, 291, 292, 
302, 304, 305, 309, 316, 318, 324, 373, 376, 405, 406, 408, 425, 
432, 433, 443, 444, 446, 449, 453, 459, 483, 490, 496, 505, 510, 
513, 515, 517, 518, 520, 526, 527, 531, 533, 534, 540, 541, 544, 
550, 564, 565, 571, 584, 588, 596, 598, 639, 640, 690, 703, 712, 
719, 741, 781, 783, 800, 803, 811, 825, 832, 861, 872, 900, 904, 
914, 978, 1051, 1076, 1080, 1160, 1187, 1236, 1280, 1290, 1294, 
1316, 1337, 1348, 1360

Asia, South–India, Northeast / North-East. The Contiguous Seven 
Sister States and Sikkim–Which are Ethnically Distinct. The States 
are Arunachal Pradesh, Assam, Manipur, Meghalaya, Mizoram, 
Nagaland, and Tripura. 91, 159, 279, 283, 309

Asia, South–India. Work of the Indian Agricultural Research 
Institute (IARI, New Delhi) with Soyabeans in India. Established 
in 1905 as the Imperial Agricultural Research Institute (Pusa 
Samastipur, and Bihar). 565

Asia, South–India. Work of the Indian Council of Agricultural 
Research (ICAR), the All-India Research Project on Soyabean 
(ICAR, Uttar Pradesh), and the National Research Centre for 
Soybean (ICAR, Madhya Pradesh)–with Soyabeans in India. 861

Asia, South–India. Work of the Indian Institute of Science 
(Bangalore) with Soyabeans in India. 376, 534

Asia, South–Nepal, Kingdom of. 85, 159, 191, 283, 461, 496, 639, 
640, 663, 690, 719, 800, 845, 861, 996, 1187, 1316

Asia, South–Pakistan, Islamic Republic of (Part of British India 
until 1947. Divided into West Pakistan and East Pakistan 1947-
1971, when East Pakistan Became Independent as Bangladesh). 
159, 279, 283, 405, 425, 467, 483, 496, 515, 517, 520, 526, 527, 

533, 544, 595, 598, 639, 640, 663, 690, 712, 719, 845, 900, 904, 
1076, 1187, 1316, 1380

Asia, South–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses. 540, 872, 1187, 1360

Asia, South–Sri Lanka, Democratic Socialist Republic of (Ceylon 
before 22 May 1972. Serendib was the ancient Arabic name). 40, 
85, 91, 146, 159, 168, 226, 253, 257, 279, 283, 292, 304, 309, 324, 
446, 496, 613, 639, 640, 648, 663, 690, 719, 803, 845, 856, 861, 
891, 1160, 1187, 1316

Asia, Southeast (General). 712

Asia, Southeast–Brunei (State of Brunei Darussalam; Part of British 
Borneo before 1984). 712

Asia, Southeast–Cambodia, Kingdom of (Kampuchea from 1979 
to the 1980s; Also Khmer Republic). 73, 85, 87, 95, 146, 152, 159, 
283, 309, 330, 351, 356, 368, 383, 435, 436, 461, 496, 532, 540, 
953, 1187, 1316

Asia, Southeast–Indonesia (Netherland(s) Indies, Netherlands East 
Indies, or Dutch East Indies before 1945) (Including Islands of 
Java, Borneo, Celebes, Lesser Sunda, Moluccas, New Guinea [West 
Irian], and Sumatra). 21, 49, 55, 77, 78, 87, 91, 95, 98, 124, 133, 
146, 149, 152, 156, 159, 168, 169, 186, 187, 194, 252, 259, 261, 
277, 279, 283, 288, 291, 292, 303, 304, 305, 307, 316, 331, 343, 
351, 356, 368, 383, 402, 408, 410, 435, 436, 444, 480, 490, 496, 
497, 516, 532, 540, 541, 542, 550, 598, 616, 639, 640, 663, 690, 
710, 712, 774, 783, 800, 845, 861, 872, 891, 900, 904, 914, 953, 
970, 1080, 1096, 1160, 1187, 1297, 1301, 1311, 1316, 1327, 1360

Asia, Southeast–Indonesia–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses. 162, 163, 168, 169, 186, 277, 288, 
303, 410, 435, 436, 953

Asia, Southeast–Indonesians overseas. See Indonesians Overseas, 
Especially Work with Soy

Asia, Southeast–Introduction of Soybeans to. Earliest document 
seen concerning the cultivation of soybeans in a certain Southeast 
Asian country. 95

Asia, Southeast–Introduction of Soybeans to. This document 
contains the earliest date seen for the cultivation of soybeans in a 
certain Southeast Asian country. 95

Asia, Southeast–Laos. 152, 283, 461, 496, 845, 1187, 1316

Asia, Southeast–Malaysia, Federation of (Including East Malaysia 
Composed of Sarawak and Sabah. British Borneo or North Borneo 
from about 1881 to 1963). Federation of Malaya before 1963. 83, 
85, 146, 152, 156, 168, 194, 259, 283, 303, 304, 309, 496, 516, 663, 
690, 712, 719, 774, 861, 872, 891, 904, 1160, 1187, 1297, 1301, 
1311, 1316, 1327, 1359, 1360

Asia, Southeast–Myanmar / Burma. Offi cially Union of Myanmar. 
85, 91, 141, 156, 159, 175, 191, 279, 283, 309, 332, 405, 425, 461, 
496, 845, 1187
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Asia, Southeast–Philippines, Republic of the. 90, 98, 121, 152, 156, 
169, 187, 244, 253, 259, 277, 279, 283, 303, 304, 305, 309, 316, 
331, 383, 405, 406, 408, 412, 435, 436, 496, 532, 552, 639, 640, 
663, 690, 712, 719, 803, 845, 861, 864, 872, 891, 904, 953, 1160, 
1187, 1279, 1297, 1301, 1311, 1316, 1327, 1359

Asia, Southeast–Singapore (Part of the Straits Settlements [British] 
from 1826 to 1946). 83, 90, 146, 168, 259, 309, 516, 710, 712, 904, 
1076, 1096, 1119, 1297, 1301, 1311, 1316, 1327

Asia, Southeast–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses. 356, 368, 383, 410, 435, 436, 953

Asia, Southeast–Thailand, Kingdom of (Siam before 1939). 135, 
146, 168, 244, 277, 283, 304, 305, 309, 356, 383, 405, 408, 410, 
425, 435, 436, 446, 461, 496, 532, 540, 564, 565, 639, 640, 663, 
690, 712, 719, 845, 861, 891, 953, 996, 1076, 1123, 1160, 1187, 
1297, 1301, 1311, 1316, 1327

Asia, Southeast–Timor-Leste (East Timor). 168, 712

Asia, Southeast–Trade (Imports or Exports) of Soybeans, Soy Oil, 
and / or Soybean Meal–Statistics. See also Trade (International). 
1297, 1311, 1327

Asia, Southeast–Vietnam / Viet Nam, Socialist Republic of 
(North and South) (Divided by French into Tonkin, Annam, and 
Cochinchine from 1887-1945). 55, 73, 85, 87, 89, 90, 91, 95, 98, 
146, 152, 156, 159, 162, 163, 178, 252, 277, 280, 283, 286, 292, 
305, 309, 330, 351, 496, 571, 588, 813, 856, 861, 891, 1187, 1205, 
1310, 1316

Asia, Southeast–Vietnamese overseas. See Vietnamese Overseas, 
Especially Work with Soy

Asia, Transcaucasia (Presently Armenia, Azerbaijan, and Georgia. 
Formerly Transcaucasian Soviet Republics from about 1917 to Dec. 
1991). 25, 27, 157, 1380

Asia, Transcaucasia–Armenia (Formerly Armenian SSR, a 
Transcaucasian Soviet Republic from 1917 to Dec. 1991). 257, 
1380

Asia, Transcaucasia–Azerbaijan (Azerbaijani Republic; Formerly 
Azerbaijan SSR, a Transcaucasian Soviet Republic from 1917 to 
Dec. 1991. Also spelled Azerbaidzhan, Aderbijan). 1380

Asia, Transcaucasia–Georgia, Republic of (Formerly Georgian 
SSR, a Transcaucasian Soviet Republic from 1921 to Dec. 1991). 
800, 1380

Aspergillus oryzae. See Koji, Miso, or Soy Sauce

Atlantic Ocean islands. See Oceania

Auenland Tofu und Soja Produkte (Prien-Chiemsee, Germany). 
Started by Peter Wiegand in March 1982. 718, 798, 815

Australasia. See Oceania

Australia. See Oceania–Australia

AVRDC–The World Vegetable Center. Named Asian Vegetable 
Research and Development Center (AVRDC) from 1971 to 2008 
(Shanhua, Taiwan). 783, 861, 864, 925, 1123, 1316

Azuki Bean. Vigna angularis (Willd.) Ohwi & H. Ohashi. Also 
called Adzuki, Aduki, Adsuki, Adzinki, Red Bean, Chinese Red 
Bean, Red Mung Bean, Small Red Bean. Japanese–Kintoki, 
Komame, Shôzu. Chinese–Xiaodou, Chixiaodou, Hsiao Tou [Small 
Bean], Ch’ih Hsiao Tou [Red Small Bean]. Former scientifi c names: 
Phaseolus radiatus (L.), Dolichos angularis (Willd.), Phaseolus 
angularis (Willd.) Wight, or Azukia angularis (Willd.) Ohwi. 49, 
76, 96, 156, 188, 458, 491, 514, 518, 1290

Azumaya, Inc. (Started Making Tofu in 1930 in San Francisco, 
California). Acquired by Vitasoy on 27 May 1993. 883, 1381

Bacon or bacon bits, meatless. See Meat Alternatives–Meatless 
Bacon, Ham, Chorizo and Other Pork-related Products

Bacteria causing toxicity. See Toxins and Toxicity in Foods and 
Feeds–Microorganisms, Especially Bacteria, and that Cause Food 
Poisoning

Bacteria in intestines–benefi cial. See Intestinal Flora / Bacteria

Bambarra groundnuts (Voandzeia subterranea). Also spelled 
Bambara. 49, 405, 407, 446

Barges used to transport soybeans. See Transportation of Soybeans 
or Soy Products to Market by Water Using Barges, Junks, etc

Barricini Foods (Mountain Lakes, New Jersey)–Soy Ice Cream 
Company. Acquired Farm Foods and Ice Bean on 31 May 1985. 
Sold Farm Foods to 21st Century in 1993. 883, 993

Bartram, John (1699-1777) and William (1739-1823). 313, 1292, 
1295

Battle Creek Food Co. See Kellogg, John Harvey (M.D.)

Bean curd skin. See Yuba

Bean curd sticks, dried. See Yuba–Dried Yuba Sticks

Bean curd. See Tofu

Bean paste. See Miso

Beef alternatives. See Meat Alternatives–Beef Alternatives, 
Including Beef Jerky, etc. See also Meatless Burgers

Belleme, John. See American Miso Co. (Rutherfordton, North 
Carolina)

Benni, Benne, Benniseed. See Sesame Seed

Benzene / Benzine / Benzol solvents for extraction. See Solvents
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Berczeller, Laszlo (1885-1955). 181, 199, 203, 228, 229, 235, 243, 
244, 245, 459

Bibliographies and / or Reviews of the Literature (Contains More 
Than 50 References or Citations). 30, 31, 85, 112, 156, 169, 223, 
245, 261, 283, 288, 289, 291, 292, 304, 309, 332, 387, 405, 407, 
408, 510, 524, 586, 589, 600, 601, 612, 614, 616, 633, 662, 667, 
696, 697, 700, 741, 746, 747, 869, 980, 1038, 1191, 1363

Biloxi soybean variety. See Soybean Varieties USA–Biloxi

Binder for Sand Foundry Cores–Industrial Uses of Soy Oil as a 
Drying Oil. 246, 302

Biodynamic / Bio-Dynamic Farming and Gardening (General). 
Closely Allied with the Natural Foods Movement. 976

Biographies, Biographical Sketches, and Autobiographies–See also: 
Obituaries. 459, 475, 506, 512, 587, 616, 679, 1276, 1295, 1363

Biotechnology applied to soybeans. See Genetic Engineering, 
Transgenics, Transgenic Plants and Biotechnology / Biotech

Black soybeans. See Soybean Seeds–Black, Soybean Seeds–Black 
in Color, Soybean Seeds–Black in Color–Etymology

Black-eyed pea. See Cowpea–Vigna unguiculata

Blender, Electric (Kitchen Appliance)–Including Liquefi er, 
Liquidizer, Liquifi er, Osterizer, Waring Blender, Waring Blendor, 
Waring Mixer, Whiz-Mix, Vitamix–Early Records Only. 344

Botany–Soybean. 4, 5, 6, 8, 10, 11, 14, 21, 37, 69, 85, 91, 98, 107, 
156, 283, 285, 286, 288, 289, 309, 332, 700

Bowen, Samuel (1732-1777)–He Introduced the Soybean to North 
America in 1765. See also: (1) His Ancestors and Descendants. (2) 
James Flint. 788, 1292, 1295, 1348

Boyer, Robert. See Ford, Henry

Bran, soy. See Fiber, Soy

Brassica napus (L.) var. napus. See Canola

Brassica napus. See Rapeseed

Brazil. See Latin America, South America–Brazil

Breeding of Soybeans and Classical Genetics. 149, 150, 156, 273, 
274, 283, 290, 332, 633, 767, 771, 772, 783, 818, 856, 931

Breeding of soybeans. See Genetic Engineering, Transgenics, 
Transgenic Plants and Biotechnology / Biotech, Variety 
Development and Breeding

Breeding soybeans for food uses. See Soybean Production–Variety 
Development, Breeding, Selection, Evaluation, Growing, or 
Handling of Soybeans for Food Uses

British Arkady Company Ltd. and British Arkady Holdings Ltd. 
(Manchester, England). Subsidiary of ADM of the USA. Including 
the Haldane Foods Group. 785, 786, 889, 890, 993, 1016, 1127, 
1193, 1195

British Columbia. See Canadian Provinces and Territories–British 
Columbia

Broad Bean. Vicia faba L., formerly Faba vulgaris, Mönch. Also 
called Faba Bean, Fava Bean, Horse Bean. Chinese–Candou 
(“silkworm bean”). Japanese–Soramame. German–Ackerbohne, 
Saubohne or Buschbohne. French–Grosse Fève, Fève de Marais, 
Féverole, Faverole, Gourgane. 38, 99, 629

Brown rice. See Rice, Brown

Brown soybeans. See Soybean Seeds–Brown

Bruno Fischer GmbH (Aetorf, Germany). Sold to DE-VAU-GE 
on 31 Dec. 1998. Fischer Then Started a New Company Named 
Natumi GmbH. 1337

Buckeye Cotton Oil Co. See Procter & Gamble Co.

Building materials. See Adhesives or Glues for Plywood, Other 
Woods, Wallpaper, or Building Materials

Bunge Corp. (White Plains, New York). Including Lauhoff Grain 
Co. (Danville, Illinois) since 1979. 587, 848, 993, 1322, 1323, 1326

Burgers, meatless. See Meat Alternatives–Meatless Burgers and 
Patties

Burlison, William Leonidas (1882-1958, Univ. of Illinois). 246

Burma. See Asia, Southeast–Myanmar

Butter made from nuts or seeds. See Nut Butters

Cacoja (France). See Sojinal / Biosoja

Cake or meal, soybean. See Soybean Meal

Calf, Lamb, or Pig Milk Replacers. 149, 150, 683, 840, 842, 843, 
844, 1035, 1091

California. See United States–States–California

CanAmera Foods (Plant at Hamilton, Ontario, Canada). Includes 
Maple Leaf Foods. Named Central Soya of Canada Ltd. until March 
1992. Named Canadian Vegetable Oil Products (CVOP; Div. of 
Canada Packers, Hamilton, Ontario) Before the mid-1980s. Named 
Canadian Vegetable Oil Processing Before 1984. 968, 1142, 1153, 
1314

Canada–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses. 261, 277, 356, 368, 383, 410, 435, 436, 570, 872, 
900, 953, 1080, 1082, 1297, 1311, 1327, 1360
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Canada–Soybean crushers, early. See Soybean Crushers (Canada), 
Early (Before 1941)

Canada–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or 
Soybean Meal–Statistics. See also Trade (International). 124, 135, 
140, 146

Canada. 83, 90, 92, 93, 124, 135, 140, 146, 149, 156, 168, 226, 261, 
274, 277, 283, 291, 303, 304, 305, 316, 324, 331, 332, 344, 347, 
356, 368, 372, 383, 393, 410, 428, 434, 435, 436, 438, 461, 472, 
496, 513, 520, 529, 532, 554, 569, 570, 571, 582, 584, 587, 588, 
594, 595, 598, 606, 619, 625, 646, 708, 710, 712, 734, 800, 817, 
828, 845, 860, 861, 872, 900, 904, 917, 926, 947, 953, 968, 978, 
981, 1051, 1076, 1080, 1082, 1091, 1109, 1114, 1119, 1142, 1153, 
1160, 1166, 1168, 1201, 1250, 1253, 1255, 1263, 1268, 1273, 1277, 
1279, 1294, 1297, 1301, 1303, 1311, 1314, 1321, 1327, 1338, 1351, 
1357, 1360, 1363, 1379, 1381

Canada. See Ontario Soybean Growers (Marketing Board)

Canadian Provinces and Territories–Alberta. 261, 472, 1153, 1360

Canadian Provinces and Territories–British Columbia. 619, 947, 
1255, 1273, 1303, 1321

Canadian Provinces and Territories–Manitoba. 261, 472, 860, 1153, 
1360

Canadian Provinces and Territories–New Brunswick. 1360

Canadian Provinces and Territories–Nova Scotia. 1360

Canadian Provinces and Territories–Ontario. 261, 277, 303, 472, 
619, 800, 947, 968, 1082, 1091, 1109, 1142, 1153, 1168, 1253, 
1263, 1268, 1297, 1311, 1314, 1327, 1360

Canadian Provinces and Territories–Prince Edward Island. 1360

Canadian Provinces and Territories–Québec (Quebec). 261, 828, 
981, 1153, 1168, 1360, 1363, 1381

Canadian Provinces and Territories–Saskatchewan. 261, 1153, 1360

Canadian soybean varieties. See Soybean Varieties Canada

Cancer Preventing Substances in Soybeans and Soyfoods (Such as 
the Isofl avones Genistein and Daidzein) and Cancer Prevention. 
1253, 1285

Cancer and diet. See Diet and Cancer. See also–Vegetarian Diets–
Medical Aspects–Cancer

Cancer, breast, prevention and diet. See Diet and Breast Cancer 
Prevention

Cancer, prostate, prevention and diet. See Diet and Prostate Cancer 
Prevention

Candles, Crayons, and Soybean Wax–Industrial Uses of Soy Oil as 
an Hydrogenated Oil. 1347

Cannabis sativa. See Hemp

Canola (Brassica napus (L.) var. napus)–An Improved Variety of 
the Rape Plant or Rapeseed Having Seeds with Little or No Erucic 
Acid. 917, 968, 1029, 1082, 1091, 1142, 1153

Cape Verde. See Africa–Cape Verde or Cape Verde Islands (Ilhas do 
Cabo Verde. República de Cabo Verde)

Carbohydrates (General). See also: Starch, Dietary Fiber, and 
Oligosaccharides (Complex Sugars). 53, 73, 74, 88, 97, 156

Carbohydrates–Dietary Fiber (Including Complex Carbohydrates, 
Bran, Water-Soluble and Water-Insoluble Fiber). 40, 620, 622, 725, 
733

Carbohydrates–Effects of Dietary Carbohydrates (Especially Fiber 
and Saponins) on Blood Lipids (Especially Cholesterol). 620, 622

Cardiovascular Disease and Diet Therapy, Especially Heart Disease 
and Stroke, But Including Cholesterol Reduction, and Hypertension 
(High Blood Pressure). Soy Is Not Always Mentioned. 447, 609, 
1253, 1268, 1288, 1289

Cargill, Inc. (Minneapolis, Minneapolis). 589, 598, 606, 662, 786, 
811, 828, 836, 848, 973, 974, 975, 1127, 1139, 1347

Caribbean. See Latin America–Caribbean

Cartoons or Cartoon Characters. 289, 581, 880

Casein and Caseinates Used with Soy in Products That Are Labeled 
or Advertised as “Non-Dairy” “Nondairy” or “Dairy Free”. 875, 
1075

Casein or Caseinates–Problems in So-Called Non-Dairy Products. 
875, 883, 933

Catering. See Foodservice and Institutional Feeding or Catering

Catsup or Catchup. See Ketchup, Catsup, Catchup, Ketchop, 
Ketchap, Katchup, etc. Word Mentioned in Document

Cattle, Bullocks, Bulls, Steers, or Cows for Beef / Meat or 
Unspecifi ed Uses Fed Soybeans, Soybean Forage, or Soybean Cake 
or Meal as Feed. 124, 660

Cauldron Foods Ltd. (Bristol, England). Owned by Rayner Burgess 
Ltd. Member of the Hero Group. 785, 786, 815, 1016, 1048

Celebrities–vegetarians. See Vegetarian Celebrities–Noted 
Personalities and Famous People

Central America, soyfoods movement in. See Soyfoods Movement 
in Mexico and Central America

Central America. See Latin America–Central America

Central Soya Co. (Fort Wayne, Indiana; Acquired in Oct. 1987 by 
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the Ferruzzi Group in Ravenna, Italy. In 1991 became part of CSY 
Agri-Processing, Inc. [a holding company], operating as a member 
of the Eridania / Beghin-Say agro-industrial group, within Ferruzzi-
Montedison). Acquired in Oct. 2002 by Bunge. 363, 501, 589, 598, 
600, 662, 686, 828, 848, 905, 920, 924, 949, 952, 957, 968, 971, 
972, 973, 974, 975, 977, 979, 991, 993, 1000, 1032, 1035, 1047, 
1049, 1082, 1091, 1120, 1127, 1128, 1129, 1136, 1142, 1153, 1159, 
1166, 1173, 1189, 1190, 1201, 1253, 1314, 1323, 1326

Centro Nacional de Pesquisa de Soja (National Soybean Research 
Center, CNPS or CNPSo). See Empresa Brasiliera

Cereol. See Ferruzzi-Montedison (Italy)

Ceres (Colorado Springs, Colorado). 588

Certifi cation of soybean seeds. See Seed Certifi cation (Soybeans)

Ceylon. See Asia, South–Sri Lanka

Checkoff programs (state and national). See American Soybean 
Association (ASA)–Checkoff Programs

Cheese, cream. See Soy Cream Cheese

Cheese. See Soy Cheese, Soy Cheese or Cheese Alternatives

Cheesecake or cream pie. See Soy Cheesecake or Cream Pie

Cheesecake. See Tofu / Soy Cheesecake

Chemical / Nutritional Composition or Analysis of Seeds, Plants, 
Foods, Feeds, Nutritional Components. 24, 25, 28, 36, 39, 40, 45, 
49, 51, 55, 60, 68, 73, 85, 87, 95, 107, 118, 130, 149, 150, 154, 156, 
170, 202, 214, 223, 287, 292, 309, 332, 351, 387, 407, 444

Chemistry and Soils, Bureau. See United States Department 
of Agriculture (USDA)–Bureau of Agricultural and Industrial 
Chemistry

Chemurgy, the Farm Chemurgic Movement, and the Farm 
Chemurgic Council (USA, 1930s to 1950s, Including Wheeler 
McMillen, William J. Hale, and Francis P. Garvan). 272, 344, 589, 
828, 1000, 1142, 1171

Chenopodium quinoa Willd. See Quinoa

Chiang, soybean (from China). See Jiang–Chinese-Style Fermented 
Soybean Paste

Chicago Board of Trade (CBOT, organized in April 1848). 971, 
973, 974, 975, 977, 1120, 1129

Chicken, meatless. See Meat Alternatives–Meatless Chicken, 
Goose, Duck, and Related Poultry Products. See also Meatless 
Turkey

Chickens (esp. Layers & Broilers) Fed Soybeans, Soybean Forage, 
or Soybean Cake or Meal as Feed. 119, 555, 562, 939, 969

Chickpea / Chickpeas / Chick-Peas, Garbanzo / Garbanza Beans. 
Cicer arietinum L. Including Hummus / Hummous. 200, 458, 491, 
514, 635, 869, 1325

Chico-San Inc. (Chico, California). Maker of Macrobiotic and 
Natural Foods. Founded in March 1962. 491, 514, 571, 588, 679

China–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or 
Soybean Meal–Statistics. See also Trade (International). 135

China. See Asia, East–China

Chinese Overseas, Especially Work with Soy (Including Chinese 
from Manchuria, Taiwan, Hong Kong, Singapore, etc.). 95, 98, 116, 
232, 332, 347, 675, 676, 689, 727, 734, 815, 1170, 1200, 1306

Chinese Soybean Types and Varieties–Early, with Names. 77, 332

Chinese restaurants outside China, or Chinese recipes that use 
soy ingredients outside China. See Asia, East–China–Chinese 
Restaurants Outside China

Chocolate substitute made from roasted soybeans. See Soy 
Chocolate

Cholesterol. See Carbohydrates–Effects of Dietary Carbohydrates 
(Especially Fiber and Saponins) on Blood Lipids (Especially 
Cholesterol), Lipids–Effects on Blood Lipids, Protein–Effects on 
Blood Lipids

Chou doufu. See Tofu, Fermented–Stinky Tofu (pinyin: Chou 
Doufu (W.-G. Ch’ou Toufu)

Christian Nagel Tofumanufaktur. See Tofumanufaktur Christian 
Nagel GmbH (Hamburg, Germany)

Chronology / Timeline. 78, 518, 569, 597, 634, 660, 734, 788, 817, 
883, 925, 964, 1264, 1349, 1381

Chufa / Chufas (Cyperus esculentus). Also Called Earth Almond, 
Tiger Nuts/Tigernut, Nut Grass, Ground Almond, Hognut, Earth 
Nut, Rush Nut, Zulu Nut. French: Voandzou, Souchet. German: 
Erdmandel. Italian: Cipero comestible. 19, 21, 49, 60

Cicer arietinum. See Chickpeas or Garbanzo Beans

Cleaning soybean seeds. See Seed Cleaning–Especially for Food or 
Seed Uses

Climate change. See Global Warming / Climate Change as 
Environmental Issues

Coconut Milk and Cream. Or Coconuts Used to Flavor Soymilk, 
Rice Milk, etc. 837

Coffee Creamer, Whitener or Lightener (Non-Dairy–Usually 
Contains Soy). 880

Coffee Substitutes or Adulterants, Non-Soy–Usually Made from 
Roasted Cereals, Chicory, and / or Other Legumes. 21, 49, 458, 
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491, 514, 518

Coffee, soy. See Soy Coffee

Cognitive / Brain Function. Including Alzheimer’s Disease. 696, 
873, 1296, 1309

Coker Pedigreed Seed Co. (Hartsville, South Carolina). 290, 305, 
372, 947

Cold tolerance / hardiness in soybeans. See Soybean–Physiology–
Tolerance to Cold

Color of soybean seeds. See Seed Color (Soybeans)–Specifi c 
Varieties), Soybean Seeds (of different colors)

Combines. Also called the Combined Harvester-Thresher in the 
1920s and 1930s (Combine). 169, 410

Commercial Soy Products–New Products, Mostly Foods. 227, 315, 
353, 369, 470, 478, 607, 628, 642, 643, 644, 645, 652, 664, 665, 
674, 675, 676, 677, 678, 684, 687, 688, 689, 691, 692, 693, 694, 
714, 715, 718, 721, 723, 724, 726, 727, 730, 731, 732, 735, 736, 
737, 738, 739, 740, 762, 763, 764, 768, 776, 777, 780, 782, 787, 
789, 790, 791, 792, 795, 801, 805, 823, 824, 834, 837, 841, 846, 
847, 851, 852, 853, 854, 855, 867, 868, 871, 875, 877, 878, 879, 
886, 887, 888, 889, 890, 894, 907, 910, 911, 912, 913, 915, 916, 
919, 921, 928, 935, 938, 940, 942, 951, 955, 956, 963, 965, 967, 
982, 984, 986, 987, 988, 989, 990, 994, 995, 998, 999, 1001, 1004, 
1007, 1008, 1009, 1010, 1011, 1012, 1013, 1014, 1015, 1018, 1025, 
1026, 1027, 1028, 1029, 1030, 1037, 1040, 1041, 1043, 1044, 1045, 
1046, 1050, 1052, 1053, 1054, 1055, 1056, 1057, 1058, 1059, 1060, 
1061, 1063, 1064, 1065, 1066, 1070, 1071, 1072, 1073, 1074, 1075, 
1077, 1083, 1089, 1090, 1098, 1101, 1103, 1104, 1105, 1107, 1112, 
1115, 1116, 1117, 1118, 1124, 1125, 1130, 1137, 1138, 1140, 1147, 
1148, 1150, 1151, 1152, 1157, 1167, 1174, 1178, 1179, 1180, 1181, 
1182, 1183, 1184, 1185, 1186, 1196, 1197, 1198, 1199, 1202, 1206, 
1207, 1208, 1209, 1210, 1211, 1212, 1213, 1214, 1215, 1216, 1217, 
1219, 1220, 1221, 1225, 1227, 1230, 1233, 1239, 1240, 1241, 1242, 
1243, 1245, 1254, 1255, 1257, 1258, 1259, 1260, 1261, 1262, 1270, 
1275, 1299, 1303, 1307, 1308, 1317, 1319, 1320, 1330, 1341, 1346, 
1353, 1354, 1362, 1370, 1375

Commercial koji. See Koji Production–How to Make Koji on a 
Commercial Scale

Commercial miso. See Miso Production–How to Make Miso on a 
Commercial Scale

Commercial natto. See Natto Production–How to Make Natto on a 
Commercial Scale

Commercial soy products–earliest. See Historical–Earliest 
Commercial Product

Commercial soymilk. See Soymilk Production–How to Make 
Soymilk on a Commercial Scale

Commissioner of Patents, Agriculture. See United States 
Department of Agriculture (USDA)–Patent Offi ce and 

Commissioner of Patents (Forerunners of USDA)

Component / value-based pricing of soybeans. See Seed Quality

Composition of soybeans, soyfoods, or feeds. See Chemical / 
Nutritional Composition or Analysis

Computerized Databases and Information Services, Information or 
Publications About Those Concerning Soya. 612, 614, 626, 818, 
909, 1251

Computers (General) and Computer Hardware Related to Soybean 
Production and Marketing. See also: Computer Software. 909

Concentrated soymilk. See Soymilk, Concentrated or Condensed 
(Canned, Bottled, or Bulk)

Concerns about the Safety, Toxicity, or Health Benefi ts of Soy in 
Human Diets. 1376

Condensed soymilk. See Soymilk, Concentrated or Condensed 
(Canned, Bottled, or Bulk)

Conservation of soils. See Soil Science–Soil Conservation or Soil 
Erosion

ContiGroup Companies, Inc. Named Continental Grain Co. until 
1999 (New York, New York). 836, 848, 964

Continental Grain Co. See ContiGroup Companies, Inc.

Cookbooks, macrobiotic. See Macrobiotic Cookbooks

Cookbooks, vegan. See Vegetarian Cookbooks–Vegan Cookbooks

Cookbooks, vegetarian. See Vegetarian Cookbooks

Cookery, Cookbooks, and Recipes–Mostly Using Soy, Mostly 
Vegetarian. See also: the Subcategories–Vegetarian Cookbooks, 
Vegan Cookbooks. 149, 150, 156, 245, 285, 288, 289, 311, 344, 
401, 458, 488, 491, 514, 561, 571, 600, 616, 635, 649, 667, 750, 
778, 1068, 1176, 1228, 1271, 1274, 1276, 1290, 1310, 1318, 1344, 
1361, 1363, 1364

Cooperative Enterprises, Ventures, Research, or Experiments, and 
Cooperatives / Co-ops, Worldwide. See also: Soybean Crushers 
(USA)–Cooperative Crushers. 261, 533, 544, 550, 564, 612, 625, 
634, 670, 671, 766, 813, 876, 891, 1016, 1022, 1034, 1037, 1052, 
1122

Cooperative soybean crushers. See Soybean Crushers (USA), 
Cooperative

Cooperatives. See United States Department of Agriculture 
(USDA)–Agricultural Cooperative Service

Corn / Maize (Zea mays L. subsp. mays)–Including Corn Oil, Corn 
Germ Oil, Meal, Starch, and Gluten. 41, 47, 49, 66, 96, 117, 120, 
154, 194, 272, 322, 344, 457, 518, 527, 587, 606, 629, 635, 748, 
872, 905, 1026, 1138, 1144, 1149, 1171, 1245, 1294, 1342
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Cornell University (Ithaca, New York), and New York State 
Agric. Experiment Station (Geneva, NY)–Soyfoods Research & 
Development. 542, 914, 1092, 1334

Costs and/or Profi ts / Returns from Producing Soybeans. 83

Cottage cheese, non-dairy. See Dairylike Non-dairy Soy-based 
Products, Other

Cotton Cloth, Fabric, Textile, Fibers or Raw Cotton in Bales, All 
from the Boll of the Cotton Plant (Gossypium sp. L.). 611, 673

Cotton Plant and Crop (Gossypium sp. L.). See also Cottonseed Oil, 
Cake, and Meal. 162, 163, 376, 1149

Cottonseed Flour. Previously Spelled Cotton-Seed Flour. 596, 842

Cottonseed Meal and Cake (Defatted). Previously Spelled Cotton-
Seed Cake. 81, 83, 97, 118, 230, 246, 261, 601

Cottonseed Oil. Previously Spelled Cotton-Seed Oil or Cotton Oil. 
60, 68, 81, 83, 87, 97, 103, 104, 111, 135, 146, 154, 155, 161, 170, 
183, 240, 246, 302, 331, 363, 453, 484, 485, 492, 527

Cottonseeds / Cotton Seeds–Etymology of These Terms and Their 
Cognates/Relatives in English. 97, 240

Cottonseeds / Cottonseed. Previously Spelled Cotton Seeds / Seed. 
119, 168, 307

Cover Crop, Use of Soybeans as. See also: Intercropping. 77, 84, 
279

Cowpea or Black-Eyed Pea. Vigna unguiculata (L.) Walp. Formerly 
spelled Cow Pea. Also called Blackeye Pea, Pea Bean, Yardlong 
Cowpea. Chinese: Jiangdou. Previous scientifi c names: Vigna 
sinensis (L.) (1890s-1970s), Vigna catjang (1898-1920), Vigna 
Katiang (1889). 45, 84, 91, 96, 120, 156, 194, 226, 407, 1350

Cows / Cattle for Dairy Milk and Butter Fed Soybeans, Soybean 
Forage, or Soybean Cake or Meal as Feed. 40, 83, 119, 120, 156, 
283

Crayons. See Candles, Crayons, and Soybean Wax

Cream Cheese. See Soy Cream Cheese

Cream, sour, alternative. See Sour Cream Alternatives

Cream, soymilk. See Soymilk Cream

Creamer or soy cream for coffee. See Coffee Creamer / Whitener

Crop Rotation Using Soybean Plants for Soil Improvement. 279, 
344, 351, 382, 405, 772

Cropping Systems: Intercropping, Interplanting, Mixed Cropping 
or Mixed Planting (Often Planted in Alternating Rows with Some 
Other Crop). 84, 87, 93, 120, 162, 163, 194, 226, 331, 332, 382, 772

Cruets (English Glass Bottles for Serving Soy Sauce–or Oil or 
Vinegar–at the Table) and Cruet Frames and Stands (of Plated 
Metal). Also spelled Crewets, Crewits, Creuits, Cruetts, Cruits. 171

Crushing statistics for soybeans, and soy oil and meal production 
and consumption. See individual geographic regions (such as Asia, 
Europe, Latin America, United States, World, etc.) and nations 
within each region

CSY Agri-Processing, Inc. See Central Soya Co. (Fort Wayne, 
Indiana)

Cultural Practices, Cultivation & Agronomy (Including Crop 
Management, Erosion, Planting, Seedbed Preparation, Water 
Management / Irrigation). 20, 21, 25, 27, 45, 47, 49, 70, 71, 86, 93, 
98, 120, 127, 130, 133, 145, 153, 156, 174, 175, 179, 189, 191, 194, 
225, 234, 261, 266, 279, 283, 285, 288, 289, 305, 317, 323, 328, 
332, 341, 342, 360, 381, 386, 404, 528, 540, 577, 627, 770, 771, 
820, 822, 931, 960, 1108, 1149

Culture Media / Medium (for Growing Microorganisms)–Industrial 
Uses of Soybeans, as in Antibiotic / Antibiotics Industry. 185

Cultures of nitrogen fi xing bacteria for soybeans. See Nitrogen 
Fixing Cultures

Curds Made from Soymilk (Soft, Unpressed Tofu) as an End 
Product or Food Ingredient. In Japanese: Oboro. In Chinese: 
Daufu-fa, Doufu-hua, Doufu-hwa, Douhua, Toufu-hwa, Tow-foo-
fah (“Bean Curd Flowers”) or Doufu-nao, Fu-nao (“Bean Curd 
Brains”). In Filipino: Taho (Often Served as a Dessert with a Sugary 
Syrup). 156, 288, 1363

Cutlets, meatless. See Meat Alternatives–Meatless Cutlets

Cyperus esculentus. See Chufa. Also Called Earth Almond, Tiger 
Nuts, etc.

Dairy alternative, rice based. See Rice Milk Products–Ice Creams

Dairy alternatives (soy based). See Coffee Creamer / Whitener 
or Cream Alternative, Sour Cream Alternatives, Soy Cheese–
Fermented, Soy Cheese–Non-Fermented, Soy Cheese or Cheese 
Alternatives, Soy Cheesecake or Cream Pie, Soy Cream Cheese, 
Soy Pudding, Custard, Parfait, or Mousse, Soy Yogurt, Soymilk, 
Soymilk, Fermented, Soymilk, Fermented–Soy Kefi r, Tofu (Soy 
Cheese), Whip Topping

Dairylike Non-dairy Soy-based Products, Other (Cottage Cheese, 
and Icing). See also Non-dairy Whip Topping, Soy Ice Cream, 
Soy Yogurt, Soy Cheese, Cream Cheese or Cheesecakes, Coffee 
Creamer / Whitener or Cream, and Sour Cream. 1193, 1194, 1363

Daitokuji / Daitoku-ji natto. See Daitokuji Fermented Black 
Soybeans–from Japan

Daitokuji Fermented Black Soybeans–from Japan. In Japan called 
Daitokuji Natto or Daitoku-ji Natto. 1363
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Dammann & Co. (San Giovanni a Teduccio {near Naples}, Italy). 
52, 54, 61, 63, 67, 73, 75, 77, 86, 91, 92, 94, 96, 109, 112, 158

Dawa-dawa. See Natto–Soybean Dawa-dawa

Death certifi cates. See Obituaries, Eulogies, Death Certifi cates, and 
Wills

Deceptive or misleading labeling or products. See Unfair Practices–
Including Possible Deceptive / Misleading Labeling, Advertising, 
etc. See also: Adulteration

Degussa. See Lucas Meyer GmbH (Hamburg, Germany)

Demos, Steve. See White Wave, Inc. (Boulder, Colorado)

Detection of soy oil as an adulterant. See Adulteration of Foods and 
its Detection–Soy Oil

Detection of soy proteins. See Soy Proteins–Detection

Detergents or soaps made from soy oil. See Soaps or Detergents

DE-VAU-GE Gesundkostwerk GmbH (Lueneburg, Germany). 837, 
1005, 1016, 1021, 1038, 1048, 1089, 1177, 1337

Developing countries, soybean production in. See Tropical and 
Subtropical Countries, Soybean Production in (Mostly in

Developing nations. See Third World

Development, sustainable. See World Problems–Sustainable 
Development and Growth

Diabetes and Diabetic Diets. 56, 65, 83, 112, 116, 118, 141, 143, 
149, 150, 152, 162, 163, 232, 246, 274, 285, 288, 289, 310, 311, 
323, 332, 344, 703, 821, 843, 862, 954, 1191

Dies, Edward Jerome (1891-1979). 660

Diesel Fuel, SoyDiesel, Biodiesel–Interchem Industries, 
Inc., Interchem Environmental, Inc., Midwest Biofuels, Ag 
Environmental Processing (AEP), Bill Ayres and Doug Pickering. 
Pioneer Biodiesel Makers and Marketers in the USA. 1121, 1135, 
1139, 1144

Diesel Fuel, SoyDiesel, Biodiesel–Kenlon Johannes, Pioneer in the 
USA. 1121, 1139, 1144, 1164

Diesel Fuel, SoyDiesel, Biodiesel, or Artifi cial Petroleum (Made 
from Methyl Esters of Soybean Oil). 263, 281, 283, 673, 1095, 
1106, 1111, 1121, 1122, 1133, 1135, 1139, 1143, 1144, 1155, 1164, 
1165, 1171, 1226, 1252, 1349, 1359

Diesel, soy. See National Biodiesel Board

Diet and Breast Cancer Prevention (Soy May Not Be Mentioned). 
1285

Diet and Cancer (Vegetarian Diet Is Not Mentioned; Soy May Not 

Be Mentioned). 1253

Diet and Prostate Cancer Prevention (Soy May Not Be Mentioned). 
1296

Directories–Soybean Processors (Including Soyfoods 
Manufacturers), Researchers, Conference Attendees, and Other 
Names and Addresses Related to Soyfoods, Vegetarianism, 
Macrobiotics, etc. See also Directories–Japanese American in USA. 
258, 283, 356, 427, 460, 513, 532, 554, 571, 575, 588, 589, 616, 
719, 786, 798, 811, 861, 872, 900, 1363

Diseases of Soybeans (Bacterial, Fungal, and Viral / Virus). See 
also: Nematode Disease Control. 48, 64, 91, 121, 156, 187, 194, 
261, 279, 283, 285, 288, 289, 305, 332, 344, 351, 378, 648, 794, 
808, 927, 969, 980, 1108

Diseases, pests, and other types of injury, plant protection from. See 
Plant Protection from Diseases, Pests and Other Types of Injury 
(General)

Diseases, plant protection from. See Soybean Rust

District of Columbia. See United States–States–District of 
Columbia

Documents with More Than 20 Keywords. 20, 21, 24, 25, 26, 27, 
28, 33, 38, 39, 40, 41, 45, 47, 49, 56, 59, 60, 68, 73, 76, 77, 81, 83, 
84, 85, 86, 87, 89, 90, 91, 92, 95, 96, 98, 112, 116, 118, 119, 123, 
124, 130, 133, 135, 140, 141, 146, 149, 150, 152, 154, 155, 156, 
157, 158, 159, 162, 163, 168, 169, 175, 183, 187, 194, 226, 238, 
240, 244, 246, 252, 253, 257, 260, 261, 274, 277, 279, 280, 283, 
285, 286, 288, 289, 290, 291, 292, 302, 303, 304, 305, 307, 309, 
316, 325, 331, 332, 343, 344, 348, 351, 356, 363, 368, 372, 375, 
383, 401, 405, 406, 408, 410, 432, 435, 436, 446, 450, 453, 458, 
459, 483, 491, 492, 496, 497, 508, 514, 517, 518, 520, 527, 529, 
532, 533, 534, 540, 544, 549, 564, 571, 588, 589, 595, 598, 600, 
616, 619, 626, 629, 634, 639, 640, 660, 662, 663, 673, 679, 686, 
690, 712, 719, 748, 750, 758, 765, 779, 783, 785, 786, 798, 800, 
803, 811, 815, 828, 845, 848, 858, 861, 872, 876, 880, 900, 904, 
914, 947, 953, 970, 976, 978, 993, 1005, 1016, 1020, 1021, 1031, 
1038, 1048, 1051, 1076, 1080, 1119, 1127, 1142, 1160, 1187, 1194, 
1236, 1253, 1277, 1279, 1280, 1290, 1297, 1301, 1310, 1311, 1316, 
1327, 1336, 1337, 1360, 1363, 1380, 1381

Domestication of the soybean. See Origin, Domestication, and 
Dissemination of the Soybean (General)

Dorsett, Palemon Howard (1862-1943, USDA). 231

Dorsett-Morse Expedition to East Asia (1929-1931). 231

Douchi or doushi or dow see or dowsi. See Fermented Black 
Soybeans

Drackett Co. (The) (Cincinnati and Sharonville [or Evendale], 
Ohio). 384, 396, 673

Dried yuba sticks. See Yuba–Dried Yuba Sticks
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Dried-frozen tofu. See Tofu, Frozen, Dried-frozen, or Dried Whole

Drying of soybeans. See Storage of Seeds

DTD–Danish Turnkey Dairies. See APV Systems, Soya Technology 
Division

DuPont (E.I. Du Pont de Nemours & Co., Inc.) and DuPont 
Agricultural Enterprise / Products (Wilmington, Delaware). 
Formerly spelled Du Pont. 396, 611, 1081

Dust Suppressants and Dust Control–Industrial Uses of Soy Oil as a 
Non-Drying Oil. 704, 881, 914

Earliest commercial soy products. See Historical–Earliest 
Commercial Product

Earliest document seen... See Historical–Earliest Document Seen

Eastern Foods, Inc. See Mainland Express (Spring Park, Minnesota)

Ecology (“The Mother of All the Sciences”) and Ecosystems. 226, 
351, 397, 405, 584, 594, 858, 927, 972, 976, 1111, 1121, 1143, 
1171, 1176

Economic Research Service of USDA. See United States 
Department of Agriculture (USDA)–Economic Research Service 
(ERS)

Economics of soybean production and hedging. See Marketing 
Soybeans

Edamamé. See Green Vegetable Soybeans, Green Vegetable 
Soybeans–Edamamé

Edelsoja Whole (Full-Fat) Soy fl our. 459, 589

Eden Foods, Inc. (Clinton, Michigan; Founded 4 Nov. 1969) and 
American Soy Products (Saline, Michigan; Founded Aug. 1986). 
588, 1114

Edible Soy Products, makers of Pro-Nuts (Hudson, Iowa). See 
Solnuts B.V.

Edible or food-grade soybeans. See Green Vegetable Soybeans–
Vegetable-Type, Garden-Type, or Edible Soybeans

Effi ciency of animals in converting feeds into human foods. See 
Feeds–Effi ciency

Effi ciency of plants vs. animals in producing food. See 
Vegetarianism–Effi ciency of Plants... in Producing Food

Egypt. See Africa–Egypt

El Molino Mills (Los Angeles Area. Founded by Edward Allen 
Vandercook. Began Operations on 1 March 1926 in Alhambra, 
California). 561

Embargoes, tariffs, duties. See Trade Policies (International) 

Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties, 
Embargoes, Moratoriums

Empresa Brasileira de Pesquisa Agropecuaria (Brazilian Enterprise 
for Research on Management of Land for Animal Production; 
EMBRAPA) (Brazil). Established 26 April 1973. Includes Centro 
Nacional de Pesquisa de Soja (National Soybean Research Center; 
CNPS or CNPSo). 950

Energy, renewable, from soybeans. See Diesel Fuel, SoyDiesel, 
Biodiesel, or Artifi cial Petroleum

England. See Europe, Western–United Kingdom

Environmental issues, concerns, and protection. See Vegetarianism, 
the Environment, and Ecology

Enzymes (General). 709

Enzymes–Commercial Enzyme Preparations Used in 
Making Soyfoods by Hydrolyzing or Modifying Soy Protein, 
Carbohydrates, or Lipids (Including Phosphatides). 803, 906

Enzymes in Soybean Seeds–Lipoxygenase (Formerly Called 
Lipoxidase) and Its Inactivation. 914

Enzymes in Soybean Seeds–Other. 53, 156, 162, 163, 237, 251

Enzymes in Soybean Seeds–Urease and Its Inactivation. 162, 163, 
236, 593

Equipment for making soymilk. See Soymilk Equipment

Erewhon (Boston, Massachusetts). Founded April 1966 by Aveline 
and Michio Kushi in Boston. Merged with U.S. Mills in 1986. 571, 
588, 713, 1119

Erewhon–Los Angeles / West / West Coast. Established Sept. 
1969. Purchased from Erewhon (Boston) by John Fountain & John 
Deming on 1 Aug. 1975. Named Mondo in Oct. 1976. Then Broken 
Up and Re-Sold in 1979. Part Became Erewhon West. 571

Erosion of soils. See Soil Science–Soil Conservation or Soil 
Erosion

Essene Traditional Foods (Philadelphia, Pennsylvania). 571

Estrogens in plants. See Phytoestrogens

Etymology of the Word “Soy” and its Cognates / Relatives in 
English. 1253

Etymology of the Word “Soyfoods” and its Cognates / Relatives in 
Various Languages. 459

Etymology of the Words “Soya,” “Soy,” and “Soybean” and their 
Cognates / Relatives in Various Languages. 14, 20, 21, 60, 69, 77, 
85, 91, 112, 123, 156, 159, 194, 219, 283, 285, 301, 330, 338, 344, 
660



HISTORY OF SOY IN ITALY (1597-2015)   564

© Copyright Soyinfo Center 2015

Etymology. See the specifi c product concerned (e.g. soybeans, tofu, 
soybean meal, etc.)

Euronature (Paris, France). See Lima N.V. / Lima Foods (Sint-
Martens-Latem, Belgium; and Mezin, France)

Europe–European Union (EU) or European Economic Community 
(EEC; also known as the Common Market), renamed the European 
Community (Headquarters: Brussels, Belgium). 483, 484, 494, 553, 
555, 556, 566, 595, 625, 646, 662, 686, 711, 793, 836, 865, 870, 
874, 876, 880, 882, 884, 893, 904, 917, 918, 934, 941, 944, 978, 
1005, 1076, 1080, 1087, 1127, 1133, 1142, 1159, 1250, 1294, 1313, 
1335, 1336, 1337, 1349, 1351, 1355

Europe–Soybean crushers (general). See Soybean Crushers 
(Europe)

Europe–Western–Italy–Soy Ingredients Used in Italian-Style 
Recipes, Food Products, or Dishes Worldwide. 315, 337, 559, 563, 
607, 634, 643, 644, 674, 675, 676, 677, 678, 684, 687, 688, 689, 
691, 692, 714, 715, 716, 717, 718, 720, 721, 723, 724, 726, 727, 
734, 759, 761, 762, 763, 764, 766, 768, 779, 780, 782, 787, 789, 
790, 791, 801, 802, 809, 810, 812, 814, 816, 817, 824, 826, 838, 
846, 847, 849, 851, 852, 853, 854, 867, 868, 875, 877, 878, 879, 
894, 901, 907, 910, 911, 912, 913, 915, 916, 933, 935, 938, 940, 
942, 946, 955, 963, 965, 967, 982, 984, 995, 998, 999, 1018, 1025, 
1026, 1028, 1029, 1030, 1040, 1041, 1044, 1045, 1046, 1050, 1063, 
1072, 1073, 1074, 1075, 1083, 1089, 1101, 1107, 1125, 1131, 1137, 
1138, 1148, 1158, 1163, 1167, 1174, 1182, 1183, 1184, 1197, 1198, 
1199, 1202, 1204, 1218, 1219, 1220, 1221, 1222, 1227, 1228, 1234, 
1239, 1240, 1245, 1249, 1255, 1256, 1260, 1271, 1272, 1273, 1274, 
1281, 1299, 1303, 1306, 1307, 1308, 1315, 1317, 1318, 1319, 1320, 
1321, 1330, 1332, 1344, 1346, 1353, 1354, 1357, 1361, 1362, 1364, 
1366, 1369, 1370, 1375

Europe, Eastern (General). 434, 535, 536, 598, 758, 783, 858, 917, 
1005, 1297, 1311, 1327

Europe, Eastern–Albania (Republika e Shqipërisë / Shqiperia). 1380

Europe, Eastern–Belarus (Formerly Byelorussian SSR, a Soviet 
Republic from 1922 to Dec. 1991). Named Belorussia, Byelorussia, 
or White Russia before 1991. 348

Europe, Eastern–Bosnia and Herzegovina (Declared Independence 
from Yugoslavia on 29 Feb. 1992). 1380

Europe, Eastern–Bulgaria. 218, 286, 291, 303, 304, 309, 310, 316, 
321, 331, 333, 334, 368, 383, 540, 568, 800, 858, 861, 869, 1160, 
1380

Europe, Eastern–Croatia (Hrvatska; Declared Independence from 
Yugoslavia on 21 June 1991; Includes Istria or Istrian Peninsula and 
Rijeka (formerly Fiume)). 25, 26, 27, 31, 32, 38, 47, 163, 257, 309, 
1293, 1319, 1336

Europe, Eastern–Czech Republic (Ceská Republika; Including 
Bohemia or Cechy, and Moravia or Morava. From 1918 until 1 
Jan. 1993, Western Part of Czechoslovakia, which also included 
Slovakia or Slovensko). 24, 25, 26, 28, 38, 73, 157, 252, 253, 276, 

1336

Europe, Eastern–Czechoslovakia (From 1918 until 1 Jan. 1993; 
then divided into The Czech Republic [formerly Bohemia and 
Moravia], and Slovakia [offi cially “The Slovak Republic”]). 152, 
157, 249, 252, 253, 273, 276, 280, 283, 291, 292, 303, 305, 307, 
316, 325, 331, 332, 348, 354, 355, 368, 383, 392, 435, 436, 459, 
461, 496, 532, 542, 568, 573, 663, 712, 800, 858, 861, 900, 904, 
953, 1119, 1160, 1336, 1345

Europe, Eastern–Estonia (Formerly Estonian SSR, a Soviet 
Republic from Aug. 1940 to Aug. 1991; Also Spelled Esthonia). 
146, 168, 303, 1336

Europe, Eastern–Hungary (Magyar Köztársaság). 23, 24, 25, 26, 28, 
33, 36, 40, 41, 43, 44, 47, 49, 50, 56, 59, 69, 85, 93, 97, 107, 112, 
140, 156, 157, 194, 229, 243, 245, 252, 253, 273, 276, 280, 283, 
291, 309, 310, 316, 324, 325, 331, 334, 338, 363, 368, 383, 435, 
436, 459, 461, 496, 532, 540, 542, 568, 573, 598, 605, 639, 640, 
690, 767, 769, 784, 785, 786, 788, 800, 858, 861, 872, 876, 904, 
953, 1113, 1119, 1142, 1166, 1279, 1326, 1336, 1380

Europe, Eastern–Introduction of Soybeans to. Earliest document 
seen concerning soybeans in a certain Eastern European country. 23

Europe, Eastern–Introduction of Soybeans to. Earliest document 
seen concerning the cultivation of soybeans in a certain Eastern 
European country. 23, 152, 324

Europe, Eastern–Introduction of Soybeans to. This document 
contains the earliest date seen for soybeans in a certain Eastern 
European country. 23, 25, 69

Europe, Eastern–Introduction of Soybeans to. This document 
contains the earliest date seen for the cultivation of soybeans in a 
certain Eastern European country. 23, 25, 152, 324

Europe, Eastern–Latvia (Formerly Latvian SSR, a Soviet Republic 
from Aug. 1940 to Aug. 1991). 303, 307, 324, 800, 1336

Europe, Eastern–Lithuania (Formerly Lithuanian SSR, a Soviet 
Republic from Aug. 1940 to Aug. 1991). 86, 291, 324, 800, 1336

Europe, Eastern–Macedonia (Formerly Yugoslav Republic 
of Macedonia. Offi cially Republika Makedonija. Declared 
Independence from Yugoslavia on 8 Sept. 1991). 1380

Europe, Eastern–Moldova (Moldavia until Aug. 1991; Formerly 
Moldavian SSR, a Soviet Republic from 1917 to 26 Dec. 1991). 
286, 358, 800

Europe, Eastern–Poland. 24, 25, 26, 28, 97, 112, 152, 156, 157, 
253, 257, 273, 274, 280, 283, 286, 291, 292, 303, 304, 309, 316, 
324, 325, 332, 348, 351, 354, 355, 358, 368, 383, 384, 461, 468, 
480, 492, 496, 497, 512, 529, 532, 568, 573, 580, 595, 598, 640, 
690, 703, 748, 767, 800, 858, 861, 904, 947, 1119, 1142, 1326, 
1336, 1345, 1380

Europe, Eastern–Romania (Including Moldavia and Bessarabia 
until 1940-44). Also spelled Rumania. 23, 24, 26, 112, 124, 146, 
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152, 157, 252, 253, 257, 273, 283, 286, 291, 303, 305, 309, 310, 
316, 325, 333, 334, 358, 368, 383, 435, 436, 496, 532, 767, 769, 
800, 858, 861, 900, 953, 1051, 1326, 1380

Europe, Eastern–Russia (Russian Federation; Formerly Russian 
SFSR, a Soviet Republic from 30 Dec. 1922 to Dec. 1991). 21, 25, 
26, 28, 33, 38, 68, 83, 86, 87, 91, 95, 97, 98, 107, 112, 118, 119, 
123, 124, 135, 146, 151, 152, 157, 162, 163, 168, 183, 187, 194, 
244, 252, 257, 277, 279, 285, 286, 288, 289, 303, 307, 309, 316, 
332, 348, 393, 459, 553, 626, 800, 861, 945, 947, 1160, 1267, 1301, 
1350, 1380

Europe, Eastern–Serbia and Montenegro (Named Yugoslavia 
before 13 March 2002). Composed of Serbia and Montenegro (Plus 
Autonomous Provinces of Vojvodina and Kosovo) since 17 April 
1992. 168, 280, 767, 1380

Europe, Eastern–Slovakia (Slovak Republic, or Slovensko; Eastern 
Part of Czechoslovakia from 1918 until 1 Jan. 1993). 25, 36, 252, 
253, 280, 542, 1336

Europe, Eastern–Slovenia (Slovenija; Declared Independence from 
Yugoslavia on 21 June 1991). 24, 25, 26, 27, 28, 29, 31, 32, 38, 47, 
252, 309, 310, 1336

Europe, Eastern–Soybean Crushing–Soy Oil and Meal Production 
and Consumption–Statistics, Trends, and Analyses. 1051

Europe, Eastern–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses. 146, 286, 307, 316, 343, 356, 368, 383, 410, 
435, 436, 953

Europe, Eastern–USSR (Union of Soviet Socialist Republics or 
Soviet Union; called Russia before 30 Dec. 1922. Ceased to exist 
on 26 Dec. 1991). 156, 162, 163, 168, 187, 194, 230, 233, 244, 252, 
257, 259, 264, 273, 277, 279, 280, 283, 284, 285, 286, 288, 289, 
291, 292, 303, 304, 305, 307, 308, 309, 310, 311, 316, 324, 325, 
331, 332, 343, 344, 348, 354, 355, 356, 358, 368, 375, 383, 393, 
410, 435, 436, 459, 485, 513, 529, 532, 534, 535, 536, 553, 573, 
580, 594, 595, 598, 606, 626, 712, 748, 758, 774, 783, 800, 858, 
861, 876, 900, 904, 945, 947, 953, 1051, 1160, 1280, 1345, 1380

Europe, Eastern–Ukraine (Ukrayina; Formerly Ukranian SSR, a 
Soviet Republic from 1917 to Dec. 1991). 24, 25, 26, 28, 73, 77, 85, 
86, 92, 112, 156, 157, 158, 257, 277, 280, 286, 303, 309, 310, 324, 
348, 800, 1316, 1326, 1380

Europe, Eastern–Yugoslavia. Composed of Serbia and Montenegro 
from 17 April 1992 to 13 March 2002. From 1918-1991 
included the 6 Republics of Serbia / Servia, Croatia, Bosnia and 
Herzegovina, Slovenia, Macedonia, and Montenegro. Included 
Carnaro, Fiume / Rijeka / Rieka 1947-1992; Formerly Also Spelled 
Jugoslavia. See also Serbia and Montenegro. 146, 168, 257, 280, 
291, 303, 304, 309, 316, 331, 348, 355, 368, 383, 410, 435, 436, 
459, 496, 540, 562, 594, 639, 640, 690, 767, 769, 845, 858, 861, 
876, 904, 953, 1035, 1091, 1119, 1160, 1380

Europe, Western–Andorra, Principality of. 1119

Europe, Western–Austria (Österreich). 22, 23, 24, 25, 26, 27, 28, 

29, 30, 31, 32, 33, 35, 38, 39, 40, 41, 42, 43, 44, 47, 49, 50, 51, 56, 
91, 92, 95, 107, 112, 113, 118, 119, 140, 149, 150, 152, 155, 156, 
157, 158, 162, 163, 187, 229, 239, 243, 244, 245, 246, 253, 273, 
274, 276, 277, 280, 283, 285, 286, 287, 288, 289, 291, 292, 303, 
307, 309, 311, 316, 324, 325, 331, 332, 333, 348, 354, 355, 358, 
368, 383, 406, 412, 415, 416, 420, 428, 438, 448, 450, 459, 461, 
496, 515, 517, 519, 527, 548, 566, 568, 580, 588, 651, 660, 712, 
719, 758, 784, 786, 793, 798, 815, 830, 853, 858, 861, 872, 873, 
904, 923, 970, 976, 1020, 1021, 1076, 1095, 1113, 1119, 1122, 
1144, 1146, 1155, 1160, 1165, 1226, 1252, 1253, 1263, 1297, 1301, 
1311, 1327, 1335, 1336, 1337, 1345, 1349, 1351, 1355, 1363, 1373, 
1378, 1380

Europe, Western–Belgium, Kingdom of. 68, 87, 95, 108, 112, 113, 
118, 140, 155, 156, 169, 188, 228, 230, 239, 240, 252, 253, 257, 
260, 264, 277, 279, 280, 283, 284, 291, 297, 302, 303, 304, 331, 
344, 363, 376, 384, 392, 398, 415, 428, 438, 450, 461, 471, 483, 
494, 496, 500, 508, 509, 515, 517, 518, 519, 520, 523, 532, 542, 
554, 562, 566, 568, 571, 573, 574, 588, 589, 616, 619, 625, 641, 
646, 651, 662, 668, 679, 710, 711, 712, 713, 729, 748, 758, 765, 
773, 774, 785, 786, 788, 793, 798, 804, 805, 815, 817, 830, 831, 
836, 865, 870, 872, 880, 883, 884, 900, 901, 943, 951, 970, 976, 
978, 993, 1005, 1016, 1020, 1021, 1031, 1032, 1033, 1038, 1042, 
1048, 1051, 1066, 1077, 1087, 1112, 1114, 1119, 1142, 1160, 1175, 
1177, 1200, 1236, 1237, 1251, 1252, 1253, 1297, 1301, 1311, 1327, 
1336, 1345, 1363, 1367, 1373, 1374, 1378, 1381

Europe, Western–Denmark (Danmark; Including the Province of 
Greenland [Kalaallit Nunaat]). 68, 83, 95, 97, 112, 118, 124, 140, 
146, 149, 156, 162, 163, 168, 190, 213, 230, 240, 246, 249, 253, 
257, 260, 261, 264, 277, 284, 288, 291, 300, 303, 304, 307, 308, 
309, 331, 343, 344, 392, 401, 415, 428, 438, 450, 461, 471, 483, 
485, 494, 500, 508, 515, 517, 520, 529, 532, 553, 554, 568, 571, 
573, 584, 588, 589, 619, 622, 625, 646, 651, 662, 668, 711, 712, 
748, 758, 765, 786, 788, 793, 815, 830, 880, 884, 900, 970, 976, 
978, 1005, 1020, 1021, 1035, 1160, 1187, 1193, 1266, 1268, 1297, 
1301, 1311, 1327, 1358, 1363

Europe, Western–Finland (Suomen Tasavalta). 253, 277, 291, 307, 
416, 438, 450, 461, 468, 480, 492, 496, 532, 568, 573, 651, 712, 
793, 872, 904, 978, 1021, 1076, 1119, 1193, 1194, 1253, 1301, 
1309, 1363, 1373

Europe, Western–France (République Française). 15, 19, 20, 21, 25, 
27, 28, 30, 31, 32, 33, 35, 36, 39, 40, 41, 42, 43, 44, 46, 47, 49, 50, 
52, 54, 56, 59, 60, 68, 69, 73, 77, 83, 84, 85, 86, 87, 91, 92, 93, 95, 
97, 98, 107, 112, 113, 116, 117, 118, 119, 123, 126, 127, 133, 135, 
140, 146, 149, 150, 152, 155, 156, 157, 158, 159, 162, 163, 168, 
170, 183, 186, 188, 190, 194, 200, 213, 226, 228, 230, 232, 239, 
240, 246, 249, 252, 253, 254, 257, 260, 264, 273, 274, 276, 280, 
283, 284, 285, 286, 288, 289, 290, 291, 292, 295, 300, 303, 304, 
305, 307, 308, 309, 310, 311, 316, 317, 323, 324, 325, 326, 329, 
330, 331, 332, 333, 334, 336, 338, 347, 350, 351, 361, 363, 364, 
365, 373, 374, 375, 376, 392, 395, 401, 406, 415, 416, 428, 438, 
450, 453, 458, 459, 461, 468, 471, 480, 483, 487, 491, 496, 499, 
500, 508, 512, 514, 515, 517, 518, 519, 520, 532, 540, 542, 543, 
545, 551, 553, 562, 566, 568, 571, 573, 574, 575, 577, 580, 585, 
588, 594, 598, 601, 602, 604, 609, 616, 619, 625, 626, 637, 639, 
640, 641, 646, 650, 651, 656, 662, 663, 668, 679, 685, 686, 690, 
706, 707, 710, 711, 712, 728, 729, 748, 758, 765, 767, 769, 775, 
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783, 784, 785, 786, 788, 793, 798, 800, 804, 808, 815, 817, 830, 
836, 837, 858, 861, 872, 876, 880, 882, 883, 884, 893, 896, 900, 
904, 914, 923, 925, 926, 941, 944, 946, 955, 958, 960, 965, 970, 
976, 978, 980, 981, 992, 993, 995, 1002, 1005, 1016, 1020, 1021, 
1031, 1038, 1042, 1044, 1048, 1063, 1076, 1080, 1085, 1086, 1087, 
1095, 1096, 1100, 1102, 1108, 1114, 1119, 1127, 1142, 1146, 1159, 
1160, 1165, 1166, 1172, 1173, 1177, 1182, 1184, 1195, 1200, 1201, 
1205, 1223, 1224, 1226, 1236, 1252, 1253, 1266, 1269, 1279, 1292, 
1297, 1301, 1305, 1311, 1313, 1316, 1322, 1323, 1327, 1335, 1336, 
1337, 1345, 1349, 1350, 1351, 1355, 1359, 1363, 1372, 1373, 1374, 
1378, 1379, 1381

Europe, Western–Germany (Deutschland; Including East and West 
Germany, Oct. 1949–July 1990). 19, 21, 23, 24, 25, 27, 30, 33, 36, 
38, 41, 42, 44, 50, 51, 52, 58, 62, 68, 77, 81, 83, 85, 87, 88, 89, 91, 
92, 93, 95, 97, 99, 103, 105, 106, 112, 113, 118, 119, 120, 123, 128, 
137, 140, 146, 149, 150, 151, 152, 155, 156, 157, 158, 159, 162, 
163, 168, 169, 170, 183, 188, 190, 200, 213, 228, 230, 235, 238, 
240, 242, 244, 245, 246, 249, 252, 253, 254, 255, 257, 259, 260, 
261, 264, 273, 274, 276, 277, 280, 283, 284, 285, 286, 287, 288, 
289, 291, 292, 293, 294, 295, 296, 299, 300, 302, 303, 304, 305, 
307, 308, 309, 310, 311, 316, 318, 320, 321, 323, 324, 325, 326, 
327, 330, 331, 332, 333, 338, 343, 344, 350, 353, 355, 361, 362, 
363, 369, 375, 376, 384, 390, 392, 395, 398, 401, 406, 411, 415, 
416, 420, 424, 428, 438, 443, 448, 450, 453, 458, 459, 461, 471, 
475, 483, 484, 485, 488, 491, 493, 496, 499, 500, 508, 509, 512, 
513, 514, 515, 517, 518, 519, 520, 521, 526, 529, 530, 532, 533, 
539, 542, 544, 546, 548, 549, 553, 554, 556, 562, 566, 568, 570, 
571, 573, 574, 577, 580, 584, 588, 589, 594, 595, 597, 598, 600, 
605, 616, 619, 623, 625, 646, 650, 651, 656, 662, 668, 679, 685, 
686, 699, 703, 710, 711, 712, 718, 728, 729, 748, 750, 758, 765, 
767, 774, 785, 786, 788, 793, 795, 798, 800, 803, 804, 815, 825, 
828, 830, 831, 832, 836, 837, 858, 861, 864, 865, 869, 872, 873, 
876, 880, 883, 884, 900, 902, 904, 907, 914, 918, 923, 925, 950, 
970, 976, 978, 981, 985, 992, 993, 998, 999, 1005, 1016, 1017, 
1020, 1021, 1030, 1035, 1038, 1039, 1042, 1048, 1049, 1051, 1076, 
1080, 1089, 1095, 1125, 1127, 1128, 1133, 1148, 1160, 1161, 1165, 
1166, 1177, 1194, 1195, 1223, 1226, 1252, 1260, 1266, 1267, 1277, 
1280, 1297, 1301, 1304, 1305, 1311, 1313, 1316, 1318, 1327, 1336, 
1337, 1345, 1347, 1349, 1351, 1355, 1359, 1363, 1364, 1372, 1373, 
1378, 1379, 1380, 1381

Europe, Western–Greece (Hellenic Republic–Elliniki Dimokratia–
Hellas. Including Crete, Kríte, Kriti, or Creta, and Epirus or 
Epeiros). 45, 177, 309, 316, 327, 344, 348, 354, 355, 358, 406, 412, 
424, 428, 438, 461, 484, 496, 508, 515, 517, 519, 520, 527, 568, 
609, 712, 758, 793, 858, 861, 884, 900, 902, 918, 1021, 1142, 1313, 
1345, 1351, 1355, 1380

Europe, Western–Iceland (Lydhveldidh or Lyoveldio Island). 475, 
1021, 1076, 1119

Europe, Western–Introduction of Soy Products to. Earliest 
document seen concerning soybean products in a certain western 
European country. Soybeans as such have not yet been reported in 
this country. 13, 83, 428

Europe, Western–Introduction of Soy Products to. This document 
contains the earliest date seen for soybean products in a certain 
Western European country. Soybeans as such had not yet been 

reported by that date in this country. 13, 428

Europe, Western–Introduction of Soybeans to or Dissemination of 
Soybeans from. Other or general information and leads concerning 
Western Europe. 14, 24, 39, 325

Europe, Western–Introduction of Soybeans to. Earliest document 
seen concerning soybeans in a certain Western European country. 
20

Europe, Western–Introduction of Soybeans to. Earliest document 
seen concerning soybeans or soyfoods in connection with (but not 
yet in) a certain Western European country. 1, 23, 24

Europe, Western–Introduction of Soybeans to. Earliest document 
seen concerning the cultivation of soybeans in a certain Western 
European country. 20, 316

Europe, Western–Introduction of Soybeans to. This document 
contains the earliest date seen for soybeans in a certain Western 
European country. 33, 133, 164, 165, 166, 167

Europe, Western–Introduction of Soybeans to. This document 
contains the earliest date seen for the cultivation of soybeans in a 
certain Western European country. 33, 133, 164, 165, 166, 167, 858

Europe, Western–Ireland, Republic of (Éire; Also Called Irish 
Republic). 18, 83, 146, 149, 163, 168, 313, 317, 324, 448, 450, 517, 
568, 588, 625, 651, 668, 711, 758, 765, 774, 793, 798, 880, 884, 
900, 978, 1021, 1031, 1119, 1194, 1195, 1363

Europe, Western–Italy (Repubblica Italiana). 1, 2, 3, 4, 5, 6, 7, 8, 
9, 10, 11, 12, 13, 14, 15, 16, 17, 18, 19, 20, 21, 22, 23, 24, 25, 26, 
27, 28, 29, 30, 31, 32, 33, 34, 35, 36, 37, 38, 39, 40, 41, 42, 43, 44, 
45, 46, 47, 48, 49, 50, 51, 52, 53, 54, 55, 56, 57, 58, 59, 60, 61, 62, 
63, 64, 65, 66, 67, 68, 69, 70, 71, 72, 73, 74, 75, 76, 77, 78, 79, 80, 
81, 82, 83, 84, 85, 86, 87, 88, 89, 90, 91, 92, 93, 94, 95, 96, 97, 98, 
99, 100, 101, 102, 103, 104, 105, 106, 107, 108, 109, 110, 111, 112, 
113, 114, 115, 116, 117, 118, 119, 120, 121, 122, 123, 124, 125, 
126, 127, 128, 129, 130, 131, 132, 133, 134, 135, 136, 137, 138, 
139, 140, 141, 142, 143, 144, 145, 146, 147, 148, 149, 150, 151, 
152, 153, 154, 155, 156, 157, 158, 159, 160, 161, 162, 163, 164, 
165, 166, 167, 168, 169, 170, 171, 172, 173, 174, 175, 176, 177, 
178, 179, 180, 181, 182, 183, 184, 185, 186, 187, 188, 189, 190, 
191, 192, 193, 194, 195, 196, 197, 198, 199, 200, 201, 202, 203, 
204, 205, 206, 207, 208, 209, 210, 211, 212, 213, 214, 215, 216, 
217, 218, 219, 220, 221, 222, 223, 224, 225, 226, 227, 228, 229, 
230, 231, 232, 233, 234, 235, 236, 237, 238, 239, 240, 241, 242, 
243, 244, 245, 246, 247, 248, 249, 250, 251, 252, 253, 254, 255, 
256, 257, 258, 259, 260, 261, 262, 263, 264, 265, 266, 267, 268, 
269, 270, 271, 272, 273, 274, 275, 276, 277, 278, 279, 280, 281, 
282, 283, 284, 285, 286, 287, 288, 289, 290, 291, 292, 293, 294, 
295, 296, 297, 298, 299, 300, 301, 302, 303, 304, 305, 306, 307, 
308, 309, 310, 311, 312, 313, 314, 316, 317, 318, 319, 320, 321, 
322, 323, 324, 325, 326, 327, 328, 329, 330, 331, 332, 333, 334, 
335, 336, 338, 339, 340, 341, 342, 343, 344, 345, 346, 347, 348, 
349, 350, 351, 352, 353, 354, 355, 356, 357, 358, 359, 360, 361, 
362, 363, 364, 365, 366, 367, 368, 369, 370, 371, 372, 373, 374, 
375, 376, 377, 378, 379, 380, 381, 382, 383, 384, 385, 386, 387, 
388, 389, 390, 391, 392, 393, 394, 395, 396, 397, 398, 399, 400, 
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401, 402, 403, 404, 405, 406, 407, 408, 409, 410, 411, 412, 413, 
414, 415, 416, 417, 418, 419, 420, 421, 422, 423, 424, 425, 426, 
427, 428, 429, 430, 431, 432, 433, 434, 435, 436, 437, 438, 439, 
440, 441, 442, 443, 444, 445, 446, 447, 448, 449, 450, 451, 452, 
453, 454, 455, 456, 457, 458, 459, 460, 461, 462, 463, 464, 465, 
466, 467, 468, 469, 470, 471, 472, 473, 474, 475, 476, 477, 478, 
479, 480, 481, 482, 483, 484, 485, 486, 487, 488, 489, 490, 491, 
492, 493, 494, 495, 496, 497, 498, 499, 500, 501, 502, 503, 504, 
505, 506, 507, 508, 509, 510, 511, 512, 513, 514, 515, 516, 517, 
518, 519, 520, 521, 522, 523, 524, 525, 526, 527, 528, 529, 530, 
531, 532, 533, 534, 535, 536, 537, 538, 539, 540, 541, 542, 543, 
544, 545, 546, 547, 548, 549, 550, 551, 552, 553, 554, 555, 556, 
557, 558, 560, 561, 562, 564, 565, 566, 567, 568, 569, 570, 571, 
572, 573, 574, 575, 576, 577, 578, 579, 580, 581, 582, 583, 584, 
585, 586, 587, 588, 589, 590, 591, 592, 593, 594, 595, 596, 597, 
598, 599, 600, 601, 602, 603, 604, 605, 606, 608, 609, 610, 611, 
612, 613, 614, 615, 616, 617, 618, 619, 620, 621, 622, 623, 624, 
625, 626, 627, 628, 629, 630, 631, 632, 633, 634, 635, 636, 637, 
638, 639, 640, 641, 642, 645, 646, 647, 648, 649, 650, 651, 652, 
653, 654, 655, 656, 657, 658, 659, 660, 661, 662, 663, 664, 665, 
666, 667, 668, 669, 670, 671, 672, 673, 679, 680, 681, 682, 683, 
685, 686, 690, 693, 694, 695, 696, 697, 698, 699, 700, 701, 702, 
703, 704, 705, 706, 707, 708, 709, 710, 711, 712, 713, 716, 719, 
722, 725, 728, 729, 730, 731, 732, 733, 735, 736, 737, 738, 739, 
740, 741, 742, 743, 744, 745, 746, 747, 748, 749, 750, 751, 752, 
753, 754, 755, 756, 757, 758, 760, 765, 767, 769, 770, 771, 772, 
773, 774, 775, 776, 777, 778, 781, 783, 784, 785, 786, 788, 792, 
793, 794, 795, 796, 797, 798, 799, 800, 803, 804, 805, 806, 807, 
808, 811, 812, 813, 815, 816, 817, 818, 819, 820, 821, 822, 823, 
825, 827, 828, 829, 830, 831, 832, 833, 834, 835, 836, 837, 839, 
840, 841, 842, 843, 844, 845, 848, 850, 855, 856, 857, 858, 859, 
860, 861, 862, 863, 864, 865, 866, 869, 870, 871, 872, 873, 874, 
876, 880, 881, 882, 883, 884, 885, 886, 887, 888, 889, 890, 891, 
892, 893, 895, 896, 897, 898, 899, 900, 902, 903, 904, 905, 906, 
908, 909, 914, 917, 918, 919, 920, 921, 922, 923, 924, 925, 926, 
927, 928, 929, 930, 931, 932, 934, 936, 937, 939, 941, 942, 943, 
944, 945, 947, 948, 949, 950, 951, 952, 953, 954, 956, 957, 958, 
959, 960, 961, 962, 964, 966, 968, 969, 970, 971, 972, 973, 974, 
975, 976, 977, 978, 979, 980, 981, 983, 985, 986, 987, 988, 989, 
990, 991, 992, 993, 994, 996, 997, 1000, 1001, 1002, 1003, 1004, 
1005, 1006, 1007, 1008, 1009, 1010, 1011, 1012, 1013, 1014, 1015, 
1016, 1017, 1019, 1020, 1021, 1022, 1023, 1024, 1027, 1031, 1032, 
1033, 1034, 1035, 1036, 1037, 1038, 1039, 1042, 1043, 1047, 1048, 
1049, 1051, 1052, 1053, 1054, 1055, 1056, 1057, 1058, 1059, 1060, 
1061, 1062, 1064, 1065, 1066, 1067, 1068, 1069, 1070, 1071, 1076, 
1077, 1078, 1079, 1080, 1081, 1082, 1084, 1085, 1086, 1087, 1088, 
1090, 1091, 1092, 1093, 1094, 1095, 1096, 1097, 1098, 1099, 1100, 
1102, 1103, 1104, 1105, 1106, 1108, 1109, 1110, 1111, 1112, 1113, 
1114, 1115, 1116, 1117, 1118, 1119, 1120, 1121, 1122, 1123, 1124, 
1126, 1127, 1128, 1129, 1130, 1132, 1133, 1134, 1135, 1136, 1139, 
1140, 1141, 1142, 1143, 1144, 1145, 1146, 1147, 1149, 1150, 1151, 
1152, 1153, 1154, 1155, 1156, 1157, 1159, 1160, 1161, 1162, 1164, 
1165, 1166, 1168, 1169, 1170, 1171, 1172, 1173, 1175, 1176, 1177, 
1178, 1179, 1180, 1181, 1185, 1186, 1187, 1188, 1189, 1190, 1191, 
1192, 1193, 1194, 1195, 1196, 1200, 1201, 1203, 1205, 1206, 1207, 
1208, 1209, 1210, 1211, 1212, 1213, 1214, 1215, 1216, 1217, 1223, 
1224, 1225, 1226, 1229, 1230, 1231, 1232, 1233, 1235, 1236, 1237, 
1238, 1241, 1242, 1243, 1244, 1246, 1247, 1248, 1250, 1251, 1252, 
1253, 1254, 1257, 1258, 1259, 1261, 1262, 1263, 1264, 1265, 1266, 
1267, 1268, 1269, 1270, 1275, 1276, 1277, 1278, 1279, 1280, 1282, 

1283, 1284, 1285, 1286, 1287, 1288, 1289, 1290, 1291, 1292, 1293, 
1294, 1295, 1296, 1297, 1298, 1300, 1301, 1302, 1304, 1305, 1309, 
1310, 1311, 1312, 1313, 1314, 1316, 1322, 1323, 1324, 1325, 1326, 
1327, 1328, 1329, 1331, 1333, 1334, 1335, 1336, 1337, 1338, 1339, 
1340, 1341, 1342, 1343, 1345, 1347, 1348, 1349, 1350, 1351, 1352, 
1355, 1356, 1358, 1359, 1360, 1363, 1365, 1367, 1368, 1371, 1372, 
1373, 1374, 1376, 1377, 1378, 1379, 1380, 1381

Europe, Western–Liechtenstein, Principality of. 23, 24, 26

Europe, Western–Luxembourg, Grand Duchy of (Occasionally 
spelled Luxemburg). 146, 168, 428, 438, 450, 461, 496, 515, 532, 
554, 568, 573, 646, 651, 668, 711, 748, 758, 793, 830, 865, 880, 
884, 900, 978, 1021, 1051, 1149, 1351, 1355, 1374

Europe, Western–Malta. 461, 1021, 1336

Europe, Western–Netherlands, Kingdom of the (Koninkrijk der 
Nederlanden), Including Holland. 25, 33, 56, 68, 79, 83, 85, 87, 95, 
112, 113, 118, 124, 140, 146, 149, 150, 151, 152, 156, 157, 159, 
162, 163, 168, 169, 170, 183, 188, 190, 200, 213, 230, 239, 240, 
244, 246, 252, 253, 259, 260, 261, 264, 273, 274, 277, 280, 283, 
284, 288, 291, 292, 300, 302, 303, 304, 305, 307, 309, 311, 316, 
320, 324, 331, 332, 343, 344, 351, 363, 375, 384, 392, 411, 415, 
428, 438, 450, 459, 461, 484, 490, 493, 496, 500, 512, 515, 519, 
520, 529, 532, 542, 546, 553, 554, 562, 566, 568, 570, 571, 573, 
574, 584, 588, 589, 595, 616, 619, 625, 646, 651, 656, 668, 710, 
711, 712, 728, 729, 748, 758, 765, 774, 775, 780, 784, 786, 788, 
793, 798, 800, 811, 815, 817, 830, 836, 837, 865, 872, 880, 883, 
884, 896, 900, 904, 914, 923, 970, 976, 978, 992, 1020, 1021, 1031, 
1035, 1039, 1048, 1051, 1080, 1091, 1142, 1160, 1166, 1175, 1177, 
1223, 1224, 1265, 1266, 1277, 1280, 1297, 1301, 1311, 1327, 1336, 
1337, 1347, 1360, 1363, 1367, 1374, 1378

Europe, Western–Norway, Kingdom of (Kongeriket Norge). 21, 68, 
83, 91, 95, 146, 168, 240, 257, 259, 264, 277, 284, 288, 291, 300, 
303, 307, 331, 344, 415, 428, 438, 450, 461, 483, 508, 515, 517, 
532, 542, 553, 568, 573, 588, 651, 712, 793, 872, 900, 904, 1021, 
1076, 1119, 1193, 1194, 1297, 1311, 1327, 1342, 1347

Europe, Western–Portugal (República Portuguesa; Including Macao 
/ Macau {Until 1999} and the Azores). 146, 168, 252, 253, 257, 
280, 304, 409, 446, 448, 450, 459, 461, 484, 496, 508, 509, 515, 
517, 568, 571, 588, 616, 619, 640, 663, 690, 712, 758, 765, 774, 
793, 800, 815, 845, 858, 861, 872, 884, 900, 902, 918, 970, 976, 
1021, 1031, 1051, 1119, 1127, 1142, 1193, 1194, 1195, 1201, 1279, 
1297, 1311, 1327, 1345, 1374

Europe, Western–Scotland (Part of United Kingdom since 1707). 
83, 95, 252, 253, 257, 280, 313, 396, 411, 461, 492, 512, 542, 571, 
603, 712, 758, 798

Europe, Western–Soybean Crushing–Soy Oil and Meal Production 
and Consumption–Statistics, Trends, and Analyses. 836, 1051

Europe, Western–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses. 356, 368, 383, 410, 435, 436, 604, 706, 707, 
953

Europe, Western–Spain, Kingdom of (Reino de España). 19, 82, 83, 
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84, 141, 162, 163, 177, 188, 200, 226, 239, 253, 283, 304, 305, 333, 
344, 346, 350, 415, 416, 419, 420, 423, 424, 428, 429, 430, 432, 
433, 438, 439, 440, 443, 450, 452, 454, 457, 461, 468, 471, 477, 
480, 483, 484, 487, 492, 493, 496, 497, 500, 503, 505, 508, 509, 
515, 517, 518, 519, 520, 521, 526, 530, 532, 533, 539, 542, 544, 
551, 554, 568, 570, 571, 574, 584, 588, 594, 595, 598, 609, 619, 
639, 640, 650, 651, 690, 712, 729, 748, 758, 767, 769, 793, 815, 
836, 858, 861, 872, 876, 884, 900, 902, 904, 914, 918, 985, 1005, 
1020, 1021, 1038, 1042, 1051, 1076, 1119, 1127, 1133, 1139, 1149, 
1159, 1160, 1162, 1166, 1177, 1193, 1194, 1195, 1201, 1223, 1224, 
1279, 1280, 1297, 1301, 1311, 1327, 1335, 1336, 1337, 1345, 1363, 
1373, 1374, 1378

Europe, Western–Sweden, Kingdom of (Konungariket Sverige). 68, 
83, 95, 112, 113, 118, 124, 140, 146, 156, 162, 163, 168, 240, 246, 
249, 253, 261, 277, 291, 300, 303, 304, 307, 308, 309, 316, 331, 
343, 344, 450, 458, 475, 491, 508, 514, 571, 577, 582, 588, 594, 
619, 651, 728, 758, 765, 783, 798, 815, 876, 904, 970, 976, 978, 
981, 1005, 1020, 1021, 1048, 1076, 1119, 1160, 1193, 1194, 1301, 
1381

Europe, Western–Switzerland (Swiss Confederation). 7, 25, 141, 
156, 157, 162, 163, 188, 252, 253, 257, 273, 274, 276, 280, 283, 
292, 309, 313, 323, 325, 329, 338, 341, 347, 363, 438, 450, 459, 
461, 475, 496, 515, 517, 519, 532, 548, 568, 571, 588, 633, 651, 
669, 672, 679, 680, 681, 685, 712, 722, 728, 753, 754, 758, 765, 
767, 768, 782, 784, 785, 786, 787, 793, 795, 798, 799, 815, 817, 
832, 834, 836, 850, 858, 868, 895, 900, 923, 942, 981, 993, 1005, 
1016, 1020, 1021, 1038, 1048, 1076, 1080, 1095, 1111, 1119, 1142, 
1146, 1155, 1160, 1165, 1177, 1203, 1205, 1223, 1236, 1301, 1302, 
1329, 1358, 1363, 1372, 1378, 1381

Europe, Western–United Kingdom of Great Britain and Northern 
Ireland (UK–Including England, Scotland, Wales, Channel Islands, 
Isle of Man, Gibraltar). 9, 13, 18, 21, 27, 40, 50, 51, 60, 68, 76, 81, 
82, 83, 84, 85, 87, 89, 95, 97, 103, 104, 112, 113, 114, 116, 118, 
119, 124, 135, 136, 140, 141, 142, 146, 149, 151, 156, 157, 159, 
162, 163, 168, 170, 183, 188, 190, 200, 213, 228, 229, 230, 239, 
240, 243, 245, 246, 249, 250, 252, 253, 254, 257, 259, 260, 261, 
273, 274, 277, 279, 280, 283, 284, 285, 287, 288, 289, 291, 292, 
295, 300, 303, 304, 305, 307, 308, 313, 316, 318, 319, 325, 326, 
331, 343, 344, 347, 349, 354, 355, 361, 373, 375, 376, 384, 390, 
392, 396, 411, 415, 424, 428, 432, 438, 448, 450, 453, 458, 459, 
461, 467, 468, 471, 480, 483, 484, 491, 492, 494, 496, 500, 508, 
509, 510, 512, 513, 514, 515, 518, 519, 532, 541, 542, 553, 562, 
568, 570, 571, 573, 574, 575, 582, 585, 588, 594, 598, 600, 601, 
602, 603, 605, 611, 614, 619, 625, 636, 643, 644, 646, 651, 662, 
668, 673, 679, 686, 698, 710, 711, 712, 729, 741, 748, 751, 752, 
758, 765, 774, 775, 785, 786, 792, 793, 798, 804, 815, 830, 836, 
838, 848, 861, 872, 873, 876, 880, 884, 896, 900, 902, 903, 904, 
909, 918, 928, 952, 964, 970, 976, 978, 981, 993, 1003, 1005, 1016, 
1020, 1021, 1031, 1038, 1039, 1042, 1048, 1051, 1076, 1080, 1091, 
1114, 1119, 1127, 1160, 1165, 1177, 1193, 1194, 1195, 1200, 1223, 
1226, 1266, 1277, 1279, 1292, 1295, 1301, 1316, 1335, 1336, 1345, 
1347, 1348, 1372, 1378, 1379, 1380

Europe, Western–Vatican City (Offi cially The Holy See). 406

Europe, Western. 40, 59, 89, 118, 119, 130, 140, 392, 395, 415, 432, 
434, 450, 455, 456, 500, 537, 562, 575, 589, 592, 598, 668, 698, 

758, 765, 808, 830, 856, 858, 891, 1095, 1143, 1266, 1291, 1373

Europe, soyfoods associations in. See Soyfoods Associations in 
Europe

Europe, soyfoods movement in. See Soyfoods Movement in Europe

European Soybean Types and Varieties–Early, with Names. 19, 332

Evans Seed Co. (West Branch, Ogemaw County, Michigan) and Mr. 
Edward Ellsworth Evans (1864-1928). 92, 290, 372, 947

Expellers. See Soybean Crushing–Equipment–Screw Presses and 
Expellers

Experiment stations (state) in USA. See Agricultural Experiment 
Stations in the United States

Explosions or fi res. See Soybean Crushing–Explosions and/or Fires 
in Soybean Solvent Extraction Plants

Explosives Made from Soy Oil or Glycerine–Industrial Uses of Soy 
Oil as a Non-Drying Oil. 322

Exports. See Trade of Soybeans, Oil & Meal, or see Individual 
Soyfoods Exported

Extru-Tech, Inc. See Extruder / Extrusion Cooker Manufacturers–
Wenger International, Inc.

Extruder / Extrusion Cooker Manufacturers–Wenger International, 
Inc. (Kansas City, Missouri; Sabetha, Kansas), Incl. Extru-Tech, 
Inc. 550

Extruders, Extrusion Cooking, Extrusion Cookers and Expanders. 
See also Low Cost Extrusion Cookers (LEC / LECs). 564, 582, 598, 
673, 939, 1279, 1314

FAO. See United Nations (Including UNICEF, FAO, UNDP, 
UNESCO, and UNRRA) Work with Soy

Faba bean or fava bean. See Broad Bean (Vicia faba)

Family history. See Genealogy and Family History

Far-Mar-Co, Inc. (A Cooperative; Hutchinson, Kansas). Created 
on 1 June 1968 by the merger of four regional grain cooperatives 
including Farmers Union Cooperative Marketing Assn., which had 
owned the former Dannen soybean crushing plant in St. Joseph, 
Missouri, since Sept. 1963. Parts later sold to PMS Foods, Inc. 564, 
748

Farbenindustrie, I.G. See IG Farben

Farm (The) (Lanark, ONT, Canada). See Plenty Canada

Farm (The) (Summertown, Tennessee). See also Soyfoods 
Companies (USA)–Farm Food Co. 750, 779, 993, 1176

Farm Food Co. (San Rafael, then San Francisco, California), Farm 
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Foods, and Farm Soy Dairy (Summertown, Tennessee). Div. of 
Hain Food Group (Uniondale, New York). Merged with Barricini 
Foods on 31 May 1985. Acquired by 21st Century Foods from 
Barracini Foods in mid-1993. 734, 750, 779, 788, 810, 838, 933, 
993

Farm machinery. See Tractors

Farmers Union Grain Terminal Association (GTA). Established in 
1938 in St. Paul, Minnesota. 748

Farming and gardening, biodynamic. See Biodynamic / Bio-
Dynamic Farming and Gardening (General)

Farmland Industries, Inc. Named Consumers Cooperative 
Association from 1934 to 1 Sept. 1966. Declared Bankruptcy in 
May 2002. 748

Fasting–Abstaining from All Food and Nourishment, Consuming 
Only Water. 401, 1276

Fatty Acids for Non-Drying or Drying Applications (As in Hot-Melt 
Glues or the Curing Component of Epoxy Glues)–Industrial Uses of 
Soy Oil. 811

Fearn, Dr. Charles E. (-1949), and Fearn Soya Foods / Fearn 
Natural Foods. 310

Feeds–Effi ciency of Animals in Converting Feeds into Human 
Foods. 616, 1363, 1371

Feeds–Soybeans, soybean forage, or soy products fed to various 
types of animals. See The type of animal–chickens, pigs, cows, 
horses, etc.

Feeds / Forage from Soybean Plants–Hay (Whole Dried Soybean 
Plants, Foliage and Immature Seed Included). 41, 112, 149, 150, 
156, 194, 246, 372, 947

Feeds / Forage from Soybean Plants–Pasture, Grazing or Foraging. 
84, 91, 156, 194, 261, 283

Feeds / Forage from Soybean Plants–Pastures & Grazing–Hogging 
Down / Off, Pasturing Down, Grazing Down, Lambing Down / Off, 
and Sheeping-Down / Off. 91, 117, 156

Feeds / Forage from Soybean Plants–Silage / Ensilage Made in a 
Silo. 112, 156, 194, 261, 283

Feeds / Forage from Soybean Plants–Soilage and Soiling (Green 
Crops Cut for Feeding Confi ned Animals). 120, 156, 261

Feeds / Forage from Soybean Plants–Straw (Stems of Whole Dried 
Soybean Plants). Also Fertilizing Value, Other Uses, Yields, and 
Chemical Composition. 24, 25, 28, 38, 40, 41, 112, 246, 261, 389

Feeds / Forage from Soybean Plants or Full-Fat Seeds (Including 
Forage, Fodder {Green Plants}, or Ground Seeds). 33, 39, 45, 47, 
49, 76, 83, 87, 107, 109, 115, 116, 118, 146, 152, 162, 163, 174, 
200, 226, 279, 285, 286, 288, 289, 290, 292, 305, 332, 371, 405, 

626, 896, 897, 939

Feeds Made from Soybean Meal (Defatted). 83, 118, 141, 162, 163, 
270, 286, 323, 403, 474, 492, 499, 555, 557, 562, 567, 582, 598, 
660, 670, 939, 945, 952, 1091, 1279, 1371

Feeds, Other Types (Okara, Calf Milk Replacers, Soybean Hulls, 
etc.). 413, 437, 843, 1035, 1039

Feminization. See Reproduction / Reproductive, Fertility, or 
Feminization Problems

Fermented Black Soybeans–Whole Soybeans Fermented with 
Salt–Also called Fermented Black Beans, Salted Black Beans, 
Salty Black Beans, Black Fermented Beans, Black Beans, Black 
Bean Sauce, Black Bean and Ginger Sauce, Chinese Black Beans, 
Preserved Black Beans or Preserved Chinese Black Beans. In 
Chinese (Mandarin): Shi, Doushi, or Douchi (pinyin), Tou-shih, 
Toushih, or Tou-ch’ih (Wade-Giles). Cantonese: Dow see, Dow si, 
Dow-si, Dowsi, or Do shih. In Japan: Hamanatto, Daitokuji Natto, 
Shiokara Natto, or Tera Natto. In the Philippines: Tausi or Taosi / 
Tao-si. In Malaysia or Thailand: Tao si. In Indonesia: Tao dji, Tao-
dji, or Tao-djie. 31, 150, 156, 283, 288, 510, 629, 996, 1363

Fermented Black Soybeans, Homemade–How to Make at Home or 
on a Laboratory Scale, by Hand. 741

Fermented Soyfoods and Their Fermentation (General). See also: 
Microbiology and Bacteriology–History of Early Discoveries. 616

Fermented Specialty Soyfoods–Soy Wine, Cantonese Wine Starter 
(Kiu-Tsee / Tsée), Soy Fermentation Pellicle or Bean Ferment (Tou 
Huang), Soyidli / Idli, Dosa / Dosai, Dhokla, and Soy Ogi. 309

Fermented tofu, commercial production. See Tofu, Fermented... 
Production

Fermented tofu. See Tofu, Fermented

Fermented whole soybeans. See Natto, Dawa-dawa, Kinema, Thua-
nao

Ferruzzi-Montedison (Italy). Purchased Central Soya Co. (USA) 
in Oct. 1987. European crushing operations renamed Cereol on 1 
Jan. 1990. Cereol acquired by Bunge in April 2003. 595, 829, 883, 
885, 905, 920, 924, 929, 949, 952, 957, 968, 971, 972, 973, 974, 
975, 977, 979, 991, 993, 1000, 1032, 1039, 1047, 1049, 1082, 1091, 
1095, 1106, 1111, 1120, 1121, 1122, 1127, 1128, 1129, 1133, 1135, 
1136, 1139, 1142, 1143, 1153, 1155, 1159, 1166, 1171, 1173, 1189, 
1190, 1201, 1314, 1322, 1323, 1326

Fertilizer, soybean meal used as. See Soybean Meal / Cake, Fiber 
(as from Okara), or Shoyu Presscake as a Fertilizer or Manure for 
the Soil

Fertilizers / Fertilizer (Incl. Foliar Sprays), Fertilization, Plant 
Nutrition, Mineral Needs, and Nutritional / Physiological Disorders 
of Soybeans (Including Chlorosis). 70, 86, 194, 772

Fiber–Okara or Soy Pulp–Etymology of This Term and Its Cognates 
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/ Relatives in Various Languages. 309, 833

Fiber–Okara or Soy Pulp, Used as an Ingredient in Commercial 
Soyfood Products. 1112, 1212

Fiber–Okara or Soy Pulp, from Making Soymilk or Tofu–Value 
Added Uses (Not Including Livestock Feeds) and Solutions to 
Disposal Problems. 1363

Fiber–Okara or Soy Pulp, the Residue Left from Making Soymilk 
or Tofu. Also called Bean Curd Residue, Soybean Curd Residue, 
Dou-fu-zha (Pinyin). 76, 149, 150, 156, 309, 597, 620, 686, 717, 
734, 750, 779, 833, 1170, 1290, 1305, 1363, 1364

Fiber, Soy–Bran (Pulverized Soybean Hulls / Seed Coats) and Other 
Uses of Soybean Hulls. 156

Fiber, Soy–Bran–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 156

Fiber. See Carbohydrates–Dietary Fiber

Fibers (Artifi cial Wool or Textiles Made from Spun Soy Protein 
Fiber, Including Azlon, Soylon, and Soy Silk / Soysilk)–Industrial 
Uses of Soy Proteins. 267, 272, 278, 283, 293, 294, 296, 298, 299, 
306, 312, 316, 319, 320, 322, 323, 384, 396, 398, 611, 673, 803

Fiji. See Oceania–Fiji

Fires or explosions. See Soybean Crushing–Explosions and/or Fires 
in Soybean Solvent Extraction Plants

Fish or Crustaceans (e.g., Shrimp) Fed Soybean Meal or Oil as Feed 
Using Aquaculture or Mariculture. 914

Fish, meatless. See Meat Alternatives–Meatless Fish, Shellfi sh, and 
Other Seafood-like Products

Five-spice pressed tofu. See Tofu, Five-Spice Pressed (Wu-hsiang 
Toufukan / Wuxiang Doufugan)

Flakes, from whole soybeans. See Whole Soy Flakes

Flatulence or Intestinal Gas–Caused by Complex Sugars (As the 
Oligosaccharides Raffi nose and Stachyose in Soybeans), by Fiber, 
or by Lactose in Milk. 906

Flavor / Taste Problems and Ways of Solving Them (Especially 
Beany Off-Flavors in Soy Oil, Soymilk, Tofu, Whole Dry 
Soybeans, or Soy Protein Products, and Ways of Masking or 
Eliminating Them). 20, 116, 301, 302, 497, 1168

Flax plant or fl axseed. See Linseed Oil, Linseed Cake / Meal, or the 
Flax / Flaxseed Plant

Flint, James. Translator, Agent and Resident Administrator 
(Supercargo) in China of the East India Company (England) in the 
Late 1700s. Died 1793. Chinese Name–Hung Jen. See also: Samuel 
Bowen. 1292, 1295, 1348

Flour, cottonseed. See Cottonseed Flour

Flour, soy–Imports, Exports. See Soy Flour–Imports, Exports, 
International Trade

Flour, soy. See Soy Flour

Fodder, soybean. See Feeds / Forage from Soybean Plants or Full-
Fat Seeds

Food Production and Distribution Administration of USDA. See 
United States Department of Agriculture (USDA)–War Food 
Administration (WFA)

Food and Drug Administration (FDA, U.S. Dept. of Health and 
Human Services). 679, 788, 817, 883, 1271, 1336

Food uses of soybeans in the USA, early. See Historical–Documents 
about Food Uses of Soybeans in the USA before 1900

Food uses of soybeans, breeding for. See Variety Development, 
Breeding, Selection, Evaluation, Growing, or Handling of Soybeans 
for Food Uses

Foodservice and Institutional Feeding or Catering, Including 
Quantity or Bulk Recipes. 761, 923

Foodservice and institutional feeding or catering. See School Lunch 
Program

Forage, soybean. See Feeds / Forage from Soybean Plants, Feeds / 
Forage from Soybean Plants or Full-Fat Seeds

Ford, Henry (1863-1947), and His Researchers–Work with Soy–
Robert Boyer, Frank Calvert, William Atkinson, Edsel Ruddiman, 
Bob Smith, Holton W. “Rex” Diamond, and Jan Willemse. 261, 
288, 293, 294, 295, 296, 301, 320, 322, 344, 396, 398, 561, 611, 
673, 760, 803, 828, 1171

Foreign Agricultural Service of USDA. See United States 
Department of Agriculture (USDA)–Foreign Agricultural Service 
(FAS)

Foundry cores, binder. See Binder for Sand Foundry Cores

Fouts Family of Indiana–Incl. Taylor Fouts (1880-1952), His 
Brothers Noah Fouts (1864-1938) and Finis Fouts (1866-1943), 
Their Soyland Farm (1918-1928), and Their Father Solomon Fouts 
(1826-1907). 344

France. See Europe, Western–France

Frankfurters, hot dogs, or wieners–meatless. See Meat Alternatives–
Meatless Sausages

Franklin, Benjamin (1706-1790; American Statesman and 
Philosopher), Charles Thomson, and the American Philosophical 
Society (APS–Philadelphia, Pennsylvania). 313, 1292, 1295

French Polynesia. See Oceania
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Frozen desserts, non-dairy. See Soy Ice Cream

Frozen tofu. See Tofu, Frozen, Dried-Frozen, or Dried Whole

Fuji Oil Co., Ltd. (Osaka, Japan), Incl. Fuji Purina Protein Ltd. 564, 
598

Functional Foods, Nutraceuticals / Nutriceuticals, Designer Foods, 
or Medicinal Foods. 1248, 1253

Funk Brothers Seed Co. (Bloomington, Illinois). Founded in 1901 
by Eugene D. Funk, Sr. (1867-1944). Started selling soybeans in 
1903. Started Crushing Soybeans in 1924. Renamed Funk Seeds 
International by 1983. 305, 372, 947

Galactina S.A. (Belp, Switzerland). 786, 795, 815, 923, 1005, 1016, 
1038, 1048

Galaxy Nutritional Foods, Inc. and its Soyco Foods Div. (Orlando, 
Florida). 883, 933, 1134, 1277

Gandhi, Mohandas K. (“Mahatma”) (1869-1948). Vegetarian 
Pioneer Worldwide, and in India and England. 285, 288, 289

Ganmodoki and Hiryozu. See Meat Alternatives (Traditional 
Asian)–Ganmodoki and Hiryozu

Ganmodoki. See Tofu, Fried

Gas, intestinal. See Flatulence or Intestinal Gas

Gene banks. See Germplasm Collections and Resources, and Gene 
Banks

Genealogy and Family History. See Also: Obituaries, Biographies. 
33, 100, 156, 459, 475, 616, 679, 869, 1293, 1363

General Mills, Inc. (Minneapolis, Minneapolis). 564, 589, 598, 600, 
662, 673, 803, 828

Genetic Engineering, Transgenics, Transgenic Plants and 
Biotechnology / Biotech. 914, 1266, 1291, 1294, 1305, 1351

Genetically Engineered Foods–Consumer Concern / Response and 
Labeling. Includes Non-Soy Foods. 1266

Genetics, soybean. See Breeding of Soybeans and Classical 
Genetics

Germany. See Europe, Western–Germany

Germination / viability of seeds. See Seed Germination or Viability–
Not Including Soy Sprouts

Germplasm Collections and Resources, Gene Banks, and Seed 
Stores. 233, 324, 626, 783, 861, 947

Glidden Co. (The) (Chicago, Illinois, and Cleveland, Ohio). See 
also: Julian, Percy. 320, 344, 398, 803, 811, 828

Global Warming / Climate Change as Environmental Issues. 1095, 
1165, 1359

Gluten. See Wheat Gluten

Glycerine, explosives made from. See Explosives Made from 
Glycerine

Glycine javanica or Glycine wightii. See Neonotonia wightii

Glycine soja. See Wild Annual Soybean

Glycine species, wild perennial. See Wild, Perennial Relatives of 
the Soybean

Golbitz, Peter. See Soyatech (Bar Harbor, Maine)

Gold Kist, Inc. (Georgia). 748

Government policies and programs effecting soybeans. See Policies 
and programs

Grades and grading of soybeans. See Seed Quality of Soybeans–
Condition, Grading, and Grades (Moisture, Foreign Material, 
Damage, etc.)

Graham, Sylvester (1794-1851). American Health Reformer and 
Vegetarian (Actually Vegan) (New York). 118

Grain Farmers of Ontario (GFO). See Ontario Soybean Growers 
(Canada)

Granose Foods Ltd. (Newport Pagnell, Buckinghamshire [Bucks.], 
England). Founded in 1899 under the name The International 
Health Association Ltd. Renamed Granose Foods Ltd. in 1926. 
Acquired by Haldane Foods Group in Jan. 1991. 643, 644, 1005, 
1031, 1193, 1194

Granules, from whole soybeans. See Whole Soy Flakes

Granum. See Natural Foods Distributors and Master Distributors in 
the USA–Janus

Grazing green soybean plants. See Feeds / Forage from Soybean 
Plants–Pasture, Grazing or Foraging

Great Eastern Sun and Macrobiotic Wholesale Co. (North 
Carolina). 1114, 1119

Green Manure, Use of Soybeans as, by Plowing / Turning In 
/ Under a Crop of Immature / Green Soybean Plants for Soil 
Improvement. 76, 77, 84, 136, 156, 226, 261, 279, 400, 446

Green Vegetable Soybeans–Etymology of This Term and Its 
Cognates / Relatives in Various Languages. 26, 56

Green Vegetable Soybeans–Horticulture–How to Grow as a Garden 
Vegetable or Commercially. 47, 49, 194
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Green Vegetable Soybeans–Large-Seeded Vegetable-Type or Edible 
Soybeans, General Information About, Not Including Use As Green 
Vegetable Soybeans. 660, 1304

Green Vegetable Soybeans–The Word Edamame (Japanese-Style, 
in the Pods), Usually Grown Using Vegetable-Type Soybeans–
Appearance in European-Language Documents. 1363

Green Vegetable Soybeans–Vegetable-Type, Garden-Type, or 
Edible of Food-Grade Soybeans, General Information About, 
Including Use As Green Vegetable Soybeans. 292, 302, 305

Green Vegetable Soybeans, Usually Grown Using Vegetable-Type 
Soybeans. 19, 26, 33, 41, 47, 49, 56, 77, 141, 156, 194, 232, 261, 
279, 283, 290, 292, 302, 305, 309, 344, 356, 1290, 1300, 1316, 
1361, 1363

Green soybeans. See Soybean Seeds–Green

Griffi th Laboratories (Chicago and Alsip, Illinois). 662, 803

Grilled tofu. See Tofu, Grilled. Japanese-Style

Grits, roasted soy. See Roasted Whole Soy Flour (Kinako–Dark 
Roasted with Dry Heat, Full-Fat) and Grits

Groundnuts. See Peanut, Peanuts

Growth regulators / substances -. See Soybean–Growth Regulators 
/ Substances

Guam. See Oceania–Guam

HVP type soy sauce. See Soy Sauce, HVP Type (Non-Fermented or 
Semi-Fermented)

HVP. See Hydrolyzed Vegetable Protein (Non-Soy), or Soy 
Protein–Hydrolyzed (General)

Haage & Schmidt (Erfurt, Germany). 77, 91, 92, 112, 158

Haberlandt soybean variety. See Soybean Varieties USA–
Haberlandt

Haberlandt, Friedrich J. (1826-1878, Hochschule fuer Bodencultur, 
Vienna, Austria). 23, 24, 25, 26, 27, 28, 32, 33, 35, 38, 43, 44, 50, 
69, 73, 77, 92, 119, 149, 150, 156, 157, 158, 274, 277, 309, 1113

Hain Celestial Group, Inc. (Uniondale, New York). Hain Food 
Group, Inc. before 30 May 2000. Hain Pure Food Co. since Nov. 
1931. Founded in Oct. 1926 by Harold Hain as Hain Health Foods. 
750, 875, 1337, 1373

Haldane Foods Group Ltd. (Newport Pagnell, Buckinghamshire, 
England). Including Regular Tofu Co., Realeat Foods, Direct Foods, 
Haldane Foods, Vegetarian Feasts, Vegetarian Cuisine, Genice, 
Unisoy, and Granose Foods Ltd. Acquired by The Hain Celestial 
Group in fall 2006. 643, 644, 815, 928, 993, 1005, 1008, 1016, 
1021, 1031, 1038, 1048, 1177, 1193, 1194, 1195

Hamanatto / Hamananatto. See Hamanatto Fermented Black 
Soybeans–from Japan

Hamanatto Fermented Black Soybeans–from Japan. In Japan called 
Hamanatto or (formerly) Hamananatto. 156, 288, 510, 996, 1363

Hansa Muehle AG. See Oelmuehle Hamburg AG (Hamburg, 
Germany)

Hartz (Jacob) Seed Co. (Stuttgart, Arkansas). Founded by Jacob 
Hartz, Sr. (1888-1963) in 1942. Continued by Jake Hartz, Jr. 
(1920- ). Acquired by Monsanto in April 1983. Headquarters at Des 
Moines, Iowa, since Jan. 1998. 993

Harvesting and Threshing Soybeans (Including Use of Chemical 
Defoliation and Defoliants to Facilitate Harvesting). 73, 83, 107, 
149, 150, 156, 169, 261, 286, 323, 332, 344, 1108

Harvey’s Sauce / Harvey Sauce (England; Soy Sauce Was Long a 
Major Ingredient). 13

Hauser, Gayelord (1895-1984). Health foods pioneer, author, and 
lecturer in Los Angeles, California. 276, 401

Hawaii. See United States–States–Hawaii

Hay, soybean. See Feeds / Forage from Soybean Plants–Hay

Healing arts, alternative. See Medicine–Alternative

Health Foods–Manufacturers. 344

Health Foods Movement and Industry in the United Kingdom/
England. 575, 884

Health Foods Movement and Industry in the United States–General 
(Started in the 1890s by Seventh-day Adventists). 575

Health Foods Stores / Shops (mostly USA)–Early (1877 to 1970s). 
344, 884

Health Valley (Los Angeles, then Montebello, California). Acquired 
by Natural Nutrition Group. Acquired by Hain Food Group of 
Uniondale, New York, on 18 May 1999. 766, 814

Health foods manufacturers. See El Molino Mills

Health foods movement in Los Angeles, California. See El Molino 
Mills, Hauser, Gayelord

Heart disease and diet. See Cardiovascular Disease, Especially 
Heart Disease and Stroke

Hemp Oil or Hempseed Oil (from the seeds of Cannabis sativa). 
60, 146, 155, 186, 307

Hemp (Cannabis sativa)–Used as a Source of Fiber for Textiles or 
Paper, Protein (Edestin), or Seeds (Asanomi). Includes Marijuana 
/ Marihuana. See Also Hemp Oil or Hempseed Oil. Does NOT 
include Wild Hemp (Sesbania macrocarpa) or Sunn Hemp 
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(Crotolaria juncea) or Manila hemp (Musa textilis, a species of 
plantain). 60, 96, 146, 177, 307, 1269, 1277

Henselwerk GmbH (Magstadt near Stuttgart, Germany). 923

Herbicides. See Weeds–Control and Herbicide Use

Heuschen-Schrouff B.V. (Landgraaf, Netherlands), Including Its 
Subsidiary SoFine Foods (The Latter Acquired by Vandemoortele 
Group on 23 June 2006). 815, 970, 1048, 1177, 1337, 1378

Hexane. See Solvents

Higashimaru. See Soy Sauce Companies (Asia)

Higeta. See Soy Sauce Companies (Asia)

Hinoichi / Hinode, House Foods & Yamauchi Inc. See House Foods 
America Corporation (Los Angeles, California)

Historical–Documents about Food Uses of Soybeans in the USA 
before 1900. 45, 59

Historical–Documents on Soybeans or Soyfoods Published Before 
1900. 1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 12, 13, 14, 15, 16, 17, 18, 19, 
20, 21, 22, 23, 24, 25, 26, 27, 28, 29, 30, 31, 32, 33, 34, 35, 36, 37, 
38, 39, 40, 41, 42, 43, 44, 45, 46, 47, 48, 49, 50, 51, 52, 53, 54, 55, 
56, 57, 58, 59, 60, 61, 62, 63

Historical–Documents on Soybeans or Soyfoods Published from 
1900 to 1923. 64, 65, 66, 67, 68, 69, 70, 71, 72, 73, 74, 75, 76, 77, 
78, 79, 80, 81, 82, 83, 84, 85, 86, 87, 88, 89, 90, 91, 92, 93, 94, 95, 
96, 97, 98, 99, 100, 101, 102, 103, 104, 105, 106, 107, 108, 109, 
110, 111, 112, 113, 114, 115, 116, 117, 118, 119, 120, 121, 122, 123, 
124, 125, 126, 127, 128, 129, 130, 131, 132, 133, 134, 135, 136, 
137, 138, 139, 140, 141, 142, 143, 144, 145, 146, 147, 148, 149, 
150, 151, 152, 153, 154, 155, 156, 157, 158, 159, 160, 161, 162, 
163, 164, 165, 166, 167, 168, 169, 170

Historical–Earliest Commercial Product Seen of a Particular Type 
or Made in a Particular Geographic Area. 353, 688, 867

Historical–Earliest Document Seen Containing a Particular Word, 
Term, or Phrase. 3, 21, 25, 30, 32, 33, 39, 40, 41, 45, 51, 53, 56, 59, 
60, 68, 69, 73, 81, 83, 87, 91, 97, 107, 112, 124, 129, 133, 136, 143, 
156, 168, 229, 238, 240, 245, 259, 261, 272, 283, 285, 293, 301, 
316, 320, 337, 344, 453, 500, 510, 518, 527, 534, 564, 673, 750, 
833, 873, 877, 881, 1084, 1363

Historical–Earliest Document Seen That Mentions a Particular 
Soybean Variety. 54, 194, 290, 372

Historical–Earliest Document Seen on a Particular Geographical 
Area–a Nation / Country, U.S. State, Canadian Province, or 
Continent. 13, 20, 23, 25, 27, 33, 43, 83, 86, 95, 112, 152, 164, 165, 
166, 167, 187, 226, 283, 316, 351, 353, 401, 496, 540, 639, 640, 
663, 858, 1236

Historical–Earliest Document Seen on a Particular Subject. 21, 52, 
76, 90, 140, 146, 238, 260, 293, 375, 408, 410, 432, 483, 516, 595, 

616, 622, 686, 712, 786, 1071, 1248, 1316

Historical–Earliest Document Seen on a Particular Subject. 1, 13, 
19, 20, 21, 24, 25, 27, 31, 43, 45, 53, 54, 59, 61, 68, 76, 86, 87, 89, 
90, 91, 92, 95, 118, 124, 130, 140, 146, 152, 156, 162, 163, 164, 
165, 166, 167, 183, 187, 194, 226, 229, 238, 250, 260, 261, 290, 
303, 307, 309, 320, 344, 351, 372, 375, 383, 396, 401, 406, 408, 
410, 432, 436, 483, 484, 496, 506, 516, 540, 586, 595, 616, 622, 
639, 640, 686, 712, 781, 786, 825, 888, 1091, 1135, 1144, 1236, 
1248, 1301, 1316

Historical–Important Documents (Published After 1923) About 
Soybeans or Soyfoods Before 1900. 133, 409

Historically Important Events, Trends, or Publications. 1, 517, 569, 
597, 634, 704, 734, 765, 788, 817, 883, 900, 920, 925, 952, 1082, 
1252

History–Chronology. See Chronology / Timeline

History. See also Historical–Earliest..., Biography, Chronology / 
Timeline, and Obituaries. 33, 45, 47, 49, 60, 69, 73, 78, 84, 85, 86, 
89, 90, 91, 92, 95, 98, 112, 116, 118, 133, 140, 145, 149, 150, 152, 
156, 162, 163, 164, 165, 166, 167, 169, 194, 230, 240, 283, 285, 
286, 288, 289, 292, 305, 309, 313, 322, 332, 344, 464, 473, 510, 
512, 513, 529, 552, 553, 587, 588, 601, 604, 614, 616, 626, 631, 
634, 641, 660, 685, 703, 706, 707, 713, 729, 741, 758, 760, 780, 
803, 815, 816, 822, 828, 829, 830, 848, 851, 869, 897, 898, 899, 
946, 947, 964, 970, 976, 980, 1003, 1016, 1017, 1033, 1038, 1039, 
1079, 1100, 1113, 1119, 1134, 1144, 1161, 1162, 1170, 1172, 1190, 
1191, 1192, 1193, 1194, 1195, 1200, 1244, 1248, 1264, 1265, 1277, 
1284, 1314, 1323, 1334, 1360, 1363, 1366, 1372, 1378, 1380, 1381

Hogging down soybeans. See Forage from Soybean Plants–
Hogging Down

Hohnen Oil Co., Ltd. (Tokyo, Japan). Also spelled Hônen or Honen. 
Formerly Suzuki Shoten (Suzuki & Co.). 183

Holland. See Europe, Western–Netherlands

Holmberg, Sven A. (1894-1982, Fiskeby, Norrköping, Sweden). 
Soybean Breeder for the Far North. 800

Home Economics, Bureau of. See United States Department of 
Agriculture (USDA)–Bureau of Human Nutrition and Home 
Economics

Homemade fermented black soybean. See Fermented Black 
Soybeans, Homemade–How to Make at Home or on a Laboratory 
Scale, by Hand

Homemade koji. See Koji, Homemade–How to Make at Home or 
on a Laboratory or Community Scale, by Hand

Homemade miso. See Miso, Homemade–How to Make at Home or 
on a Laboratory or Community Scale, by Hand

Homemade natto. See Natto, Homemade–How to Make at Home or 
on a Laboratory Scale, by Hand
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Homemade soy sauce (including shoyu). See Soy Sauce (Including 
Shoyu), Homemade–How to Make at Home or on a Laboratory 
Scale, by Hand

Homemade soymilk. See Soymilk, Homemade–How to Make at 
Home or on a Laboratory or Community Scale

Homemade tofu. See Tofu, Homemade–How to Make at Home or 
on a Laboratory or Community Scale, by Hand

Honeymead (Mankato, Minnesota)–Cooperative. 748

Hong Kong. See Asia, East–Hong Kong

Hormones from soybeans. See Sterols or Steroid Hormones

Horse bean. See Broad Bean (Vicia faba)

Horses, Ponies, Mules, Donkeys or Asses Fed Soybeans, Soybean 
Forage, or Soybean Cake or Meal as Feed. 30, 41, 42, 47, 49, 50, 
119

Horvath, Artemy / Arthemy Alexis (1886-1979) and Horvath 
Laboratories. See also Soya Corporation of America and Dr. 
Armand Burke. 183, 244, 245, 272, 344

House Foods America Corporation (Los Angeles, California). 
Formerly Hinoichi / Hinode, House Foods & Yamauchi Inc. 779, 
788, 993, 1381

Huegli Naehrmittel A.G. (Steinach-Arbon, Switzerland), Yamato 
Tofuhaus Sojaprodukte GmbH (Tuebingen-Hirschau, Germany), 
Horst Heirler (Gauting bei Muenchen, Germany), Soyastern 
Naturkost GmbH / Dorstener Tofu Produktions GmbH (Dorsten, 
Germany), and KMK (Kurhessische Molkerei Kassel). 765, 788, 
815, 923, 993, 1016, 1048, 1337

Hulls, soybean, uses. See Fiber, Soy

Human Nutrition–Clinical Trials. 138, 143, 156, 160, 172, 192, 196, 
199, 202, 205, 207, 215, 222, 224, 321, 349, 414, 510, 586, 620, 
636, 646, 661, 669, 672, 680, 681, 682, 702, 741, 742, 743, 744, 
745, 746, 747, 749, 753, 755, 756, 757, 799, 827, 839, 850, 863, 
895, 922, 936, 937, 966, 1298, 1324, 1328, 1331, 1358

Hunger, Malnutrition, Famine, Food Shortages, and Mortality 
Worldwide. 358, 373, 406, 408, 433, 461, 496, 527, 584, 596, 605, 
606, 632, 898, 1156, 1363, 1368

Hyacinth Bean. Lablab purpureus (L.) Sweet; formerly Dolichos 
lablab. Also Called Bonavist Bean, Egyptian Kidney Bean, 
Egyptian Lentil. In South and Southeast Asia Called Lablab Bean. 
Chinese–Biandou (W.-G. Pien Tou). 33

Hydraulic presses. See Soybean Crushing–Equipment–Hydraulic 
Presses

Hydrogenated Products (Margarine, Shortening, Soy Oil) Industry 
and Market Statistics, Trends, and Analyses–By Geographical 

Region. 68, 140, 240, 246, 356, 450, 453, 466, 492, 501, 529

Hydrogenation–General, Early History, and the Process. Soy is Not 
Mentioned. 154, 453

Hydrogenation of Soybean Oil, Soy Fatty Acids, or Soy Lecithin. 
111, 161, 183, 184, 344, 657, 1039

Hydrogenation. See Margarine, Margarine, Shortening, Trans Fatty 
Acids, Vanaspati, also Margarine and Shortening

Hydrolyzed Vegetable Protein (HVP)–Not Made from Soybeans. 
See also: Soy Proteins–Hydrolyzed and Hydrolysates (General). 
598

Hydrolyzed soy protein. See Soy Protein–Hydrolyzed and 
Hydrolysates (General)

Ice cream, non-soy, non-dairy. See Soy Ice Cream–Non-Soy Non-
Dairy Relatives

Ice cream, soy. See Soy Ice Cream, Soy Ice Cream (Frozen or Dry 
Mix)–Imports, Exports, International Trade

Ice creams (non-dairy). See Rice Milk Products–Ice Creams (Non-
Dairy)

Icing, non-dairy. See Dairylike Non-dairy Soy-based Products, 
Other

Identity Preserved / Preservation. 1304

IG Farben (I.G. Farbenindustrie), a German Chemical and Dye 
Conglomerate. 310, 333

IITA (Nigeria). See International Institute of Tropical Agriculture 
(IITA) (Ibadan, Nigeria)

Illinois, University of (Urbana-Champaign, Illinois). Soyfoods 
Research & Development. 471, 803, 1132, 1253

Illinois. See United States–States–Illinois

Illumination or Lighting by Burning Soy Oil in Wicked Oil Lamps 
Like Kerosene–Industrial Uses of Soy Oil as a Non-Drying Oil. 95, 
99

Illustrations (Often Line Drawings) Published before 1924. See also 
Photographs. 56, 60, 63, 69, 73, 85, 98, 109, 149, 150, 313

Illustrations Published after 1923. See also Photographs. 289, 332, 
341, 406, 438, 465, 581, 587, 616, 624, 664, 665, 684, 724, 750, 
781, 805, 818, 825, 880, 888, 892, 928, 963, 965, 988, 989, 990, 
999, 1001, 1007, 1008, 1009, 1010, 1011, 1012, 1013, 1014, 1015, 
1066, 1067, 1089, 1090, 1101, 1103, 1104, 1105, 1116, 1125, 1137, 
1180, 1181, 1199, 1206, 1241, 1305, 1307, 1308, 1317, 1319, 1332, 
1341, 1363

Imagine Foods, Inc. (Palo Alto & San Carlos, California). Rice 
Dream / Beverage Manufactured by California Natural Products 
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(CNP, Manteca, California). 849

Implements, agricultural. See Machinery (Agricultural), 
Implements, Equipment and Mechanization

Important Documents #1–The Very Most Important. 13, 20, 21, 23, 
25, 26, 27, 28, 31, 33, 38, 43, 45, 52, 54, 59, 68, 69, 73, 76, 83, 85, 
86, 87, 90, 91, 92, 95, 112, 130, 133, 140, 146, 152, 156, 157, 164, 
165, 166, 167, 187, 191, 194, 224, 226, 238, 244, 260, 261, 273, 
274, 279, 283, 286, 290, 293, 304, 307, 309, 313, 316, 325, 344, 
351, 372, 375, 401, 408, 410, 432, 483, 496, 516, 529, 532, 540, 
577, 589, 595, 602, 604, 616, 622, 639, 640, 646, 660, 663, 686, 
706, 707, 712, 748, 786, 858, 861, 867, 947, 1038, 1048, 1071, 
1177, 1236, 1296, 1316, 1345

Important Documents #2–The Next Most Important. 41, 47, 53, 60, 
61, 77, 81, 119, 124, 168, 169, 215, 229, 285, 288, 289, 301, 320, 
332, 356, 396, 446, 453, 500, 598, 624, 750, 758, 765, 778, 783, 
785, 815, 833, 904, 914, 1005, 1016, 1020, 1031, 1051, 1253, 1363

Imports. See Trade of Soybeans, Oil & Meal, or see Individual 
Soyfoods Imported

INARI, Ltd. See Sycamore Creek Co.

India. See Asia, South–India

Indian Agricultural Research Institute. See Asia, South–India. Work 
of the Indian Agricultural Research Institute (IARI, New Delhi) 
with Soyabeans in India

Indian Council of Agricultural Research (ICAR). See Asia, South–
India. Work of the Indian Council of Agricultural Research (ICAR)

Indian Institute of Science. See Asia, South–India. Work of the 
Indian Institute of Science (Bangalore) with Soyabeans in India

Indiana Soy Pioneers. See Central Soya Co., Fouts Family, Meharry

Indiana. See United States–States–Indiana

Indonesia. See Asia, Southeast–Indonesia

Indonesian-style fermented soybean paste. See Tauco–Indonesian-
Style Fermented Soybean Paste

Indonesian-style soy sauce. See Soy Sauce, Indonesian Style or 
from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap, Kétjap) 
Ketchup / Catsup

Indonesians Overseas, Especially Work with Soy. 830

Industrial Uses of Soy Oil (General). 112, 143, 219, 230, 264, 278, 
332

Industrial Uses of Soy Proteins–Etymology of This Term and Its 
Cognates / Relatives in Various Languages. 272, 293, 316

Industrial Uses of Soy Proteins–General and Minor Uses–Galalith, 
Sojalith, Celluloid, Cosmetics (Lotions and Soaps), Rubber 

Substitutes, Insecticides, etc. See also Culture Media as for 
Antibiotics Industry. 149, 150, 180, 232, 316, 332

Industrial Uses of Soybeans (General Non-Food, Non-Feed). 162, 
163, 286, 1171

Industrial Uses of Soybeans (Non-Food, Non-Feed)–Industry and 
Market Statistics, Trends, and Analyses–By Geographical Region. 
246, 293, 316, 398, 529, 811, 914

Industrial Uses of Soybeans (Non-Food, Non-Feed)–Industry and 
Market Statistics, Trends, and Analyses–Larger Companies (Ford 
Motor Co., I.F. Laucks, O’Brien Varnish Co., The Drackett Co., 
ADM, General Mills, etc.). 294, 295, 344, 673, 881, 1135, 1171

Industrial uses of soy oil as a drying oil. See Adhesives, Asphalt 
Preservation Agents, Caulking Compounds, Artifi cial Leather, and 
Other Minor or General Uses, Ink for Printing, Paints, Varnishes, 
Enamels, Lacquers, and Other Protective / Decorative Coatings, 
Rubber Substitutes or Artifi cial / Synthetic Rubber (Factice)

Industrial uses of soy oil as a non-drying oil. See Dust Suppressants 
and Dust Control, Lubricants, Lubricating Agents, and Axle Grease 
for Carts

Industrial uses of soy oil. See Fatty Acids for Non-Drying or Drying 
Applications (As in Hot-Melt Glues or the Curing Component of 
Epoxy Glues), Steroids, Steroid Hormones, and Sterols

Industrial uses of soy proteins (including soy fl our). See Adhesives 
or Glues for Plywood, Other Woods, Wallpaper, or Building 
Materials

Industrial uses of soy proteins. See Fibers (Artifi cial Wool or 
Textiles Made from Spun Soy Protein Fibers, Including Azlon, 
Soylon, and Soy Silk / Soysilk), Paints (Especially Water-Based 
Latex Paints), Paper Coatings or Sizings, or Textile Sizing, Plastics 
(Including Molded Plastic Parts, Plastic Film, Disposable Eating 
Utensils and Tableware–From Spoons to Plates, and Packaging 
Materials)

Industrial uses of soybeans or soy products. See Culture Media / 
Medium (for Growing Microorganisms)

Industrial uses of soybeans. See Chemurgy, the Farm Chemurgic 
Movement, and the Farm Chemurgic Council (USA, 1930s to 
1950s) Including, Lecithin, Soy–Industrial Uses, New Uses 
Movement (USA, starting 1987), Successor to the Farm Chemurgic 
Movement (1930s to 1950s), Soybean Meal / Cake, Fiber (as from 
Okara), or Shoyu Presscake as a Fertilizer or Manure for the Soil

Industry and Market Analyses and Statistics–Market Studies. 140, 
146, 168, 230, 398, 884, 1038

Infant Foods and Infant Feeding, Soy-based. See Also Infant 
Formulas, Soy-based. 138, 139, 143, 160, 172, 173, 176, 215, 265, 
321, 369, 390, 492, 550, 843, 983, 1286, 1334

Infant Formula / Formulas, Soy-based, Including Effects on Infant 
Health (Alternatives to Milk. Usually Fortifi ed and Regulated. 
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Since 1963 Usually Made from Soy Protein Isolates). 162, 163, 
171, 349, 353, 459, 652, 656, 842, 844, 936, 1246, 1253, 1334

Infant Formula Industry and Market Statistics, Trends, and 
Analyses. 656

Infants or Recently-Weaned Children Fed (or Not Fed) Soymilk in 
China or Chinese Cultures. 215

Infi nity Food Co. Renamed Infi nity Company by 1973 (New York 
City, New York). 571

Information, computerized. See Computerized Databases and 
Information Services, and Websites, Websites or Information on the 
World Wide Web or Internet

Information. See Computers (General) and Computer Hardware 
Related to Soybean Production and Marketing. See also: Computer 
Software, Libraries with a Signifi cant Interest in Soy, Reference 
Books and Other Reference Resources

Ink for Printing–Industrial Uses of Soy Oil as a Drying Oil. 264, 
284, 302, 317, 914, 925, 1171

Innoval / Sojalpe (Affi liate of Les Silos de Valence–Valence, 
France). 923, 1002, 1016, 1038, 1048, 1085, 1087, 1224

Inoculum / inocula of nitrogen fi xing bacteria for soybeans. See 
Nitrogen Fixing Cultures

Insects–Pest Control. See also: Integrated Pest Management. 25, 
28, 118, 156, 194, 208, 283, 285, 288, 289, 305, 332, 344, 391, 612, 
648, 927, 1000, 1108

Institut de Recherches Agronomiques Tropicales (IRAT–Tropical 
Institute of Agronomic Research). 639, 719

Institutional feeding. See Foodservice and Institutional Feeding or 
Catering

Interchem Industries (Kansas). See Diesel Fuel, SoyDiesel, 
Biodiesel–Interchem

Intercropping–use of soybeans in. See Cropping Systems: 
Intercropping, Interplanting, or Mixed Cropping

International Institute of Agriculture (IIA) (Rome). 117, 124, 146, 
168, 186, 258, 273, 274, 279, 283, 288, 291, 307, 308, 335, 343, 
459, 585, 980

International Institute of Tropical Agriculture (IITA) (Ibadan, 
Nigeria). 783, 864

International Nutrition Laboratory. See Miller, Harry W. (M.D.) 
(1879-1977)

International and Regional Soybean Programs and Networks 
(General). 864

International soybean programs. See AVRDC–The World Vegetable 

Center (Shanhua, Taiwan), INTSOY–International Soybean 
Program (Univ. of Illinois, Urbana, Illinois), International Institute 
of Agriculture (IIA) (Rome), International Institute of Tropical 
Agriculture (IITA) (Ibadan, Nigeria), United Nations (Including 
UNICEF, FAO, UNDP, UNESCO, and UNRRA) Work with Soy, 
Institut de Recherches Agronomiques Tropicales (IRAT–Tropical 
Institute of Agronomic

Internet. See Websites or Information on the World Wide Web

Intestinal Flora / Bacteria and Toxemia–Incl. Changing and 
Reforming (L. Acidophilus, Bifi dus, L. Bulgaricus etc.). 238, 242, 
1194

INTSOY–International Soybean Program (Univ. of Illinois, Urbana, 
Illinois). Founded July 1973. 613, 626, 639, 640, 648, 663, 690, 
845, 861, 864, 891, 914, 947, 1132

Introduction of Soybeans (as to a Nation, State, or Region, with P.I. 
Numbers for the USA) and Selection. 20, 21, 24, 25, 27, 28, 39, 41, 
43, 46, 62, 77, 85, 86, 91, 98, 130, 144, 156, 187, 191, 273, 274, 
279, 283, 316, 351, 389, 540, 626, 639, 640, 663, 800, 813, 858, 
947

Introduction of foreign plants to the USA. See United States 
Department of Agriculture (USDA)–Section of Foreign Seed and 
Plant Introduction

Inyu. See Soy Sauce–Taiwanese Black Bean Sauce (Inyu)

Iodine number. See Soy Oil Constants–Iodine Number

Iowa. See United States–States–Iowa

IRAT. See Institut de Recherches Agronomiques Tropicales (IRAT)

Island Spring, Inc. (Vashon, Washington). 717, 734, 883, 1315

Isofl avones (Soy) Industry and Market Statistics, Trends, and 
Analyses–Individual Companies. 1248, 1296

Isofl avones in soybeans and soyfoods. See Estrogens, Incl. 
Genistein, Daidzein, etc.

Isofl avones. See Estrogens (in Plants–Phytoestrogens, Especially 
in Soybeans and Soyfoods), Including Isofl avones (Including 
Genistein, Daidzein, Glycetein, Coumestrol, Genistin, and Daidzin)

Isolated soy proteins. See Soy Proteins–Isolates

Israel. See Asia, Middle East–Israel and Judaism

Italian recipes, soyfoods used in. See Europe–Western–Italy

Ito San soybean variety. See Soybean Varieties USA–Ito San

Itona (Wigan, Lancashire, England). Maker of Soymilk, Soymilk 
Products, Soynuts, and Meat Alternatives. 1031, 1038

Ivory Coast. See Africa–Côte d’Ivoire
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Jang–Korean-Style Fermented Soybean Paste. Includes Doenjang 
/ Toenjang / Doen Jang / Daen Chang (Soybean Miso), and 
Kochujang / Koch’ujang / Gochujang / Kochu Jang / Ko Chu Jang / 
Kochu Chang (Red-Pepper and Soybean Paste). 534, 616

Janus Natural Foods (Seattle, Washington). And Granum. 588, 1119

Japan–Shokuhin Sogo Kenkyujo. See National Food Research 
Institute (NFRI) (Tsukuba, Ibaraki-ken, Japan)

Japan. See Asia, East–Japan

Japanese Overseas, Especially Work with Soy or Macrobiotics. 83, 
89, 458, 491, 514, 518, 575, 588, 645, 679, 691, 786, 815, 1002, 
1077, 1119, 1161, 1170, 1200, 1238, 1271, 1300

Japanese Soybean Types and Varieties–Early, with Names. 21, 77, 
156, 290, 305, 332, 947

Jerky, tofu. See Tofu, Flavored / Seasoned and Baked, Broiled, 
Grilled, Braised or Roasted

Jiang–Chinese-Style Fermented Soybean Paste / Miso (Soybean 
Jiang {doujiang} or Chiang / Tou Chiang [Wade-Giles]). Includes 
Tuong from Indochina, Tao-Tjiung and Tao-Tjiong from Indonesia. 
87, 95, 112, 141, 244, 283, 387, 407

Johannes, Kenlon. See Diesel Fuel, SoyDiesel, Biodiesel

Johnson & Stokes (Philadelphia, Pennsylvania). 92

Johnson Family of Stryker, Williams County, Ohio. Including (1) 
Edward Franklin “E.F. Soybean” Johnson (1889-1961) of Johnson 
Seed Farms (Stryker, Ohio), Delphos Grain and Soya Processing 
Co. (Ohio), and Ralston Purina Company (Missouri); (2) Elmer 
Solomon Johnson (1879-1920); (3) Perhaps E.C. Johnson and Hon. 
Solomon Johnson (1850-1918). 144, 302

Jonathan P.V.B.A. (Kapellen, Belgium). 641, 765, 786, 815, 993, 
1016, 1048, 1191

Juicer, Electric or Manual (Kitchen Appliance / Utensil)–Early 
Records Only. 1300

Julian, Percy (African-American Organic Chemist). See also 
Glidden Company. 828

Kaempfer, Engelbert (1651-1716)–German physician and traveler. 
25, 47, 49, 69, 91, 156

Kanjang / Ganjang–Korean-Style Fermented Soy Sauce. Also 
spelled Kan Jang / Gan Jang. 616, 712

Kecap, Kechap, Ketjap, Ketchup. See Soy Sauce, Indonesian Style 
or from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap, 
Kétjap)

Kefi r, soy. See Soymilk, Fermented–Soy Kefi r

Kellogg Co. (breakfast cereals; Battle Creek, Michigan). See 
Kellogg, Will Keith,... Kellogg Company

Kellogg, John Harvey (M.D.) (1852-1943), Sanitas Food Co., 
Sanitas Nut Food Co., Battle Creek Sanitarium Health Food Co., 
and Battle Creek Food Co. (Battle Creek, Michigan). Battle Creek 
Foods Was Acquired by Worthington Foods in 1960. 217, 238, 242, 
318, 803, 1191

Kellogg, Will Keith (1860-1951), Kellogg’s Toasted Corn Flake Co. 
Later Kellogg Company (of breakfast cereal fame; Battle Creek, 
Michigan). 1357

Kesp. See Meat Alternatives–Kesp (Based on Spun Soy Protein 
Fibers)

Ketchup, Catsup, Catchup, Ketchop, Ketchap, Katchup, Kitjap, etc. 
Word Mentioned in Document. 9, 13, 49, 169, 283, 970

Kibun. See Soymilk Companies (Asia)

Kidney / Renal Function. 954, 1126, 1169, 1229, 1248, 1287

Kikkoman Corporation (Tokyo, Walworth, Wisconsin; and 
Worldwide). Incl. Noda Shoyu Co. and Kikkoman International 
Inc., and Kikkoman Shoyu Co. 188, 712

Kinako. See Roasted Whole Soy Flour (Kinako–Dark Roasted with 
Dry Heat, Full-Fat) and Grits

Kiribati. See Oceania

Kloss, Jethro. See Seventh-day Adventists–Cookbooks and Their 
Authors

Koji (Cereal Grains {Especially Rice or Barley} and / or Soybeans 
Fermented with a Mold, Especially Aspergillus oryzae) or Koji 
Starter. Chinese Qu / Pinyin or Ch’ü / Wade-Giles. 95, 107, 133, 
223, 286, 292, 616, 712, 765, 899, 996, 1302, 1325

Koji Production–How to Make Koji on a Commercial Scale. 616

Koji, Homemade–How to Make at Home or on a Laboratory or 
Community Scale, by Hand. 616

Koji, Red Rice. (Also Called Fermented Red Rice, Ang-Kak / 
Angkak, Hongzao or Hong Qu / Hongqu in Chinese / Pinyin, Hung 
Ch’ü in Chinese / Wade-Giles, or Beni-Koji in Japanese). Made 
with the Mold Monascus purpureus Went, and Used as a Natural 
Red Coloring Agent (as with Fermented Tofu). 996

Koji, Soybean (Soybeans Fermented with a Mold, Especially 
Aspergillus oryzae), Such as Miso-dama or Meju. 616

Korea. See Asia, East–Korea

Korean-style fermented soy sauce. See Kanjang–Korean-Style 
Fermented Soy Sauce

Korean-style fermented soybean paste. See Jang–Korean-Style 
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Fermented Soybean Paste

Korean-style miso, etymology of. See Miso, Korean-Style

Korean-style recipes, soyfoods used in. See Asia, East–Korea–Soy 
Ingredients Used in Korean-Style Recipes

Koreans Overseas, Especially Work with Soy. 1315, 1337

Kosher / Kashrus, Pareve / Parve / Parevine–Regulations or Laws. 
See also: Kosher Products (Commercial). 630, 634, 946

Kosher Products (Commercial). 940, 1045, 1046, 1202, 1239, 1240

Kudzu or Kuzu–Tropical Kudzu or Puero (Pueraria phaseoloides) 
(Roxb.) Benth. Formerly Pueraria javanica. 405

Kudzu or Kuzu (Pueraria montana var. lobata. Formerly Pueraria 
lobata, Pueraria thunbergiana, Pachyrhizus thunbergianus, 
Dolichos lobatus). For Rhodesian Kudzu Vine see Neonotonia 
wightii. See also Tropical Kudzu or Puero (Pueraria phaseoloides). 
49, 136, 405, 458, 491, 514, 518, 664, 665

Kushi, Michio and Aveline–Their Life and Work with Macrobiotics, 
and Organizations They Founded or Inspired. 518, 588, 645, 713, 
1077, 1119, 1161, 1170, 1238, 1300

Kuzu. See Kudzu or Kuzu (Pueraria...)

La Choy Food Products, Inc.–LaChoy Brand–Purchased in Sept. 
1943 by Beatrice Creamery Co. 372, 947

La Sierra Industries (La Sierra, California). See Van Gundy, 
Theodore A., and La Sierra Industries

Lablab purpureus or Lablab bean. See Hyacinth Bean

Lactose Intolerance or Lactase Defi ciency. 814

Lager, Mildred (Los Angeles, California). 344

Land O’Lakes, Inc. 748

Large-seeded soybeans. See Green Vegetable Soybeans–Large-
Seeded Vegetable-Type or Edible Soybeans

Latin America (General). 245, 332, 434, 513, 540, 545, 589, 592, 
595, 598, 845, 891, 1123

Latin America–Caribbean–Antigua and Barbuda (Including 
Redonda). 283

Latin America–Caribbean–Bahamas, Commonwealth of The (Also 
Called The Bahamas, Bahama Islands, or Bahama). 432, 496, 639, 
640

Latin America–Caribbean–Barbados. 283

Latin America–Caribbean–Bermuda (A British Dependent 
Territory). 283, 432

Latin America–Caribbean–British Dependent Territories–Anguilla, 
Cayman Islands, British Virgin Islands, Montserrat, Turks and 
Caicos Islands. See also: Bermuda. 283, 496

Latin America–Caribbean–Cuba. 130, 146, 156, 277, 283, 303, 304, 
305, 325, 496, 845, 1244, 1250

Latin America–Caribbean–Dominica. 496, 845, 1310

Latin America–Caribbean–Dominican Republic (Santo Domingo or 
San Domingo before 1844). 283, 496, 640, 690

Latin America–Caribbean–French Overseas Departments–
Guadeloupe, and Martinique (French West Indies). Guadeloupe 
(consisting of two large islands–Basse-Terre and Grande-Terre) 
administers 5 smaller dependencies–Marie-Galante, Les Saintes, La 
Désirade, St.-Barthélemy, and St. Martin (shared with Netherlands 
Antilles). 283, 496, 639

Latin America–Caribbean–Grenada. 496

Latin America–Caribbean–Haiti. 496, 595

Latin America–Caribbean–Jamaica. 283, 325, 405, 446, 496, 639, 
640, 712, 1310

Latin America–Caribbean–Lesser Antilles–Virgin Islands 
(Including British Virgin Islands and Virgin Islands of the United 
States–St. Croix, St. John, and St. Thomas), Leeward Islands 
(Anguilla, Antigua and Barbuda [Including Redonda], Dominica, 
Guadeloupe, Montserrat, Saint Kitts [formerly Saint Christopher] 
and Nevis), Windward Islands (Barbados, Grenada, Martinique, St. 
Lucia, St. Vincent and the Grenadines, Trinidad and Tobago), and 
Netherlands Dependencies (Including Aruba, Curaçao or Curacao, 
and Bonaire off Venezuela, and Saba, St. Eustatius, and southern 
St. Martin / Maarten in the Lesser Antilles). Note–Guadeloupe and 
Martinique and the fi ve dependencies of Guadeloupe, which are 
French Overseas Departments in the Lesser Antilles, are also called 
the French West Indies, French Antilles, or Antilles françaises. 146, 
168, 279, 283, 331, 432, 496, 639, 640, 712, 845, 1310

Latin America–Caribbean–Netherlands Dependencies–Netherlands 
Antilles, and Aruba–Curaçao (Curacao), Bonaire, Saba, St. 
Eustatius, and St. Maarten (Shared with France as St.-Martin). 
Aruba was part of Netherlands Antilles until 1986. 168

Latin America–Caribbean–Puerto Rico, Commonwealth of (A Self-
Governing Part of the USA; Named Porto Rico until 1932). 283, 
325, 446, 496, 571, 640, 719, 845, 1263

Latin America–Caribbean–Saint Lucia. 496, 845

Latin America–Caribbean–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses. 1250

Latin America–Caribbean–Trinidad and Tobago. 279, 283, 639, 
640, 712, 1310

Latin America–Caribbean–Virgin Islands of the United States–St. 
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Thomas, St. John, and St. Croix (Danish West Indies before Jan. 
1917). 331, 496

Latin America–Caribbean or West Indies (General). 140, 141, 1119, 
1235

Latin America–Central America (General). Includes Mexico and 
Mesoamerica. 146, 168, 408, 432, 552, 1297, 1311, 1327

Latin America–Central America–Belize (Named British Honduras 
from 1840 to about 1975, Belize before 1840). 168, 283, 496, 639

Latin America–Central America–Canal Zone including the Panama 
Canal (Opened 1914, Owned and Operated by the USA. Returned 
to Panama on 31 Dec. 1999). 496

Latin America–Central America–Costa Rica. 283, 496, 588, 639, 
690, 712, 845, 851, 1119, 1263, 1301

Latin America–Central America–El Salvador. 283, 325, 372, 405, 
408, 496, 712, 845, 947, 1310

Latin America–Central America–Guatemala. 283, 408, 427, 496, 
690, 712, 845, 1279

Latin America–Central America–Honduras. 461, 496, 639, 663, 
690, 712, 845, 1316

Latin America–Central America–Introduction of Soy Products to. 
Earliest document seen concerning soybean products in a certain 
Central American country. Soybeans as such have not yet been 
reported in this country. 496

Latin America–Central America–Introduction of Soy Products to. 
This document contains the earliest date seen for soybean products 
in a certain Central American country. Soybeans as such had not yet 
been reported by that date in this country. 496

Latin America–Central America–Introduction of Soybeans to. 
Earliest document seen concerning soybeans in a certain Central 
American country. 283

Latin America–Central America–Introduction of Soybeans to. 
Earliest document seen concerning the cultivation of soybeans in a 
certain Central American country. 283

Latin America–Central America–Mexico–Soy Ingredients Used in 
Mexican-Style Recipes, Food Products, or Dishes Worldwide. 408, 
563, 717, 721, 779, 852, 1040

Latin America–Central America–Mexico. 93, 140, 277, 283, 303, 
304, 305, 325, 344, 408, 496, 527, 532, 540, 541, 571, 588, 592, 
595, 598, 640, 712, 748, 803, 842, 845, 872, 876, 904, 914, 934, 
961, 1051, 1076, 1160, 1250, 1263, 1279, 1290, 1310, 1325

Latin America–Central America–Nicaragua. 405, 496, 639, 640, 
712

Latin America–Central America–Panama. 408, 496, 639, 712, 719

Latin America–Central America–Soybean Production, Area and 
Stocks–Statistics, Trends, and Analyses. 532

Latin America–Central America–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics. See also 
Trade (International). 140, 532, 595, 872, 900, 934, 1297, 1311, 
1327

Latin America–South America (General). 146, 168, 186, 194, 449, 
519, 629, 874, 944, 1297, 1311, 1313, 1327

Latin America–South America–Argentina (Argentine Republic). 
146, 156, 168, 252, 253, 277, 283, 291, 303, 304, 305, 325, 351, 
356, 405, 435, 436, 496, 518, 532, 588, 598, 625, 639, 640, 663, 
670, 674, 690, 712, 748, 800, 845, 848, 861, 872, 904, 909, 914, 
917, 953, 1003, 1051, 1080, 1160, 1263, 1280, 1294, 1301, 1351, 
1362

Latin America–South America–Argentina–Soybean Production, 
Area and Stocks–Statistics, Trends, and Analyses. 356, 435, 436, 
953, 1080, 1360

Latin America–South America–Bolivia. 496, 639, 640, 663, 690, 
712, 845, 861, 1310

Latin America–South America–Brazil–Soybean Production, Area 
and Stocks–Statistics, Trends, and Analyses. 410, 435, 436, 570, 
953, 1360

Latin America–South America–Brazil, Federative Republic of. 45, 
107, 146, 168, 283, 303, 304, 356, 393, 410, 414, 428, 435, 436, 
446, 458, 491, 493, 496, 497, 514, 518, 527, 532, 534, 540, 541, 
564, 570, 571, 588, 598, 616, 625, 639, 640, 663, 670, 690, 712, 
748, 783, 811, 842, 843, 845, 848, 861, 865, 872, 876, 900, 904, 
909, 914, 950, 953, 981, 1051, 1080, 1096, 1160, 1203, 1279, 1280, 
1294, 1301, 1335, 1336, 1342, 1359, 1363, 1381

Latin America–South America–Chile (Including Easter Island). 45, 
84, 283, 303, 331, 432, 496, 508, 520, 595, 598, 639, 640, 663, 690, 
845, 1076, 1263

Latin America–South America–Colombia. 283, 304, 356, 432, 483, 
496, 508, 517, 526, 532, 533, 540, 541, 544, 598, 639, 640, 663, 
690, 803, 845, 861, 900, 1279, 1359, 1363

Latin America–South America–Ecuador (Including the Galapagos 
Islands. Formerly also called Equator, the English translation of the 
Spanish “Ecuador”). 283, 432, 461, 496, 508, 517, 540, 598, 639, 
640, 663, 690, 712, 719, 845, 900, 1316

Latin America–South America–French Guiana (A French Overseas 
Department, Guyane or Guyane française, formerly occasionally 
called Cayenne). 98, 146, 168, 639, 663, 690

Latin America–South America–Guyana (British Guiana before 
1966). 146, 156, 168, 283, 325, 639, 712

Latin America–South America–Introduction of Soy Products to. 
This document contains the earliest date seen for soybean products 
in a certain South American country. Soybeans as such had not yet 
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been reported by that date in this country. 496

Latin America–South America–Introduction of Soybeans to or 
Dissemination of Soybeans from. Other or general information and 
leads concerning South America. 279

Latin America–South America–Introduction of Soybeans to. This 
document contains the earliest date seen for soybeans in a certain 
South American country. 325

Latin America–South America–Introduction of Soybeans to. This 
document contains the earliest date seen for the cultivation of 
soybeans in a certain South American country. 325

Latin America–South America–Paraguay. 356, 405, 487, 496, 532, 
540, 598, 640, 663, 670, 690, 712, 845, 848, 861, 1080, 1280, 1342

Latin America–South America–Peru. 45, 279, 283, 291, 325, 400, 
432, 467, 483, 496, 508, 517, 527, 540, 541, 595, 598, 639, 640, 
663, 690, 845, 900, 904, 978, 1279

Latin America–South America–Soybean Production, Area and 
Stocks–Statistics, Trends, and Analyses. See also Argentina and 
Brazil. 331, 356, 493, 1360

Latin America–South America–Suriname (Also Surinam before 
1978; Dutch Guiana before 1975). 283, 496, 663, 712, 1367

Latin America–South America–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics. See also 
Trade (International). 393

Latin America–South America–Uruguay, Oriental Republic of. 283, 
304, 405, 487, 496, 540, 598, 640, 663, 719, 861, 904

Latin America–South America–Venezuela. 496, 508, 517, 525, 529, 
540, 616, 619, 639, 690, 712, 719, 845, 861, 900, 904, 914, 1279

Laucks (I.F.) Co. (Seattle, Washington). 344, 398

Lauhoff Grain Co. See Bunge Corp. (White Plains, New York)

Lauhoff Grain Co. (Danville, Illinois). Affi liate of Bunge Corp. 
since June 1979. 993

Lazenby, Elizabeth. See Harvey’s Sauce

Lea & Perrins. See Worcestershire Sauce

Leaf Proteins and Leaf Protein Concentrate (LPC) As Alternative 
Protein Sources. 596

Lecithin–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 873

Lecithin Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 729, 1201

Lecithin Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 729, 924, 1201

Lecithin companies. See Lucas Meyer GmbH (Hamburg, Germany)

Lecithin, Soy–Industrial Uses. 316, 344, 704, 811

Lecithin, Soy. 60, 73, 156, 240, 283, 287, 292, 302, 309, 316, 323, 
332, 344, 356, 363, 609, 686, 693, 694, 696, 697, 699, 701, 702, 
705, 709, 729, 737, 739, 740, 745, 748, 751, 752, 755, 796, 797, 
828, 831, 850, 857, 859, 860, 862, 872, 873, 890, 892, 924, 968, 
1000, 1006, 1019, 1039, 1057, 1069, 1070, 1071, 1099, 1128, 1142, 
1153, 1201

Legislative activities. See American Soybean Association (ASA)–
Legislative Activities

Legume, Inc. (Fairfi eld, New Jersey). 634, 684, 687, 716, 720, 723, 
734, 759, 761, 762, 766, 779, 788, 789, 790, 791, 802, 809, 810, 
812, 814, 816, 817, 826, 838, 849, 878, 933, 946, 1045, 1046, 1158, 
1204, 1218, 1219, 1220, 1221, 1234

Lend-Lease (Program and Administration). U.S. Program to Send 
Key Supplies to Overseas Allies During World War II. 344, 348, 
354, 357, 513

Lens culinaris or L. esculenta. See Lentils

Lentils. Lens culinaris. Formerly: Lens esculenta and Ervum lens. 
38, 39, 50, 149, 150, 269, 275, 301, 780

Lever Brothers Co. See Unilever Corp.

Leviton, Richard. See Soyfoods Association of North America 
(SANA)

Li Yü-ying (Li Yu-ying; Courtesy Name: Li Shizeng (pinyin), Li 
Shih-tseng (W.-G.); Chinese Soyfoods Pioneer in France; born 
1881 in Peking, died 1973 in Taipei, Taiwan) and Usine de la 
Caséo-Sojaïne (Les Vallées, Colombes (near Asnières), a few miles 
northwest of Paris, and China). 85, 87, 95, 98, 112, 116, 149, 150, 
152, 156, 170, 232, 259, 283, 309, 310, 311, 332, 347, 815, 958

Libraries with a Signifi cant Interest in Soy. 585, 980

Libraries. See National Agricultural Library (NAL, Beltsville, 
Maryland)

Life Food GmbH / Taifun-Tofuprodukte (Freiburg, Germany). 
1337, 1372

Lifestream Natural Foods Ltd. (Vancouver then Richmond, British 
Columbia, Canada). And Nature’s Path Foods, Inc. Both founded by 
Arran and Ratana Stephens. 619

Lighting by burning soy oil. See Illumination or Lighting by 
Burning Soy Oil in Wicked Oil Lamps Like Kerosene

Lightlife Foods, Inc. (Turners Falls, Massachusetts). Started as 
The Tempeh Works in Sept. 1979 by Michael Cohen in Greenfi eld, 
Massachusetts. Then renamed Tempehworks, Inc. in Sept. 1985. 
Acquired by ConAgra, Inc. (Omaha, Nebraska) on 14 July 2000. 
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766, 810, 838, 1131, 1228, 1272, 1357, 1366, 1367

Lima N.V. / Lima Foods (Sint-Martens-Latem, Belgium; and 
Mezin, France). Owns Jonathan P.V.B.A. Owned by Euronature of 
Paris, France, since 1989. Owned by the Hain-Celestial Group since 
10 Dec. 2001. 619, 679, 713, 784, 798, 970, 976, 993, 1016, 1048, 
1114, 1119, 1337, 1378

Linolenic Acid–Omega-3 (Alpha-Linolenic Acid) Fatty Acid 
Content of Soybeans and Soybean Products. 914

Linolenic Acid and Linolenate Content of Soybeans and Soybean 
Products. See also Omega-3 Fatty Acids. 99, 914

Linoleum, Floor Coverings, Oilcloth, and Waterproof Goods–
Industrial Uses of Soy Oil as a Drying Oil. 95, 123, 154, 246, 283, 
302, 529

Linseed Oil, Linseed Cake / Meal, Lintseed, or the Flax / Flaxseed 
Plant (Linum usitatissimum L.). 60, 68, 87, 97, 112, 118, 119, 126, 
146, 155, 168, 219, 246, 261, 307, 322, 331, 335, 453, 472, 480, 
748

Lipid and Fatty Acid Composition of Soybeans (Seeds or Plant), or 
Soybean Products (Including Soy Oil). 44, 45, 49, 95, 96, 107, 351, 
1280

Lipids–Effects of Dietary Lipids (Especially Soy Oil and Lecithin) 
on Blood Lipids (Especially Cholesterol). 447, 609, 863

Lipids. See Linolenic Acid–Omega-3, Linolenic Acid and 
Linolenate

Lipolytic enzymes in the soybean. See Enzymes in the Soybean–
Lipoxygenase and Its Inactivation

Lipoxygenase. See Enzymes in the Soybean–Lipoxygenase and Its 
Inactivation

Lists and Descriptions (Offi cial and / or Extensive) of Early U.S. 
Soybean Varieties with Their P.I. Numbers and Synonyms. 91, 156, 
194, 290, 305, 372, 626, 947

Loma Linda Foods (Riverside, California). Named La Loma Foods 
from Feb. 1989 to Jan. 1990. Acquired by Worthington Foods in 
Jan. 1990. 344, 488, 561, 656, 993, 1191, 1381

Los Angeles–City and County–Work with Soyfoods, Natural / 
Health Foods, and / or Vegetarianism. 358, 401, 406, 412, 458, 491, 
496, 514, 571, 692, 721, 993, 1003, 1025, 1026, 1271, 1381

Lubricants, Lubricating Agents, and Axle Grease for Carts–
Industrial Uses of Soy Oil as a Non-Drying Oil. 123, 154

Lucas Meyer GmbH (Hamburg, Germany). Founded 1973. 
Acquired Oct. 2000 by Degussa of Germany. 589, 600, 699, 729, 
738, 739, 805, 831, 873, 1066, 1127

Lucerne / lucern. See Alfalfa or Lucerne

Lukoskie, Luke. See Island Spring, Inc. (Vashon, Washington)

Lupins or Lupin (Also spelled Lupine, Lupines, Lupinseed; Lupinus 
albus, L. angustifolius, L. luteus, L. mutabilis). 38, 50, 279, 405

MSG (Monosodium Glutamate, the Sodium Salt of Glutamic Acid). 
666, 1202

Macao / Macau. See Asia, East–Macao / Macau (Portuguese 
Colony)

Machinery (Agricultural), Implements, Equipment, and 
Mechanization (Binders, Cultivators, Cutters, Harvesters, Mowers, 
Pickers, Planters, Reapers, Separators, Thrashers, or Threshers). See 
also: Combines and Tractors. 91, 120, 194, 246

Machinery, farm. See Combines

Macrobiotic Cookbooks. 458, 491, 514, 571, 616, 1363

Macrobiotics. See Aihara, Herman and Cornellia–Their Life and 
Work, Kushi, Michio and Aveline–Their Life and Work, Muramoto, 
Noboru–His Life and Work, Ohsawa, George and Lima

Macrobiotics. See also: George Ohsawa, Michio and Aveline Kushi, 
Herman and Cornellia Aihara. 458, 491, 514, 518, 571, 575, 588, 
609, 616, 619, 621, 638, 641, 642, 645, 664, 679, 713, 735, 765, 
798, 921, 959, 970, 976, 993, 1016, 1032, 1034, 1048, 1077, 1098, 
1112, 1114, 1119, 1161, 1162, 1170, 1172, 1175, 1200, 1238, 1300, 
1302, 1325, 1337, 1363, 1367, 1378

Mad-cow disease (BSE). See Vegetarianism–Transmissible 
Spongiform Encephalopathies (Transmissible Brain Diseases)

Madison Foods and Madison College (Madison, Tennessee). 
Madison Foods (Then a Subsidiary of Nutritional Corp.) Was 
Acquired by Worthington Foods in Aug. 1964. 344, 376, 1381

Mainland Express (Spring Park, Minnesota). Div. of Goods, Inc. 
Named Tofu, Inc. and Eastern Foods, Inc., Minneapolis, Minnesota, 
from 1978 to March 1989. 914

Maize. See Corn / Maize

Malnutrition, hunger, famine, and food shortages. See Hunger, 
Malnutrition, Famine, Food Shortages, and Mortality

Mame-maki. See Roasted / Parched Soybeans (Irimame)

Mammoth Yellow soybean variety. See Soybean Varieties USA–
Mammoth Yellow

Manchu soybean variety. See Soybean Varieties USA–Manchu

Manchuria. See Asia, East–Manchuria

Manna Foods, Inc. (Scarborough, Ontario, Canada). 619

Manna Natural Foods (Amsterdam, The Netherlands). Named 
Stichting Natuurvoeding Amsterdam until 1982. Absorbed by 
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Akwarius Almere in 1987. 728, 765, 784, 786, 798, 815, 970, 976, 
1114

Map / Maps. 118, 332, 351, 371, 434, 575, 822, 861, 872, 969, 
1084, 1263, 1342, 1377

Maple Leaf Foods. See CanAmera Foods (Hamilton, Ontario, 
Canada)

Maple Leaf Monarch or Maple Leaf Mills. See ADM Agri-
Industries Ltd. (Windsor, Ontario, Canada)

Margarine–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 68

Margarine Made with Soy Oil. 95, 112, 123, 140, 154, 170, 246, 
484, 566, 711, 872

Margarine Made without Soy Oil. 68, 660

Margarine. 156, 183, 229, 240, 283, 323, 344, 356, 363, 412, 430, 
450, 466, 492, 501, 527, 529, 553, 556, 729, 880, 904, 1039, 1153, 
1194, 1347

Market statistics on soybean production. See Soybean Production 
and Trade–Industry and Market Statistics,

Market statistics. See the specifi c product concerned, e.g. Tofu 
Industry and Market Statistics

Market studies. See Industry and Market Analyses

Marketing–Soyfoods and Soyfood Products. 398, 540, 874, 902

Marketing Soybeans, Market Development, and Economics 
(Including Futures Markets, Hedging, and Mathematical Models). 
151, 332, 415, 416, 420, 432, 443, 462, 481, 500, 506, 517, 520, 
528, 533, 544, 548, 551, 568, 585, 595, 625, 774, 876, 893, 914, 
917, 941, 944, 972, 973, 974, 975, 977, 979, 1120, 1129

Marketing of soyfoods. See Individual foods, e.g., Tofu–Marketing 
of

Marketing soybeans. See Chicago Board of Trade

Markets and Crop Estimates, Bureau of. See United States 
Department of Agriculture (USDA)–Bureau of Agricultural 
Economics

Marshall Islands. See Oceania–Marshall Islands

Marusan-Ai. See Soymilk Companies (Asia)

Massachusetts. See United States–States–Massachusetts

Maturity groups. See Soybean–Physiology and Biochemistry–
Maturity Groups

Mauritius. See Africa–Mauritius (Ile Maurice)

Meal or cake, soybean. See Soybean Meal

Meals for Millions Foundation (Los Angeles, California), Multi-
Purpose Food (MPF), and Freedom from Hunger. 358, 373, 406, 
412, 425, 433, 444, 461, 496, 513

Meat Alternatives (Traditional Asian)–Ganmodoki/Gammodoki and 
Hiryozu (Deep-Fried Tofu Burgers and Treasure Balls). 780, 1363, 
1381

Meat Alternatives (Traditional Asian)–Made from Yuba (Such as 
Buddha’s Chicken, Buddha’s Ham, or Buddha’s Duck). 1363

Meat Alternatives–Beef Alternatives, Including Meatless Beef 
Jerky, Chili Con Carne, Goulash, Lasagna, Meat Balls, Mince, 
Mincemeat, Sloppy Joes, Spaghetti Sauce, Steak, Veal, etc. See 
also Meatless Burgers. 678, 684, 691, 715, 724, 768, 790, 801, 847, 
851, 852, 894, 967, 995, 1026, 1040, 1044, 1050, 1137, 1183, 1184, 
1197, 1220, 1249, 1273, 1303, 1320

Meat Alternatives–Commercial Products (Meatlike Meatless Meat, 
Poultry, or Fish / Seafood Analogs. See Also Meat Extenders). 674, 
735, 764, 868, 871, 912, 913, 1030, 1037, 1065, 1107

Meat Alternatives–Documents About (Meatlike Meatless Meat, 
Poultry, or Fish / Seafood Analogs. See Also Meat Extenders). 344, 
564, 598, 646, 1022, 1162, 1163

Meat Alternatives–General and Other Meatless Meatlike Products. 
See Also Meat Extenders. 108, 238, 581, 598, 615, 643, 644, 782, 
1089, 1198, 1219, 1221, 1299, 1303

Meat Alternatives–Industry and Market Statistics, Trends, and 
Analyses–By Geographical Region. 1016

Meat Alternatives–Industry and Market Statistics, Trends, and 
Analyses–Individual Companies. 1224

Meat Alternatives–Kesp (Based on Spun Soy Protein Fibers). See 
Also Meat Extenders. 611

Meat Alternatives–Meatless Bacon, Bacon Bits, Ham, Chorizo, and 
Other Pork-related Products. See also Meatless Sausages. 149, 150, 
152, 561, 600, 673, 726, 803, 852, 1028, 1228, 1272, 1363, 1364, 
1366

Meat Alternatives–Meatless Burgers and Patties. See Also Meat 
Extenders. 634, 685, 717, 724, 727, 734, 766, 768, 779, 780, 785, 
810, 838, 883, 886, 925, 1002, 1016, 1017, 1033, 1112, 1131, 1162, 
1163, 1179, 1180, 1191, 1195, 1200, 1211, 1222, 1236, 1249, 1272, 
1283, 1284, 1306, 1337, 1357, 1363, 1366, 1381

Meat Alternatives–Meatless Chicken, Goose, Duck, and Related 
Poultry Products. See also Meatless Turkey. 851, 852, 1183, 1204, 
1249, 1330, 1357, 1363, 1366, 1375

Meat Alternatives–Meatless Cutlets. 675

Meat Alternatives–Meatless Fish, Shellfi sh, and Other Seafood-like 
Products. 852, 1330, 1363, 1364
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Meat Alternatives–Meatless Sausages (Including Frankfurters, Hot 
Dogs, Wieners, Salami, Pepperoni, Breakfast Pork Sausage, etc.). 
See Also Meat Extenders. 337, 597, 677, 714, 717, 721, 734, 779, 
810, 849, 901, 925, 1002, 1042, 1131, 1191, 1224, 1228, 1249, 
1255, 1272, 1319, 1332, 1357, 1363, 1364, 1366, 1369, 1370

Meat Alternatives–Meatless Turkey. 1249, 1272, 1357, 1366, 1369

Meat Alternatives–Quorn (Based on Mycoprotein). See Also Meat 
Extenders. 1337, 1357

Meat Products Extended with Soy Protein, or Meat Extenders 
(Marketed as Such). 39, 229, 356, 563, 581, 582, 598, 600, 607, 
651, 986

Meat alternatives companies. See Turtle Island Foods, Inc. (Hood 
River, Oregon. Maker of Tofurky and Tempeh), Yves Veggie 
Cuisine (Vancouver, BC, Canada)

Meat alternatives makers. See Tivall (Tivol)

Media, Popular Articles on Soyfoods in Europe, or Related to 
Europeans in Asia. 182, 685

Media, Popular Articles on Soyfoods in the USA, Canada, or 
Related to North Americans in Asia. 182, 272, 406, 596, 624, 685, 
759

Medical / Medicinal-Therapeutic Uses / Aspects (General). 66, 180, 
223, 682, 696, 697, 699, 701, 702, 705, 742, 744, 745, 746, 747, 
749, 753, 754, 755, 756, 757, 796, 827, 850, 869, 873, 895, 1141, 
1248

Medical aspects of soybeans. See Cognitive / Brain Function. 
Including Alzheimer’s Disease, Diabetes and Diabetic Diets, 
Kidney / Renal Function, Menopause–Relief of Its Unpleasant 
Symptoms, Osteoporosis, Bone and Skeletal Health

Medical aspects of vegetarian diets. See Vegetarian Diets–Medical 
Aspects

Medicine–Alternative–Incl. Acupuncture, Chiropractic, Drugless 
Doctors, Herbal Therapy, Holistic / Wholistic Medicine, 
Homeopathy, Natural Hygiene, Natural Medicine, Naturopathy, 
Preventive / Preventative Medicine,. 401, 1248, 1250

Membrane Technology Processes–Microfi ltration (MF), 
Ultrafi ltration (UF, including Diafi ltration), Reverse Osmosis 
(RO–also known as hyperfi ltration, HF), Electrodialysis (ED), and 
Nanofi ltration (NF). 583, 593, 610, 637, 992, 1002, 1016

Menopause–Relief of Its Unpleasant Symptoms, Such as “Hot 
Flashes” and “Night Sweats”. 1253, 1296, 1309

Mesoamerica. See Latin America–Central America

Messina, Mark (PhD) and Virginia (MPH, RD) (Nutrition Matters, 
Inc., Port Townsend, Washington state). World’s leading expert on 
soy nutrition. 1246, 1253, 1268, 1296

Mexican-style recipes, soyfoods used in. See Latin America, Central 
America–Mexico

Mexico and Central America, soyfoods movement in. See Soyfoods 
Movement in Mexico and Central America

Mexico. See Latin America, Central America–Mexico

Meyer, Frank N. (1875-1918). USDA Plant Explorer in Asia. 77, 
118

Michigan. See United States–States–Michigan

Microalgae. See Single Cell Proteins (Non-Photosynthetic)

Microbial Proteins (Non-Photosynthetic Single-Cell Proteins, 
Including Fungi [Mycoproteins such as Quorn], Yeast, and 
Bacteria). 1127

Microbiology and fermentation. See Fermented Soyfoods and Their 
Fermentation

Micronesia, Federated States of. See Oceania–Micronesia

Microscopic analysis and microscopy. See Soybean–Morphology, 
Structure, and Anatomy of the Plant and Its Seeds as Determined by 
Microscopy or Microscopic Examination

Middle America. See Latin America–Central America; and Latin 
America–Caribbean or West Indies, Latin America, Central 
America, and Latin America, Caribbean or West Indies

Migros & Conserves Estavayer (Estavayer-le-Lac, Switzerland). 
786, 815, 817, 834, 923, 942, 1016

Miles Laboratories. See Worthington Foods, Inc. (Worthington, 
Ohio)

Milk–Problems with Cow’s Milk as a Food, Incl. Use of Bovine 
Growth Hormone, Price Regulation, etc. (See also: Soymilk). 814, 
1282

Milk, Non-Dairy, Non-Soy Milks and Creams Made from Nuts, 
Grains, Seeds, or Legumes, Such as Brazil Nuts, Cashews, 
Coconuts, Filberts, Hazelnuts, Hemp Seeds, Pecans, Pine Nuts, 
Pumpkin Seeds, Sunfl ower Seeds, Walnuts, etc. See also: Almond 
Milk, Amazake / Rice Milk, Peanut / Groundnut Milk, Sesame 
Milk. 170, 183, 444, 458, 491, 514, 1071, 1151, 1185, 1277

Milk, almond. See Almond Milk and Cream. Also–Almonds Used 
to Flavor Soymilk, Rice Milk, etc.

Milk, coconut / cocoanut. See Coconut Milk and Cream

Milk, peanut. See Peanut Milk

Milk, rice. See Rice Milk (Non-Dairy)

Milk, soy. See Soymilk
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Miller, Harry W. (M.D.) (1879-1977) and International Nutrition 
Laboratory (Mt. Vernon, Ohio). 337, 344, 425, 803, 1363, 1381

Minerals (General). 156, 196, 202, 255, 407

Minnesota. See United States–States–Minnesota

Miso (Japanese-style Soybean Paste). See also: Jiang–for Chinese-
style Miso. Jang–for Korean-style Miso. And Taucho, Tauceo, Tau 
Chiow, Taoco, Tao-Tjo, Taotjo, Taocho, or Taoetjo for Indonesian-
style Miso (Soybean Chiang, or Jiang [pinyin]). 1, 2, 3, 21, 30, 31, 
38, 41, 44, 50, 51, 56, 59, 73, 76, 77, 83, 91, 101, 103, 107, 112, 
118, 119, 133, 141, 155, 156, 162, 163, 169, 188, 238, 244, 283, 
286, 288, 292, 309, 387, 407, 409, 444, 458, 489, 491, 492, 497, 
511, 514, 518, 534, 571, 588, 616, 619, 638, 667, 679, 685, 686, 
710, 712, 713, 750, 765, 766, 785, 810, 838, 899, 970, 976, 1104, 
1114, 1115, 1119, 1130, 1170, 1196, 1204, 1233, 1238, 1254, 1276, 
1280, 1290, 1301, 1302, 1325, 1360, 1361, 1363, 1364

Miso–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 2, 3, 73, 616

Miso–Imports, Exports, International Trade. 76, 155, 616, 710, 976, 
1301

Miso–Indonesian-style. See Tauco–Indonesian-Style Fermented 
Soybean Paste

Miso Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 76, 516, 712, 1114, 1301

Miso Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 616, 1301

Miso Production–How to Make Miso on a Commercial Scale. 616

Miso Soup–Mainly Japanese. 1, 2, 458, 491, 514, 518, 571

Miso companies (USA). See American Miso Co. (Rutherfordton, 
North Carolina), South River Miso Co. (Conway, Massachusetts)

Miso, Homemade–How to Make at Home or on a Laboratory or 
Community Scale, by Hand. 616, 741

Miso, Korean-Style–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 534

Miso, Non-Soy Relatives (Such as Modern Chickpea Miso, Oat 
Miso, Etc.). 616

Miso, Used as an Ingredient in Commercial Products. 762, 846, 
938, 1227

Miso, soybean–Chinese-Style. See Jiang–Chinese-Style Fermented 
Soybean Paste

Miso, soybean–Korean-style. See Jang–Korean-Style Fermented 
Soybean Paste

Missouri. See United States–States–Missouri

Mitoku–Natural Foods Exporter and Distributor (Tokyo, Japan). 
976, 1001, 1114, 1119, 1172, 1238

Mitsui & Co., Ltd. (Mitsui Bussan Kaisha, Japanese Trading Co., 
founded 1876). 83, 87, 288

Mizono family. See Azumaya, Inc. (San Francisco, California)

Mochi. See Rice-Based Foods–Mochi

Moldavia. See Europe, Eastern–Moldova

Monosodium glutamate. See MSG

Monsanto Co. (St. Louis, Missouri) and its HybriTech Seed 
International subsidiary. Acquired Jacob Hartz Seed Co. in April 
1983. Acquired Asgrow in April Feb. 1997. Merged with Pharmacia 
& Upjohn on 31 March 2000 and was renamed Pharmacia Corp. 
993, 1253, 1294

Moorman Manufacturing Co. See Quincy Soybean Products Co. 
(Quincy, Illinois)

Morinaga Nutritional Foods, Inc., and Morinaga Nyûgyô (Torrance, 
California, and Tokyo, Japan). 779, 883, 933, 1061, 1192, 1253, 
1271, 1315, 1381

Morphology, soybean. See Soybean–Morphology, Structure, 
Anatomy, Soybean–Morphology, Structure, and Anatomy

Morse, W.J., on expedition to East Asia. See Tofu Dorsett-Morse 
Expedition to East Asia (1929-1931)

Morse, William Joseph (1884-1959, USDA Soybean Expert). 91, 
92, 118, 119, 156, 157, 158, 159, 169, 194, 231, 244, 277, 290, 303, 
305, 316, 372, 376, 443, 626

Motion Pictures or References to Motion Pictures. Also called 
Movies, Films, or Documentaries. 592

Mottled, speckled, or spotted soybeans. See Soybean Seeds–
Mottled

Movies or fi lms. See Motion Pictures

Mung Bean / Mungbean and Mung Bean Sprouts. Vigna radiata 
L. Formerly Phaseolus aureus. Also called Green Gram. Chinese 
(Mandarin)–Lüdou. Chinese (Cantonese)–Dau Ngah / Dow Ngaah. 
Japanese–Moyashi. Indonesian: Kacang / katjang + hijau / ijo / 
hidjau. German–Buschbohne. French–Haricot Mungo. 83, 87, 96, 
149, 150, 152, 401, 407, 629, 785

Muramoto, Noboru–His Life and Work with Macrobiotics, 
Organizations He Founded, and Commercial Products He Made or 
Inspired. 1325

Muso Shokuhin–Natural Foods Exporter and Distributor (Osaka, 
Japan). 619, 976
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Mycoprotein used in meal alternatives. See Meat Alternatives–
Quorn (Based on Mycoprotein)

Names for soybeans–Fanciful. See Soybean Terminology and 
Nomenclature–Fanciful Terms and Names

Nasoya Foods, Inc. (Leominster, Massachusetts). Subsidiary of 
Vitasoy Since Aug. 1990. 734, 766, 810, 824, 838, 883, 933, 1018, 
1272, 1281, 1315, 1381

National Agricultural Library (USDA, NAL, Beltsville, Maryland). 
612

National Biodiesel Board (NBB). Formerly named National Soy 
Fuels Advisory Committee (NSFAC) (May 1992–Dec. 1992) and 
National SoyDiesel Development Board (NSDB) (Dec. 1992–Sept. 
1994). See also Soy Diesel Fuel, SoyDiesel, or Biodiesel. 1144, 
1164

National Center for Agricultural Utilization Research (NCAUR) 
(USDA-ARS) (Peoria, Illinois). Named Northern Regional 
Research Laboratory prior to July 1976. Named Northern Regional 
Research Center prior to 28 Dec. 1991. 322, 411, 487, 492, 497, 
624, 1171

National Food Research Institute (NFRI) (Tsukuba, Ibaraki-ken, 
Japan). 489

National Oilseed Processors Assoc. (NOPA) (National Soybean 
Oil Manufacturers Association from May 1930 to 1935; National 
Soybean Processors Assoc. [NSPA] from June 1936 to Aug. 1989. 
Washington, DC. Including Soy Flour Assoc. [1936-1949], Soya 
Food Research Council [1936+], and Soybean Nutritional Research 
Council [1937+]). 344, 506, 533, 660, 872

National SoyDiesel Development Board or National Soy Fuels 
Advisory Committee. See National Biodiesel Board

National Soybean Crop Improvement Council. Organized March 
1948. 660

Natto (Whole Soybeans Fermented with Bacillus natto). 59, 83, 
87, 95, 112, 118, 119, 123, 141, 149, 150, 154, 156, 162, 163, 169, 
286, 288, 292, 309, 387, 407, 444, 510, 534, 605, 616, 686, 741, 
765, 838, 899, 959, 996, 1077, 1088, 1098, 1103, 1112, 1119, 1341, 
1360, 1363

Natto–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 162, 163, 1363

Natto–Soybean Dawadawa (From West Africa). Also called Dawa-
dawa, Dadawa, Daddawa, Iru, Local Maggi, Ogiri, Soumbala / 
Soumbara / Sumbala, or Tonou. 605

Natto Production–How to Make Natto on a Commercial Scale. 59

Natto from Thailand. See Thua-nao

Natto, Daitokuji / Daitoku-ji natto. See Daitokuji Fermented Black 

Soybeans–from Japan

Natto, Hamana. See Hamanatto Fermented Black Soybeans–from 
Japan

Natto, Homemade–How to Make at Home or on a Laboratory 
Scale, by Hand. 741

Nattokinase, a Strong Fibrinolytic Enzyme from Natto (Whole 
Soybeans Fermented with Bacillus natto). 1341

Natural / Health Foods Industry and Market–Statistics, Trends, and 
Analyses. 884

Natural / Vegetarian Food Products Companies. See American 
Natural Snacks, Boca Burger, Fantastic Foods, Gardenburger

Natural Foods Distributors and Master Distributors (Canada). See 
Lifestream Natural Foods Ltd. (Vancouver then Richmond, British 
Columbia, Canada), Manna Foods, Inc. (Scarborough, Ontario, 
Canada)

Natural Foods Distributors and Master Distributors (USA). 
See Arrowhead Mills (Hereford, Deaf Smith County, Texas), 
Ceres (Colorado Springs, Colorado), Eden Foods, Inc. 
(Clinton, Michigan). Founded 4 Nov. 1969, Erewhon (Boston, 
Massachusetts), Erewhon–Los Angeles / West, Essene Traditional 
Foods (Philadelphia, Pennsylvania), Great Eastern Sun and 
Macrobiotic Wholesale Co. (North Carolina), Health Valley (Los 
Angeles, then Montebello, California), Infi nity Food Co. Renamed 
Infi nity Company by 1973 (New York City), Janus Natural Foods 
(Seattle, Washington), Tree of Life (St. Augustine, Florida), Well 
(The), Pure & Simple, and New Age Distributing Co. (San Jose, 
California), Westbrae Natural Foods, Inc. (Berkeley, California)

Natural Foods Exporter and Distributor (Japan). See Mitoku 
(Tokyo, Japan)

Natural Foods Exporters and Distributors (Japan). See Muso 
Shokuhin (Osaka, Japan)

Natural Foods Movement and Industry in the United States (Started 
in the Mid-1950s). 569, 571, 597, 619, 734, 788, 817, 883, 925, 
1363, 1379

Natural and Health Foods Retail Chains or Supermarkets: Bread & 
Circus (Tony Harnett, MA), Frazier Farms (Bill Frazier, Southern 
Calif.), Fresh Fields (Rockville, MD), GNC = General Nutrition 
Corp. (Pittsburgh, PA), Mrs. Gooch’s (Los Angeles, CA), Nature 
Foods Centres (Wilmington, MA; Ronald Rossetti), Trader Joe’s, 
Whole Foods Market (Austin, TX), Wild Oats. 1192, 1234, 1277

Nauru. See Oceania

Near East. See Asia, Middle East

Near Infrared Refl ectance (NIR) or Transmittance (NIT) Analysis. 
See Seed, Food or Feed Composition–High-Speed Measurement 
Techniques, such as Near Infrared Refl ectance (NIR) Anlysis and 
Spectrophotometry
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Nematodes–Disease Control (Nematodes). Early Called Eelworms 
/ Eel-Worms or Gallworms / Gall-Worms that Caused Root-Knot or 
Root-Gall. 91, 156, 194, 794

Neonotonia wightii (Also called Rhodesian Kudzu Vine, Perennial 
Soybean, or Soja perene / Soya Perenne; Formerly Glycine javanica
or Glycine wightii). 405

Nestlé (Nestle–The World’s Biggest Food Group). 288, 1127

Netherlands. See Europe, Western–Netherlands

New Caledonia (French Territory of). See Oceania–Pacifi c Ocean 
Islands that are Part of France–Territory of New Caledonia and 
Dependencies

New England Soy Dairy. See Tomsun Foods, Inc.

New Uses Movement (USA, starting 1987)–Industrial Uses of 
Soybeans. Successor to the Farm Chemurgic Movement (1930s 
to 1950s). And Value-Added Industrial Applications. See also: 
Research & Development Centers–USDA-ARS National Center for 
Agricultural Utilization Research (Peoria, Illinois). 914, 1000, 1171

New York State Agric. Experiment Station (Geneva, NY). See 
Cornell University (Ithaca, New York)

New York. See United States–States–New York

New Zealand. See Oceania–New Zealand

Nigeria. See Africa–Nigeria

Nisshin Oil Mills, Ltd. (Tokyo, Japan). 183, 564, 811

Nitragin Inoculant and The Nitragin Company. 327

Nitrogen Fixation, Inoculum, Inoculation, and Nodulation by 
Rhizobium Bacteria. 59, 76, 77, 84, 86, 97, 130, 133, 149, 150, 156, 
194, 226, 283, 285, 286, 288, 289, 305, 314, 316, 327, 328, 332, 
340, 344, 351, 379, 382, 405, 648, 772, 856, 1092, 1100, 1108

Nitrogen Fixing Cultures / Inoculants (Commercial and 
Noncommercial from government), of Rhizobium Bacteria for 
Soybeans (Culture / Inoculant / Inoculum / Inocula). 130, 1092

Noblee & Thoerl GmbH (Hamburg, Germany). 254

Nodulation. See Nitrogen Fixation, Inoculum, Inoculation, and 
Nodulation by Rhizobium Bacteria

Nomenclature of Soybean Varieties–Standardization of and 
Confusion Concerning Names. 91, 156, 194, 290, 305, 372, 626, 
947

Non-Dairy milks. See Rice Milk, Almond Milk, Coconut Milk, 
Sesame Milk, etc

Non-dairy products (so-called) made from casein or caseinates. See 

Casein or Caseinates–Problems in So-Called Non-Dairy Products

Non-dairy products. See Casein and Caseinates Used with Soy in 
Products That Are Labeled as “Non-Dairy”

Non-dairy, non-soy milk. See Milk, Non-Dairy, Non-Soy Milks and 
Creams Made from Nuts, Grains, Seeds, or Legumes

Nordquist, Ted. See WholeSoy & Co. (subsidiary of TAN 
Industries, Inc., California)

North America. See United States of America, and Canada. For 
Mexico, see Latin America, Central America

North Carolina. See United States–States–North Carolina

North Iowa Cooperative Processing Association, (Manly, Iowa). 
Opened Sept. 1944. Renamed North Iowa Soybean Cooperative in 
1962. See also Glenn Pogeler. 506

Northeast India. See Asia, South–India, Northeast / North-East. The 
Contiguous Seven Sister States and Sikkim

Northern Regional Research Center (NRRC) (Peoria, Illinois). See 
National Center for Agricultural Utilization Research (NCAUR) 
(USDA-ARS)

Northern Soy, Inc. (Rochester, New York). 763, 764, 1167, 1315, 
1353, 1354

Noted personalities–vegetarians. See Vegetarian Celebrities–Noted 
Personalities and Famous People

Novartis, Including Novartis Seeds. Novartis was formed in March 
1996 by the Merger of Sandoz AG and Ciba-Geigy (both based in 
Basel, Switzerland). 1336, 1374

Nuclear Power, Weapons, War, Fallout, or Radioactivity Worldwide. 
679

Nut Butters, Non-Soy. Including Butter Made from Nuts or Seeds, 
Such as Brazil Nuts, Cashews, Coconuts, Filberts, Hazelnuts, 
Hickory Nuts, Hemp Seeds, Macadamia Nuts, Pecans, Pignolias, 
Pine Nuts, Pistachios, Pumpkin Seeds, Sunfl ower Seeds, Walnuts, 
etc. See also: Almond Butter (from 1373), Peanut Butter (from 
1896), Sesame Butter, Soynut Butter. 154, 1151, 1185

Nut milk or cream. See Milk–Non-Dairy Milks and Creams Made 
from Nuts

Nutraceuticals. See Functional Foods or Nutraceuticals

Nutrition (General). 59, 72, 116, 216, 220, 238, 239, 270, 271, 285, 
288, 289, 408, 433, 496, 512, 541, 558, 586, 589, 603, 616, 662, 
703, 1042, 1086, 1309, 1333, 1356, 1363

Nutrition–Acid-Base Balance in Diet and Health, or Individual 
Foods, or Acid-Alkaline Ash in Diet, or Acid-Forming and Base-
Forming Elements in Foods. 238, 344
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Nutrition–Biologically Active Phytochemicals–Allergens, Allergy 
/ Allergies, and Allergic Reactions Caused (or Remedied) by 
Soybeans, Soyfoods, Peanuts, or Animal Milks. 937, 1246, 1286, 
1358

Nutrition–Biologically active phytochemicals. See Phytic Acid, 
Phytates, and Phytin, Reproductive / Fertility Problems, Saponins, 
Trypsin / Protease Inhibitors

Nutrition–Biologically active substances. See Antinutritional 
Factors (General)

Nutrition–Carbohydrates. See Oligosaccharides, Starch

Nutrition–Lipids. See Linolenic Acid and Linolenate, Sterols or 
Steroid Hormones

Nutrition–Medical Aspects. See Cancer Preventing Substances 
in Soy, Cardiovascular Disease, Especially Heart Disease and 
Stroke, Cognitive / Brain Function. Including Alzheimer’s Disease, 
Diabetes and Diabetic Diets, Kidney / Renal Function, Medical 
/ Medicinal-Therapeutic Uses / Aspects (General), Menopause–
Relief of Its Unpleasant Symptoms, Osteoporosis, Bone and 
Skeletal Health

Nutrition–Protein–Early and basic research. See Protein–Early and 
Basic Research

Nutrition–Protein. See Amino Acids and Amino Acid Composition 
and Content

Nutrition et Nature (Revel near Toulouse, France). Founded in June 
1982 as SOY (Cerny, France). Named Nutrition et Soja, Div. of 
Nutrition et Santé from 1 Aug. 1994 until 1 Jan. 2011. 728, 765, 
785, 786, 798, 815, 880, 923, 965, 1002, 1032, 1038, 1048, 1085, 
1086, 1223, 1224, 1232, 1253, 1336, 1373, 1374

Nutrition, human, USDA bureau of. See United States Department 
of Agriculture (USDA)–Bureau of Human Nutrition and Home 
Economics

Nutrition. See Carbohydrates (General). See also Starch, Dietary 
Fiber, and Oligosaccharides (Complex Sugars), Carbohydrates–
Dietary Fiber, Carbohydrates–Effects of Dietary Carbohydrates 
(Especially Fiber and Saponins) on Blood Lipids (Especially 
Cholesterol), Chemical / Nutritional Composition or Analysis, 
Concerns about the Safety, Toxicity, or Health Benefi ts of Soy in 
Human Diets, Diet and Breast Cancer Prevention, Diet and Cancer. 
See also–Vegetarian Diets–Medical Aspects–Cancer, Diet and 
Prostate Cancer Prevention, Flatulence or Intestinal Gas, Functional 
Foods or Nutraceuticals, Human Nutrition–Clinical Trials, Intestinal 
Flora / Bacteria, Lactose Intolerance, Lipid and Fatty Acid 
Composition of Soy, Lipids–Effects on Blood Lipids, Minerals 
(General), Protein–Effects on Blood Lipids, Protein Quality, and 
Supplementation, Protein Resources and Shortages, and the “World 
Protein Crisis / Gap / Problem” of 1950-1979, Toxins and Toxicity 
in Foods and Feeds, Toxins and Toxicity in Foods and Feeds–
General, Toxins and Toxicity in Foods and Feeds–Microorganisms, 
Especially Bacteria that Cause Food Poisoning, Toxins and Toxicity 
in Foods and Feeds–Trichloroethylene Solvent and the Duren 

/ Dueren Disease or Poisoning of Cattle / Ruminants, Vitamins 
(General), Vitamins E (Tocopherols)

Nutritional aspects of vegetarian diets. See Vegetarian and Vegan 
Diets–Nutrition / Nutritional Aspects

Nuts made from roasted soybeans. See Soynuts

Obituaries, Eulogies, Death Certifi cates, and Wills. See Also: 
Biographies, Biographical Sketches and Autobiographies. 443, 869

Oceania (General, Also Called Australasia, or Australia and Islands 
of the Pacifi c / Pacifi c Islands). 60, 133, 146, 168, 1280, 1297, 
1311, 1327

Oceania–Atlantic Ocean Islands that are Part of the United 
Kingdom–Ascension (in south Atlantic), British Antarctic Territory 
(Including South Shetland Islands and South Orkney Islands in 
south Atlantic), Channel Islands (in English Channel), Falkland 
Islands {or Islas Malvinas} and Dependencies (in south Atlantic), 
Isle of Man (in Irish Sea), South Georgia Islands (in South 
Atlantic), St. Helena (1,200 miles off the west coast of Africa). 146, 
168, 1347

Oceania–Australia, Commonwealth of (Including Tasmania, Cocos 
(Keeling) Islands, Christmas Island, Coral Sea Islands Territory, 
Norfolk Island, Territory of Ashmore and Cartier Islands, and 
Australian Antarctic Territory). 89, 95, 118, 136, 141, 146, 156, 
168, 187, 253, 283, 285, 288, 289, 292, 303, 304, 309, 311, 316, 
405, 434, 438, 446, 565, 568, 571, 588, 594, 598, 606, 619, 625, 
710, 712, 783, 800, 848, 861, 872, 900, 904, 933, 947, 964, 1119, 
1160, 1187, 1301, 1316, 1337

Oceania–Fiji. 146, 168, 283, 496, 639, 663, 690, 712, 800, 1316

Oceania–French Polynesia (French Oceania from about 1903 to 
sometime between 1946 and 1958. A French Overseas Territory in 
the South Pacifi c Ocean, comprising the Marquesas, Society Islands 
{Including Tahiti}, Gambier, and Tubuai Islands, and the Tuamotu 
Archipelago). 639, 640, 663, 690

Oceania–Guam. 146, 168, 496, 712, 1301, 1316

Oceania–Introduction of Soy Products to. Earliest document seen 
concerning soybean products in a certain country in Oceania. 
Soybeans as such have not yet been reported in this country. 496, 
1301

Oceania–Introduction of Soy Products to. This document contains 
the earliest date seen for soybean products in a certain country in 
Oceania. Soybeans as such had not yet been reported by that date in 
this country. 496, 1301

Oceania–Introduction of Soybeans to. Earliest document seen 
concerning soybeans in a certain country in Oceania. 640

Oceania–Introduction of Soybeans to. Earliest document seen 
concerning the cultivation of soybeans in a certain country in 
Oceania. 43, 640
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Oceania–Introduction of Soybeans to. This document contains the 
earliest date seen for soybeans in a certain country in Oceania. 640

Oceania–Introduction of Soybeans to. This document contains the 
earliest date seen for the cultivation of soybeans in a certain country 
in Oceania. 43, 640

Oceania–Kiribati (Gilbert Islands until 1979). 146, 168, 712

Oceania–Marshall Islands, Republic of the. 496, 1316

Oceania–Micronesia, Federated States of (Named Caroline Islands 
until 1986. Formerly part of the U.S.-administered Trust Territory 
of the Pacifi c Islands). 496, 861

Oceania–Nauru (Naoero; Named Pleasant Island from 1798 to 
1888). 712

Oceania–New Zealand–Including Stewart Island, Chatham Islands, 
Snares Islands, Bounty Islands, and Tokelau (formerly Union 
Islands). 43, 124, 146, 168, 283, 305, 309, 434, 553, 588, 598, 712, 
909, 978, 1119, 1187, 1301

Oceania–Other Pacifi c Islands, Including American Samoa, Cook 
Islands (NZ), Niue (NZ), Northern Mariana Islands (U.S., Including 
Saipan, Tinian, Rota). And Large Pacifi c Island Groups–Melanesia, 
Micronesia, Polynesia. 168, 496, 712, 861, 1301

Oceania–Pacifi c Ocean Islands that are Part of France–Territory 
of New Caledonia (Nouvelle Calédonie) and Dependencies. 
Dependencies are the Loyalty Islands (Iles Loyauté), Isle of Pines 
(Ile des Pins–Kunié), Belep Archipelago (Iles Bélep), and Huon 
Islands (Ile Huon). 146, 168, 283, 640, 712

Oceania–Palau, Republic of. 1301

Oceania–Papua New Guinea, Independent State of (British New 
Guinea from 1888, then Territory of Papua and New Guinea until 
Sept. 1975. The northeast was German New Guinea from 1884 to 
1914, then Trust Territory of New Guinea). 146, 168, 309, 496, 712, 
861, 1187, 1316

Oceania–Samoa (Formerly Western Samoa; German Samoa until 
1914). 496, 712

Oceania–Solomon Islands (British Solomon Islands Protectorate 
until July 1978). 146, 168, 496, 712, 1316

Oceania–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses. 1187

Oceania–Tonga, Kingdom of. 146, 168, 496, 712

Oceania–Tuvalu (The Ellice Islands part of the Gilbert and Ellice 
Islands Colony before 1976). 146, 168, 712

Oceania–Vanuatu, Republic of (Named New Hebrides until 1980). 
146, 168, 496, 640, 712

Oelmuehle Hamburg AG (Hamburg, Germany). Founded in 1965 

by incorporating Stettiner Oelwerke AG (founded 1910), Toeppfer’s 
Oelwerke GmbH (founded 1915), and Hansa-Muehle AG (founded 
1916 as Hanseatische Muehlenwerke AG). 97, 169, 183, 245, 363, 
459, 760

Off fl avors. See Flavor Taste Problems

Ohio Miso Co. (Founded in 1979 by Thom Leonard and Richard 
Kluding). See South River Miso Co. (Conway, Massachusetts)

Ohio. See United States–States–Ohio

Ohsawa, George and Lima–Their Life and Work with Macrobiotics 
(Also Sakurazawa Nyoichi, or Georges Ohsawa). 458, 491, 514, 
518, 588, 679, 1238

Oil, soy–industrial uses of, as a drying oil. See Binder for Sand 
Foundry Cores, Industrial Uses of Soy Oil, Linoleum, Floor 
Coverings, Oilcloth, and Waterproof Goods, Resins, Plastics, and 
Plasticizers (Such as Epoxidized Soy Oil–ESO), Rubber Substitutes 
or Artifi cial / Synthetic Rubber (Factice)

Oil, soy–industrial uses of, as a hydrogenated oil. See Candles, 
Crayons, and Soybean Wax

Oil, soy–industrial uses of, as a non-drying oil. See Diesel Fuel, 
SoyDiesel, Biodiesel or Artifi cial Petroleum, Dust Suppressants and 
Dust Control, Explosives Made from Glycerine, Illumination or 
Lighting by Burning Soy Oil in Wicked Oil Lamps Like Kerosene, 
Lubricants, Lubricating Agents, and Axle Grease for Carts, Release 
or Curing Agents for Concrete or Asphalt, Industrial Solvents, 
Hydraulic Fluids, and Other Minor or General Uses, Soaps or 
Detergents

Oil, soy–industrial uses of. See Industrial Uses of Soy Oil, Steroids, 
Steroid Hormones, and Sterols

Oil, soy–industrial uses. See Industrial Uses of Soy Oil

Oil, soy, constants. See Soy Oil Constants

Oil, soy, industrial uses of, as a drying oil. See Industrial Uses of 
Soy Oil

Oil, soy. See Soy Oil

Okara. See Fiber–Okara or Soy Pulp

Okinawa / Ryukyu Islands / Great LooChoo (Part of Japan Since 
1972). 436, 461, 496

Oligosaccharides (The Complex Sugars Raffi nose, Stachyose, and 
Verbascose). 622, 906

Olive / Olives (Olea europea). See also Olive Oil. 60, 99, 415, 780, 
988, 1149, 1258, 1283, 1284

Olive Oil. 20, 60, 79, 81, 103, 104, 126, 146, 154, 184, 331, 415, 
463, 484, 501, 520, 527, 650, 918, 930, 943, 1075, 1201, 1317
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Omega-3 fatty acids. See Linolenic Acid–Omega-3 Fatty Acid 
Content of Soybeans and Soybean Products

Oncom, Onchom, or Ontjom. See Tempeh, Non-Soy Relatives

Ontario Soybean Growers (Canada: Name Changes–Ontario 
Soybean Growers Association, Nov. 1946 to 1949. Ontario Soya-
Bean Growers’ Marketing Board, 1949 to 1989. Ontario Soybean 
Growers’ Marketing Board, 1989 to 1 Dec. 1999). Merged into 
Grain Farmers of Ontario 2010 Jan 1. 1253

Ontario. See Canadian Provinces and Territories–Ontario

Organic Soybean Production (Commercial). See also: Soybean 
Production: Organically Grown Soybeans or Soybean Products in 
Commercial Food Products. 880, 899, 970, 1291, 1305

Organically Grown Soybeans or Organic Soybean Products in 
Commercial Food Products. 675, 676, 684, 687, 689, 723, 762, 846, 
868, 935, 955, 963, 965, 984, 995, 998, 999, 1007, 1018, 1025, 
1026, 1028, 1029, 1041, 1045, 1046, 1075, 1077, 1089, 1137, 1148, 
1167, 1219, 1220, 1221, 1245, 1262, 1270, 1308, 1317

Origin, Evolution, Domestication, and Dissemination of the 
Soybean (General). 152, 1265

Origins, Evolution, Domestication, and Dissemination of Soybeans 
(General). 21, 69, 85

Osteoporosis, Bone and Skeletal Health. 1141, 1253, 1309, 1328

P.I. numbers of soybeans. See Introduction of Soybeans (as to 
a Nation, State, or Region, with P.I. Numbers for the USA) and 
Selection, Lists and Descriptions (Offi cial and / or Extensive) 
of Early U.S. Soybean Varieties with Their P.I. Numbers and 
Synonyms

PMS Foods, Inc. See Far-Mar-Co., Inc.

Pacifi c Foods of Oregon, Inc. (Tualatin, Oregon). 1192, 1271

Pacifi c Islands. See Oceania

Packaging Innovations and Problems. 1076, 1381

Paints (Especially Water-Based Latex Paints)–Industrial Uses of 
Soy Proteins. 312, 316, 344, 398

Paints, Varnishes, Enamels, Lacquers, and Other Protective / 
Decorative Coatings–Industrial Uses of Soy Oil as a Drying Oil. 
95, 112, 118, 119, 123, 130, 154, 155, 156, 232, 246, 261, 264, 272, 
283, 284, 300, 302, 310, 317, 322, 323, 344, 376, 424, 463, 476, 
529, 811, 872, 1171, 1280

Pakistan. See Asia, South–Pakistan

Paper Coatings or Sizings, or Textile Sizing–Industrial Uses of Soy 
Proteins. 116, 302, 316, 344, 398

Papua New Guinea. See Oceania–Papua New Guinea

Parsons, Adrian Alkanh (1846-1929). Soybean Pioneer in Indiana, 
and in Hendricks County, Indiana. 290

Pasture from green soybean plants. See Feeds / Forage from 
Soybean Plants–Pasture, Grazing or Foraging

Pasture from soybeans. See Forage from Soybean Plants–Hogging 
Down

Patent Offi ce and Commissioner of Patents, Agriculture. See United 
States Department of Agriculture (USDA)–Patent Offi ce and 
Commissioner of Patents (Forerunners of USDA)

Patents–References to a Patent in Non-Patent Documents. 170, 188, 
240, 245, 287, 293, 295, 296, 396, 459, 611, 673, 803, 828, 841, 
843, 914, 1061, 1195, 1248

Patents. 248, 250, 256, 268, 319

Patties, meatless. See Meat Alternatives (Traditional Asian), Meat 
Alternatives–Meatless Burgers and Patties

Peanut / Peanuts (Arachis hypogaea or A. hypogæa)–Also Called 
Groundnut, Earthnut, Monkey Nut, Goober / Gouber Pea, Ground 
Pea, or Pindar Pea / Pindars. 19, 20, 49, 50, 60, 68, 81, 82, 87, 118, 
124, 126, 132, 135, 136, 140, 146, 154, 162, 163, 164, 168, 169, 
170, 186, 214, 238, 240, 246, 261, 264, 279, 284, 304, 307, 310, 
311, 322, 331, 376, 384, 396, 405, 407, 433, 444, 446, 453, 510, 
525, 527, 566, 574, 584, 600, 601, 602, 611, 629, 635, 650, 684, 
748, 855, 872, 996, 1222, 1315, 1325, 1358, 1376

Peanut Butter. 154, 304, 855

Peanut Meal or Cake (Defatted). 124, 601

Peanut Milk. 444

Peanut Oil. 20, 60, 68, 76, 79, 80, 81, 87, 103, 104, 135, 140, 146, 
154, 164, 170, 240, 246, 259, 261, 263, 302, 304, 331, 453, 484, 
485, 527, 566, 650, 684

Peanuts–Historical Documents Published before 1900. 19, 20, 49, 
50, 60

Peking / Pekin soybean variety. See Soybean Varieties USA–
Mammoth Yellow

Periodicals–American Soybean Association. See American Soybean 
Association (ASA)–Periodicals

Periodicals–Soyfoods Movement. See Soyfoods Movement–
Periodicals

Pesticides (General). 647, 972

Philippines. See Asia, Southeast–Philippines

Photographs Published after 1923. See also Illustrations. 194, 229, 
230, 239, 242, 247, 272, 276, 285, 286, 289, 302, 316, 324, 327, 
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357, 375, 384, 396, 401, 415, 416, 420, 423, 424, 425, 432, 438, 
439, 440, 452, 461, 464, 466, 468, 483, 484, 487, 488, 497, 505, 
506, 512, 513, 517, 520, 523, 526, 530, 531, 539, 544, 546, 562, 
571, 587, 624, 651, 653, 656, 684, 685, 724, 750, 761, 765, 768, 
779, 789, 790, 791, 792, 801, 802, 805, 810, 814, 826, 834, 837, 
838, 870, 872, 874, 875, 877, 888, 892, 928, 942, 951, 977, 979, 
985, 1004, 1007, 1008, 1009, 1010, 1011, 1012, 1013, 1014, 1015, 
1028, 1029, 1041, 1045, 1046, 1047, 1053, 1054, 1055, 1056, 1057, 
1058, 1059, 1060, 1061, 1067, 1069, 1070, 1071, 1073, 1074, 1075, 
1078, 1079, 1086, 1087, 1094, 1097, 1099, 1100, 1102, 1113, 1131, 
1136, 1137, 1138, 1139, 1148, 1158, 1182, 1183, 1197, 1198, 1202, 
1204, 1218, 1219, 1220, 1221, 1237, 1245, 1253, 1255, 1271, 1274, 
1290, 1299, 1303, 1305, 1318, 1320, 1321, 1330, 1363, 1366, 1369, 
1370, 1375

Photographs Published before 1924. See also Illustrations. 25, 84, 
89, 90, 91, 118, 130, 133, 136, 145, 162, 163, 164, 165, 166, 167, 
169

Phytic Acid (Inositol Hexaphosphate), Phytates / Phytate, and 
Phytin. 241

Phytochemicals in soybeans and soyfoods. See Cancer Preventing 
Substances in Soybeans and Soyfoods

Phytoestrogens (Estrogens in Plants, Especially in Soybeans and 
Soyfoods), Including Isofl avones (Including Genistein, Daidzein, 
Glycetein, Coumestrol, Genistin, and Daidzin), Lignans, and 
Coumestans. 659, 1141, 1247, 1248, 1253, 1268, 1296, 1309, 1324, 
1328, 1329, 1331, 1338, 1339, 1340, 1343, 1352

Pigs, Hogs, Swine, Sows, Boars, Gilts, or Shoats / Shotes Fed 
Soybeans, Soybean Forage, or Soybean Cake or Meal as Feed to 
Make Pork. 41, 84, 91, 117, 149, 150, 156, 459

Pioneer Hi-Bred International, Inc. (Des Moines, Iowa). 1263

Piper, Charles Vancouver (1867-1926, USDA). 77, 91, 92, 96, 118, 
119, 156, 157, 158, 159, 257

Plamil Foods Ltd. (Folkestone, Kent, England) and The Plantmilk 
Society. Named Plantmilk Ltd. until 1972. 1031, 1038, 1048

Plant Industry, Bureau of. See United States Department of 
Agriculture (USDA)–Bureau of Plant Industry

Plant Protection from Diseases, Pests and Other Types of Injury 
(General). 149, 150, 783, 822, 891, 1081

Plantmilk Ltd. See Plamil Foods Ltd.

Plastics (Including Molded Plastic Parts, Plastic Film, Disposable 
Eating Utensils and Tableware–From Spoons to Plates, and 
Packaging Materials)–Industrial Uses of Soy Proteins. 295, 302, 
309, 312, 316, 344, 398, 673, 1171

Plastics, plasticizers and resins. See Resins, Plastics, and 
Plasticizers (Such as Epoxidized Soy Oil–ESO)

Plenty Canada and The Farm in Canada (Lanark, Ontario, Canada). 

845

Plums (salted / pickled), plum products, and the Japanese plum tree 
(Prunus mumé).. See Umeboshi

Pogeler, Glenn Henry (1915-1995). Soybean Pioneer. Iowa 
Cooperatives, Soybean Council of America (SCA), National 
Soybean Processors Association (NSPA). 506, 509, 515, 517, 520, 
526, 530, 533, 544

Policies and Programs, Government, Effecting Soybean Production, 
Marketing, Prices, Subsidies, Support Prices, or Trade. 375, 625, 
876, 882, 944

Pollination, Soybean (Self-Pollination, Cross-Pollination, etc.). 91

Population Growth (Human) and Related Problems (Including 
Poverty) Worldwide. 527, 584, 632, 876, 1156, 1267

Pork, meatless. See Meat Alternatives–Meatless Bacon, Ham, 
Chorizo and Other Pork-related Products

Poultry fed soybeans. See Chickens, or Turkeys, or Geese & Ducks

Poultry, meatless. See Meat Alternatives–- Meatless Chicken, 
Goose, Duck, and Related Poultry Products. See also Meatless 
Turkey

Poverty, world. See Population Growth (Human) and Related 
Problems (Including Poverty)

Price of Soy Sauce, Worcestershire Sauce, or Early So-Called 
Ketchup (Which Was Usually Indonesian Soy Sauce). 76

Price of Soybeans, Soybean Seeds, and Soybean Products–Except 
Sauces (Which See). 52, 54, 61, 67, 94, 109, 124, 128, 532, 554, 
872, 874, 882, 900, 1313

ProSoya–Including ProSoya Inc. (Ontario, Canada), and ProSoya 
Corporation (Heuvelton, New York. No longer in Business), 
ProSoya UK Ltd. (ProSoya PLC) (Livingston, Scotland). Pacifi c 
ProSoya Foods, International ProSoya Corp. (IPC–British 
Columbia). 1168

Problems, world. See World Problems

Procter & Gamble Co. (Cincinnati, Ohio). Including the Buckeye 
Cotton Oil Co. 1135, 1144

Production of soybeans. See Soybean Production

Products, soy, commercial (mostly foods). See Commercial Soy 
Products–New Products

Protease inhibitors. See Trypsin / Protease Inhibitors

Protection of soybeans from diseases. See Diseases of soybeans

Protection of soybeans. See Insects–Pest Control. See also: 
Integrated Pest Management, Nematodes–Disease Control, 
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Pesticides (General), Rodents and Birds–Pest Control–Especially 
Rabbits and Woodchucks

Protein–Early and Basic Research. 40, 45, 156, 397, 427, 434, 437, 
486, 524, 552, 577

Protein–Effects of Dietary Protein (Especially Soy Protein) on 
Blood Lipids (Especially Cholesterol). 620, 661, 669, 672, 680, 
681, 682, 702, 743, 744, 745, 746, 747, 749, 754, 755, 756, 757, 
799, 819, 821, 827, 839, 850, 863, 895, 922, 966, 1024, 1102, 1229, 
1237, 1247, 1298

Protein Quality, and Supplementation / Complementarity to 
Increase Protein Quality of Mixed Foods or Feeds. See also 
Nutrition–Protein Amino Acids and Amino Acid Composition. 202, 
223, 390, 394, 414, 464, 497, 564, 646, 654, 1086, 1109

Protein Resources and Shortages, and the “World Protein Crisis / 
Gap / Problem” of 1950-1979. 408, 545, 558, 616

Protein Technologies International (PTI) (St. Louis, Missouri. 
Established on 1 July 1987 as a Wholly-Owned Subsidiary of 
Ralston Purina Co.) Sold to DuPont on 3 Dec. 1997. 1031, 1127, 
1248, 1253, 1309, 1381

Protein products, soy. See Soy Protein Products

Protein sources, alternative, from plants. See Amaranth, Azuki 
Bean, Bambarra groundnuts, Chufa (Cyperus esculentus) or Earth 
Almonds, Leaf Proteins, Lupins or Lupin, Microbial Proteins (Non-
Photosynthetic), Peanut & Peanut Butter, Peanuts & Peanut Butter, 
Quinoa, Single Cell Proteins (Non-Photosynthetic), Sunfl ower 
Seeds, Wheat Gluten & Seitan, Winged Bean

Protein supplementation / complementarity to increase protein 
quality. See Nutrition–Protein Quality

Psophocarpus tetragonolobus. See Winged Bean

Public Law 480 (Food for Peace Program. Formally–Agricultural 
Trade Development and Assistance Act of 1954). 416, 432, 443, 
449, 468, 480, 489, 492, 497, 513, 520, 527, 533, 546, 660, 872, 
900, 1345

Pudding. See Soy Pudding, Custard, Parfait, or Mousse (Usually 
made from Soymilk or Tofu)

Pueraria. See Kudzu or Kuzu

Puero. See Kudzu or Kuzu–Tropical Kudzu or Puero (Pueraria 
phaseoloides)

Pulmuone Co., Ltd. (founded May 1984 in Korea). Incl. Pulmuone 
U.S.A., Inc. (founded Jan. 1991, South Gate, California). The Latter 
Merged with Wildwood Harvest Foods, Inc. in July 2004 to form 
POM Wildwood, which was soon renamed Pulmuone Wildwood, 
Inc. Brands include Soga. 1315, 1337

Pure & Simple. See Well (The), Pure & Simple

Quality and grades of soybean seed. See Seed Quality of Soybeans–
Condition, Grading, and Grades (Moisture, Foreign Material, 
Damage, etc.)

Quincy Soybean Products Co. (Quincy, Illinois). Purchased by 
Moorman Manufacturing Co. in 1961 and Renamed Quincy 
Soybean Company. Purchased by ADM in 1998. 848, 964

Quinoa (Chenopodium quinoa Willd.). Also spelled Quinua. 19, 49, 
541

Quong Hop & Co. (San Francisco, California). 675, 676, 689, 727, 
734, 779, 810, 1306, 1315

Quorn. See Meat Alternatives–Quorn (Based on Mycoprotein)

Québec. See Canadian Provinces and Territories–Québec

Rabbits as pests. See Rodent and Birds–Pest Control–Especially 
Rabbits and Woodchucks

Railroad / railway / rail used to transport soybeans. See 
Transportation of Soybeans or Soy Products to Market by Railroad

Railroads / Railways and Special Trains and/or Exhibit Cars Used 
to Promote Soybeans and Soybean Production. 344

Ralston Purina Co. (St. Louis, Missouri). Including Protein 
Technologies International, a Wholly Owned Subsidiary from 1 
July 1987 to 3 Dec. 1997. 564, 589, 598, 600, 662, 673, 686, 786, 
803, 828, 1031, 1038, 1127, 1248, 1253, 1279, 1381

Rapeseed Meal. 51

Rapeseed Oil. 20, 30, 60, 81, 103, 104, 113, 126, 135, 146, 168, 
183, 307, 311, 331, 453, 472, 485, 629, 650, 872, 904, 917, 1106, 
1166, 1171, 1349

Rapeseed or the rape plant. See Canola

Rapeseed, the Rape Plant (Brassica napus), or Colza. See also 
Canola. 20, 30, 60, 76, 81, 87, 103, 113, 126, 146, 162, 163, 168, 
177, 186, 310, 331, 415, 485, 525, 600, 836, 872, 874, 882, 926, 
941, 1149, 1294

Recipes. See Cookery

Red rice koji. See Koji, Red Rice

Red soybeans. See Soybean Seeds–Red

Reference Books and Other Reference Resources. 686

Regional Soybean Industrial Products Laboratory (Urbana, Illinois). 
See U.S. Regional Soybean Industrial Products Laboratory (Urbana, 
Illinois). Founded April 1936)

Regulations or Laws Concerning Foods (Use, Processing, or 
Labeling), Especially Soyfoods and Food Uses of Soybeans. 553, 
651, 653, 662, 793, 803, 880, 888, 918, 978, 994



HISTORY OF SOY IN ITALY (1597-2015)   592

© Copyright Soyinfo Center 2015

Regulations or laws concerning foods (Use, processing, or 
labeling). See Kosher / Kashrus, Pareve / Parve / Parevine 
Regulations Products (Commercial), Kosher Products (Commercial)

Release or Curing Agents for Concrete or Asphalt, Industrial 
Solvents, Hydraulic Fluids, Asphalt Sealants, and Other Minor or 
General–Industrial Uses of Soy Oil as a Non-Drying Oil. 118

Religious aspects of vegetarianism. See Vegetarianism–Religious 
Aspects

Rella Good Cheese Co. (Santa Rosa, California). Named 
Brightsong Tofu from June 1978 to June 1980; Redwood Valley 
Soyfoods Unlimited from June 1980 to June 1982; Brightsong 
Light Foods from June 1982 to June 1987; Rose International until 
1990; Sharon’s Finest until Oct. 1997. 717, 933, 1269, 1277

Reproduction / Reproductive, Fertility, or Feminization Problems 
in Animals Caused by Phytoestrogens, Isofl avones, or Unknown 
Causes. 1338, 1339, 1340, 1343, 1352, 1376

Republic of China (ROC). See Asia, East–Taiwan

Research & Development Centers. See (EMBRAPA) (Brazil), 
Cornell University (Ithaca, New York), and New York State Agric. 
Exp. Station, Illinois, University of (Urbana-Champaign, Illinois). 
Soyfoods, National Center for Agricultural Utilization Research 
(NCAUR) (USDA-ARS) (Peoria, Illinois), National Food Research 
Institute (NFRI) (Tsukuba, Ibaraki-ken, Japan), U.S. Regional 
Soybean Industrial Products Laboratory (Urbana, Illinois). Founded 
April 1936)

Research on Soybeans. 24, 25, 26, 27, 28, 145, 314, 386, 891, 1123, 
1145

Resins, Plastics, and Plasticizers (Such as Epoxidized Soy Oil–
ESO)–Industrial Uses of Soy Oil as a Drying Oil. 529, 811

Resource Shortages (Including Water and Energy), Economic 
Growth, Pollution, and Appropriate Technology Worldwide. 632, 
876

Restaurants or cafeterias, vegetarian or vegan. See Vegetarian or 
Vegan Restaurants

Restaurants, Chinese, outside China, or Chinese recipes that use 
soy ingredients outside China. See Asia, East–China–Chinese 
Restaurants Outside China

Reunion. See Africa–Reunion (Réunion is a Department of France)

Reverse osmosis. See Membrane Technology Processes

Reviews of the literature. See Bibliographies and / or Reviews of 
the Literature

Rhizobium bacteria. See Soybean Production–Nitrogen Fixation

Rice Milk (Non-Dairy / Nondairy). 1283, 1284, 1318

Rice Milk (Non-Dairy)–Amazake, Made with Rice Koji in the 
Traditional Way (Without Adding Commercial Enzymes). Also 
called Rice Milk or Rice Drink. 616, 1119, 1175

Rice Milk Products–Ice Creams (Non-Dairy). 849

Rice Syrup and Yinnies (Called Mizuamé or Amé in Japan). 1075

Rice koji. See Koji

Rice wine. See Sake

Rice, Brown. Also Called Whole Grain Rice or Hulled But 
Unpolished Rice. 458, 491, 514, 518, 571, 575, 635, 1363

Rice, Red Fermented. See Koji, Red Rice. 996

Rice-Based Foods–Mochi (Cakes of Pounded, Steamed Glutinous 
Rice {Mochigome}). 534, 855

Rice-Based Foods–Rice Cakes (Round Western-Style Cakes of 
Puffed Rice, About 4 Inches in Diameter and ½ Inch Thick). 679, 
1114

Riceland Foods (Named Arkansas Grain Corp. before Sept. 1970). 
748

Richards, Michael. See SoyaWax International

Roads or highways used to transport soybeans. See Transportation 
of Soybeans or Soy Products to Market by Roads or Highways

Roasted / Parched Soybeans (Irimame) Used in the Bean-Scattering 
(Mame-Maki) Ceremony at Setsubun (Lunar New Year) in Japan. 
409, 1363

Roasted Whole Soy Flour (Kinako–Dark Roasted with Dry Heat, 
Full-Fat) and Grits. 30, 69, 285, 288, 289, 311, 344, 534, 1363

Rodale Press (Emmaus, Pennsylvania). 624, 981

Rodents and Birds–Pest Control–Especially Rabbits, Jackrabbits / 
Jack Rabbits, Hares, Woodchucks, Pigeons and Pheasants. 194

Rouest, Léon (1872-1938). Soybean Pioneer in France. 149, 150, 
162, 163, 274, 286, 309, 310, 311, 325, 332, 574, 580

Royal Wessanen NV Co. See Tree of Life (St. Augustine, Florida)

Rubber Substitutes or Artifi cial / Synthetic Rubber (Factice)–
Industrial Uses of Soy Oil as a Drying Oil. 95, 283, 300, 344

Russia. See Europe, Eastern–Russia

Russo-Japanese War (1904-1905)–Soybeans and Soyfoods. 90, 169

Rust, soybean. See Rust, Soybean

Ryukyu Islands. See Okinawa
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Safety concerns about soy in human diets. See Concerns about the 
Safety, Toxicity, or Health Benefi ts of Soy in Human Diets

Sake–Rice Wine. In Japanese also spelled Saké, Saki, Sakki, Sacke, 
Sackee, Saque. In Chinese spelled Jiu (pinyin) or Chiu (Wade-
Giles). 1, 188, 409, 1290

Samoa. See Oceania–Samoa

San Jirushi Corp., and San-J International (Kuwana, Japan; 
and Richmond, Virginia). Purchased in Nov. 2005 by Yamasa 
Corporation. 779

Sandoz AG (Basel, Switzerland). Merged with Ciba-Geigy in 
March 1996 to Become Novartis. 1066, 1071, 1223, 1224, 1336

Sanitarium Health Food Company (Wahroonga, NSW, Australia). In 
2002 they acquired SoyaWorld of British Columbia, Canada. 1193, 
1379

Saponins (Bitter Carbohydrates / Glucosides That Cause Foaming). 
287, 497, 593

Sausages, meatless. See Meat Alternatives–Meatless Sausages

School Lunch Program. 444, 582, 600, 803

Scotland. See Europe, Western–Scotland (Part of United Kingdom)

Screw presses. See Soybean Crushing–Equipment–Screw Presses 
and Expellers

Sea Vegetables or Edible Seaweeds, Often Used with Soyfoods. 
458, 491, 514, 571, 588, 616, 886, 1026, 1033, 1290, 1363

Seafood, meatless. See Meat Alternatives–Meatless Fish, Shellfi sh, 
and Other Seafood-like Products

Seaweeds, edible. See Sea Vegetables

Second Generation Soyfood Products. 721, 779

Seed Certifi cation and Certifi ed Seeds (Soybeans). 156

Seed Cleaning–Especially for Food or Seed Planting Uses. 246

Seed Color (Soybeans)–Gives the Color of Seed (and Often Hilum) 
for Various Specifi c Varieties. See also: Soybean Seeds of Different 
Colors. 21, 91, 149, 152, 290, 332, 404

Seed Companies and Seedsmen, Early Soybean, Worldwide 
(Especially Before 1925)–Including Siebold & Co., Vilmorin-
Andrieux, Wood & Sons, Haage & Schmidt, Dammann & Co., 
Peter Henderson, Thorburn & Co., Mark W. Johnson, Johnson & 
Stokes, Harry N. Hammond, Burpee, E.E. Evans, Funk Bros. Seed 
Co. 19, 33, 39, 47, 49, 73, 77, 86, 91, 92, 112, 157, 158, 252, 253, 
257, 280, 372, 542, 947, 1265

Seed Companies, Soybean–Other (Small) and Lists–Especially 

USA, Not Very Early. 372

Seed Germination or Viability–Not Including Soy Sprouts. 162, 
163, 404

Seed Quality of Soybeans–Condition, Grading, and Grades 
(Moisture, Foreign Material, Damage, etc.). 246, 344, 356, 914

Seed Quality, Composition, and Component / Value-Based Pricing 
(Percentage and Quality of Protein, Oil, Fatty Acids, etc.). 914

Seed Weight / Size (Soybeans)–Weight of 100 Seeds / Grains 
in Grams, or Number of Seeds Per Pound or Per Kilogram, and 
Agronomic Signifi cance of Seed Weight. 24, 73, 194, 287, 290, 
332, 372

Seed and plant introduction to the USA. See United States 
Department of Agriculture (USDA)–United States Department 
of Agriculture (USDA)–Section of Foreign Seed and Plant 
Introduction

Seed companies, soybean. See Coker Pedigreed Seed Co. 
(Hartsville, South Carolina), Dammann & Co. (San Giovanni a 
Teduccio {near Naples}, Italy), DuPont (E.I. Du Pont de Nemours 
& Co., Inc.) (Wilmington, Delaware), Evans Seed Co. (West 
Branch, Ogemaw County, Michigan) and Mr. Edward Ellsworth 
Evans (1864-1928), Funk Brothers Seed Co. (Bloomington, 
Illinois), Haage & Schmidt (Erfurt, Germany), Hartz (Jacob) 
Seed Co. (Stuttgart, Arkansas), Johnson & Stokes (Philadelphia, 
Pennsylvania), Monsanto Co. (St. Louis, Missouri), Pioneer Hi-
Bred International, Inc. (Des Moines, Iowa), Vilmorin-Andrieux 
& Co. (France), Wannamaker (John E.) (St. Matthews, South 
Carolina), Wing Seed Co. (Mechanicsburg, Champaign County, 
Ohio)

Seed, Food or Feed Composition–High-Speed Measurement 
Techniques, such as Near Infrared Refl ectance (NIR) or 
Transmitance (NIT) Anlysis and Spectrophotometry. 914

Seeds, soybean–Variety development and breeding of soybeans. See 
Variety Development and Breeding

Seitan. See Wheat Gluten Made into Seitan

Serbia and Montenegro. See Europe, Eastern–Serbia and 
Montenegro

Sesame / Sesamum / Benné or Benne / Gingelly or Gingili / Til or 
Teel–Etymology of These Terms and Their Cognates/Relatives in 
Various Languages. 453

Sesame Butter, Tahini / Tahina / Tahin, Sesame Halva / Halwa, or 
Sesame Paste. 458, 491, 514, 518, 571, 664, 665

Sesame Meal or Cake (Defatted). 60, 124

Sesame Oil. 20, 30, 60, 68, 79, 80, 81, 82, 87, 103, 104, 135, 146, 
154, 168, 170, 183, 186, 259, 307, 311, 453, 518, 664, 665, 984, 
996, 1281, 1375
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Sesame Seed (Sesamum indicum, formerly Sesamum orientale). 
(Also Called Ajonjoli, Benne, Benni, Benniseed, Gingelly, Gingely, 
Gingelie, Jinjili, Sesamum, Simsim, Teel, Til). Including Sesame as 
an Oilseed, Sesame Flour, Sesame Tofu (Goma-dofu), and Sesame 
Salt / Gomashio. See also Sesame Butter / Tahini, Sesame Cake or 
Meal, Sesame Milk, and Sesame Oil. 16, 20, 60, 68, 76, 79, 80, 81, 
87, 103, 104, 124, 126, 132, 135, 146, 154, 162, 163, 168, 170, 177, 
183, 186, 307, 310, 331, 409, 444, 453, 458, 485, 491, 514, 518, 
525, 602, 634, 635, 664, 665, 685, 714, 802, 809, 817, 826, 1105, 
1162, 1290, 1306, 1315, 1321, 1358

Sesamum indicum. See Sesame Seed

Setsubun. See Roasted / Parched Soybeans (Irimame)

Seventh-day Adventist work with vegetarianism. See 
Vegetarianism–Seventh-day Adventist Work with

Seventh-day Adventists–Adventist Small Food Companies in the 
USA. Including Butler Food Products, Cedar Lake Foods, Hilkrest 
/ Hillcrest, Lange Foods, Millstone Foods, Texas Protein Sales. See 
also: Battle Creek Foods, Loma Linda Foods, La Sierra Industries, 
Madison Foods, or Sovex Natural Foods (Fuller Life Inc.). 1381

Seventh-day Adventists–Cookbooks and Their Authors, Dietitians 
and Nutritionists–Ella E.A. Kellogg (1852-1920), Anna L. Colcord 
(1860?-1940?), Jethro Kloss (1863-1946), Almeda Lambert (1864-
1921), Lenna Frances Cooper (1875-1961), Julius G. White (1878-
1955), Frances Dittes (1891-1979), Edyth Cottrell (1900-1995), 
Dorothea Van Gundy Jones (1903-1979), Philip S. Chen (1903-
1978), Frank & Rosalie Hurd (1936- ), etc. 344, 1176

Seventh-day Adventists–Infl uence Today of Seventh-day Adventist 
Affi liated Organizations in the Fields of Vegetarianism, Health, and 
Soyfoods (Not Including Original Medical Research on Adventists). 
609, 1038

Seventh-day Adventists–Overseas Companies Making Soyfoods 
(Europe). See DE-VAU-GE Gesundkostwerk GmbH (Lueneburg, 
Germany), Granose Foods Ltd. (Bucks., England)

Seventh-day Adventists–Overseas Companies Making Soyfoods 
(Europe, Asia, and Latin America). Other, Including Alimentos 
Colpac, Nutana, Saniku / San-iku Foods, Spicer Memorial College, 
Superbom. 674, 784, 1119

Seventh-day Adventists–Overseas Companies Making Soyfoods 
(Oceania). See Sanitarium Health Food Company (Wahroonga, 
Australia)

Seventh-day Adventists. See Kellogg, John Harvey (M.D.) 
(1852-1943), Sanitas Nut Food Co. and Battle Creek Food Co., 
Kellogg, Will Keith,... Kellogg Co., Loma Linda Foods (Riverside, 
California), Madison Foods and Madison College (Madison, 
Tennessee), Miller, Harry W. (M.D.) (1879-1977), Van Gundy, 
Theodore A., and La Sierra Industries (La Sierra, California), 
Worthington Foods, Inc. (Worthington, Ohio)

Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc.–
Etymology of These Terms and Their Cognates / Relatives in 

Various Languages. 1363

Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc. 
Usually non-dairy. 344, 1363

Sharon’s Finest. See Rella Good Cheese Co.

Sheep, Lambs, Ewes, or Rams Fed Soybeans, Soybean Forage, or 
Soybean Cake or Meal as Feed to Make Wool or Mutton. 41, 156

Shennong / Shen Nung. See Asia, East–China–Shennong / Shên 
Nung / Shen Nung

Shortening–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 83

Shortening. 83, 123, 140, 154, 183, 246, 356, 492, 527, 529, 748, 
872, 904

Showa Sangyo Co. Ltd. (Tokyo, Japan). 293

Shoyu. See Soy Sauce

Shurtleff, William. See Soyinfo Center (Lafayette, California)

Siebold, Philipp Franz von (1796-1866)–German Physician and 
Naturalist in Japan (1823-1829). 25, 27, 1265

Silage, soybean. See Feeds / Forage from Soybean Plants–Forage 
Used for Silage / Ensilage

Simply Natural, Inc. (Philadelphia, Pennsylvania). Founded by 
Christine Pirello. 877, 916, 1018

Sinaiko Family of Madison, Wisconsin–Incl. Joe Sinaiko of Iowa 
Milling Co. and Decatur Soy Products Co. (1891-1988), His 
Brother Ike Sinaiko of Illinois Soy Products Co. (1897-1977), and 
His Brothers-in-Law Max Albert of Galesburg Soy Products Co. 
(1893-1966) and Irving Rosen of Quincy Soybean Products Co. 
(1907-1964). 848, 964

Single Cell Proteins (Photosynthetic, Including Algae / Microalgae 
Such as Spirulina, Chlorella, and Scenedesmus). 1127

Single cell proteins. See Microbial Proteins (Non-Photosynthetic)

Sino-Japanese War (1894-1895)–Soybeans and Soyfoods. Rarely 
called Chinese-Japanese War. 146

Size of soybean seeds. See Seed Weight / Size (Soybeans)–Weight 
of 100 Seeds in Grams, or Number of Seeds Per Pound

Sizings for paper or textiles. See Paper Coatings or Sizings, or 
Textile Sizing

Smoked tofu. See Tofu, Smoked

Smoothie–Made with Soymilk, Tofu, Soy Yogurt, Soy Protein 
Isolate, Rice Milk, or Other Non-Dairy Smoothie Ingredients. Also 
spelled Smoothies or Smoothees. 1300, 1337
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Soaps or Detergents–Industrial Uses of Soy Oil as a Non-Drying 
Oil–Soap, Detergent. 95, 97, 99, 103, 112, 118, 119, 123, 130, 140, 
146, 154, 155, 156, 218, 246, 261, 272, 283, 529, 811

Societe Soy (Saint-Chamond, France). See Soyfoods Companies 
(Europe)–Nutrition et Soja

Society for Acclimatization (Société d’Acclimatation, France). 25, 
30, 31, 32, 33, 42, 46, 47, 49, 69, 85, 116, 157, 309, 310, 332

Soil Science–Soil Erosion and Soil Conservation. 279, 446

Soil Science. 40

Soilage, soybean. See Feeds / Forage from Soybean Plants–Soilage 
and Soiling

Sojadoc (Clermond-Ferrand, France). 880, 1085

Sojarei Vollwertkost GmbH (Traiskirchen, near Vienna, Austria). 
Formerly Sojarei Ebner-Prosl. 815

Sojinal / Biosoja (Formerly Cacoja; Affi liate of Coopérative 
Agricole de Colmar–Issenheim & Colmar, France). Acquired by 
B & K Holdings, of Switzerland, in mid-1993. Acquired by Alpro 
(Belgium) on 22 April 1996. 946, 955, 992, 995, 1002, 1005, 1016, 
1038, 1044, 1048, 1063, 1085, 1086, 1087, 1177, 1182, 1253

Solnuts B.V. (Tilburg, The Netherlands; and Hudson, Iowa). 
Including Edible Soy Products, makers of Pro-Nuts, founded 
in 1970. Acquired by Specialty Food Ingredients Europe BV in 
Dec. 1991. Acquired by the Kerry Group in Jan. 2000 and Name 
Changed to Nutriant (Jan. 2002 to 2006). 883, 1127

Solomon Islands. See Oceania–Solomon Islands

Solvent extraction equipment. See Soybean Crushing–Equipment–
Solvent extraction

Solvents–Hexane–Used Mainly for Soy Oil Extraction. 287

Solvents–Trichloroethylene (Trichlorethylene, Trichlor). 287, 388, 
411

Solvents Used for Extraction of the Oil from Soybeans (General, 
Type of Solvent, Unspecifi ed, or Other). See also Ethanol, Hexane, 
and Trichloroethylene Solvents. 45, 53, 59, 183, 195, 201, 203, 245, 
247, 363, 397, 405, 486, 501, 572, 748, 760, 929, 1035, 1248

Solvents Used for Extraction of the Oil from Soybeans: Benzene / 
Benzine / Benzol / Benzin (petrol, gasoline). 60

Solvents, industrial. See Release or Curing Agents for Concrete or 
Asphalt, Industrial Solvents, Hydraulic Fluids, and Other Minor or 
General Uses

Solvents. See Soybean Crushing–Solvents

Soup, miso. See Miso Soup

Sour Cream Alternatives (Non-Dairy–Usually Contains Soy). 933, 
1363, 1364

South Africa. See Africa–South Africa

South America–Soybean Crushing–Soy Oil and Meal Production 
and Consumption–Statistics, Trends, and Analyses. 1051

South America trade statistics. See Latin America–South America–
Trade (Imports or Exports)

South America. See Latin America–South America

South Asia / Indian Subcontinent–Soybean Crushing–Soy Oil 
and Meal Production and Consumption–Statistics, Trends, and 
Analyses. 1051

South Manchuria Railway and the South Manchuria Railway 
Company (Minami Manshu Tetsudo Kabushiki Kaisha). 169, 230, 
264, 284, 317

South River Miso Co. (Conway, Massachusetts). Including Ohio 
Miso Co. 1130, 1233, 1302

Soy Cheese–Etymology of This Term and Its Cognates / Relatives 
in Various Languages. 877, 1363

Soy Cheese–Fermented, Western Style, That Melts. May Contain 
Casein (Cow’s Milk Protein). 877

Soy Cheese–Non-Fermented, Western Style, That Melts. Typically 
Made with Tofu or Isolated Soy Proteins. Usually Contains Casein 
(A Protein from Cow’s Milk). 867, 875, 915, 967, 1028, 1041, 
1269, 1277

Soy Cheese Industry and Market Statistics, Trends, and Analyses–
By Geographical Region. 880, 1020, 1277

Soy Cheese Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 1277

Soy Cheese or Cheese Alternatives–General, Western Style, That 
Melts. Often Contains Casein (Cow’s Milk Protein). 841, 843, 880, 
894, 916, 925, 932, 988, 989, 1020, 1034, 1067, 1134, 1249, 1337

Soy Cheese or Cream Cheese, Used as an Ingredient in Second 
Generation Commercial Products Such as Entrees, Pizza, etc. 867, 
894, 915, 982, 984, 1025, 1028, 1029, 1040, 1041, 1050, 1075, 
1083, 1107, 1137, 1239, 1240

Soy Cheesecake or Cream Pie, Usually Made with Tofu. 597, 634, 
684, 717, 720, 779, 883, 1363, 1364

Soy Chocolate (Toasted Soy Flour) (Also includes use of non-
roasted Soy Flour or Soymilk in Making Chocolate). 38, 149, 150, 
154, 162, 163, 229, 247, 286, 292, 309, 1058

Soy Coffee (Roasted Soy Flour)–Etymology of This Term and Its 
Cognates / Relatives in Various Languages. 21, 32, 40, 69, 162, 163
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Soy Coffee–Made from Roasted Soy Flour or Ground Roasted 
Soybeans. 21, 24, 25, 26, 27, 31, 32, 38, 39, 40, 41, 42, 43, 47, 49, 
51, 56, 69, 91, 123, 130, 141, 149, 150, 154, 156, 159, 162, 163, 
247, 283, 286, 292, 309, 311, 323, 344, 356, 376, 750, 1054

Soy Cream Cheese–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 1363

Soy Cream Cheese, Usually Made of Tofu or Soy Yogurt. 877, 933, 
1239, 1240, 1250, 1363, 1364

Soy Flour–Imports, Exports, International Trade. 354, 355

Soy Flour–Whole or Full-fat. 66, 73, 181, 199, 203, 223, 228, 229, 
235, 243, 244, 245, 288, 354, 355, 376, 387, 459, 534, 550, 1187, 
1363

Soy Flour Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 348, 357, 363, 496

Soy Flour Industry and Market Statistics, Trends, and Analyses–
Individual Companies or Products. 354, 1345

Soy Flour or Defatted Soybean Meal in Cereal-Soy Blends, with 
Emphasis on Dry Products Used in Third World Countries (such as 
CSM, WSB, etc.). 73, 196, 202, 203, 211, 271, 315, 349, 478, 479, 
496, 541, 552, 590, 596, 851, 1015, 1183, 1213, 1345

Soy Flour, Defatted or Partially Defatted, Used as an Ingredient in 
Second Generation Commercial Products Such as Baked Goods, 
Pasta, etc. 478, 674, 684, 687, 762, 841, 842, 1089, 1125

Soy Flour, Grits and Flakes (Usually Defatted)–Etymology of These 
Terms and Their Cognates / Relatives in Various Languages. 73, 83, 
107, 133, 344

Soy Flour, Grits, Meal, Powder, or Flakes–For Food Use (Usually 
Defatted or Low-Fat). See also Soy Flour–Whole or Full-fat. 31, 73, 
83, 95, 107, 112, 116, 133, 141, 143, 147, 148, 149, 150, 156, 162, 
163, 182, 192, 195, 197, 198, 200, 201, 204, 205, 206, 209, 210, 
216, 220, 221, 222, 227, 232, 238, 241, 246, 247, 248, 250, 254, 
256, 261, 268, 269, 270, 275, 278, 283, 285, 286, 288, 289, 302, 
303, 309, 310, 315, 317, 321, 322, 323, 332, 344, 348, 353, 356, 
357, 358, 363, 366, 367, 373, 375, 394, 401, 402, 406, 407, 408, 
412, 425, 433, 437, 464, 466, 468, 470, 479, 480, 482, 486, 487, 
489, 497, 513, 516, 529, 534, 561, 582, 589, 598, 600, 608, 620, 
629, 635, 655, 661, 662, 663, 686, 738, 741, 748, 750, 828, 838, 
872, 887, 889, 914, 936, 992, 996, 1008, 1009, 1015, 1035, 1055, 
1062, 1069, 1078, 1102, 1127, 1203, 1244, 1280, 1356, 1363

Soy Flour, Textured (Including TVP, Textured Vegetable Protein). 
559, 561, 564, 582, 598, 600, 607, 643, 644, 672, 673, 721, 724, 
744, 745, 750, 755, 768, 803, 827, 850, 851, 852, 863, 868, 1050, 
1060, 1229, 1362

Soy Flour, Whole or Full-fat, Used as an Ingredient in Second 
Generation Commercial Products Such as Baked Goods, Pasta, etc. 
1213, 1215

Soy Ice Cream (Frozen or Dry Mix)–Imports, Exports, International 
Trade. 883

Soy Ice Cream (General–Usually Non-Dairy). 344, 597, 630, 717, 
734, 750, 779, 788, 810, 814, 833, 838, 841, 843, 849, 872, 880, 
883, 901, 914, 925, 933, 993, 1005, 1020, 1031, 1168, 1194, 1205, 
1236, 1241, 1242, 1261, 1363

Soy Ice Cream–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 344, 750, 833

Soy Ice Cream–Non-Soy Non-Dairy Relatives (As Made from 
Amazake, Fruit Juices, Peanuts, Field Peas, etc.). 849

Soy Ice Cream Industry and Market Statistics, Trends, and 
Analyses–By Geographical Region. 814, 849, 1020

Soy Ice Cream Industry and Market Statistics, Trends, and 
Analyses–Individual Companies. 1194

Soy Oil–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 20, 38, 56, 68, 103, 881

Soy Oil Constants–Iodine Number / Value. 53, 59, 60, 68, 99, 111, 
123, 154, 246

Soy Oil Constants. Includes Index of Refreaction, Refreactive 
Index, Solidifi cation Point (Erstarrungspunkt), Specifi c Gravity. 
See also Iodine Number. 53, 59, 111, 123, 154

Soy Oil as a Commodity, Product, or Ingredient for Food Use (in 
Cookery or Foods). Its Manufacture, Refi ning, Trade, and Use. See 
Also: Industrial Uses of Soy Oil, and Nutrition: Lipids. 20, 25, 30, 
31, 38, 39, 40, 41, 42, 47, 49, 50, 51, 53, 56, 57, 58, 59, 60, 68, 76, 
79, 80, 81, 82, 83, 87, 95, 97, 99, 101, 102, 103, 104, 105, 106, 110, 
111, 112, 113, 114, 116, 118, 119, 123, 126, 128, 132, 133, 134, 
135, 137, 140, 141, 142, 146, 149, 150, 151, 154, 155, 156, 161, 
162, 163, 168, 169, 186, 190, 200, 213, 218, 223, 230, 232, 246, 
254, 259, 260, 261, 264, 277, 284, 286, 287, 288, 289, 292, 302, 
307, 308, 309, 311, 331, 332, 344, 346, 371, 392, 411, 426, 439, 
440, 446, 447, 451, 454, 466, 492, 500, 504, 506, 507, 520, 526, 
529, 532, 533, 535, 536, 544, 566, 570, 572, 576, 577, 609, 623, 
650, 660, 711, 758, 760, 792, 822, 848, 870, 874, 881, 892, 902, 
904, 914, 917, 918, 919, 943, 952, 962, 1006, 1019, 1070, 1091, 
1142, 1280, 1363

Soy Protein Concentrates, Textured. 620, 677, 678, 803, 828, 1183

Soy Protein Isolates, Concentrates, or Textured Soy Protein 
Products–Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 581, 582, 600, 803, 1035, 1127

Soy Protein Isolates, Concentrates, or Textured Soy Protein 
Products–Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 598, 1035, 1039, 1166, 1201

Soy Protein Isolates, Textured (For Food Use Only, Including Spun 
Soy Protein Fibers or Soy Isolate Gels). See also: Industrial Uses of 
Soy Proteins–Fibers (Artifi cial Wool Made from Spun Soy Protein 
Fibers). 561, 564, 582, 594, 597, 598, 600, 620, 673, 677, 803, 838, 
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1280, 1363

Soy Protein Products (General, or Modern Products). See also: 
Nutrition–Protein, Protein Quality, and Amino Acid Composition. 
149, 150, 489, 581, 589, 598, 610, 615, 636, 646, 651, 653, 656, 
662, 680, 681, 682, 686, 742, 743, 746, 747, 749, 753, 754, 756, 
757, 758, 786, 793, 799, 838, 922, 978, 1000, 1056, 1278

Soy Protein and Proteins–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages. 40, 45, 73

Soy Proteins–Concentrates. 582, 600, 620, 622, 662, 738, 741, 803, 
828, 838, 872, 883, 915, 925, 996, 1035, 1039, 1088, 1127, 1201, 
1211, 1214, 1217, 1280, 1329, 1363

Soy Proteins–Detection When Added to Other Food Products (Such 
as Meat or Dairy Products, Wheat Flour or Baked Goods). 198, 210, 
247, 261

Soy Proteins–Hydrolyzed and Hydrolysates (General), as in 
Flavourings, HVP, Cosmetics, Personal Care Products, Predigested 
Milk Replacers, etc. 840, 841, 842, 843, 844

Soy Proteins–Isolates–Enzyme-Modifi ed Soy Protein with 
Whipping / Foaming Properties Used to Replace Egg Albumen, and 
Early Related Whipping / Aerating Agents or Products. 344, 356, 
738, 803

Soy Proteins–Isolates–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages. 143, 344

Soy Proteins–Isolates, for Food Use. See also: Isolates, for 
Industrial (Non-Food) Use. 156, 464, 487, 497, 512, 550, 582, 583, 
593, 600, 620, 628, 652, 662, 686, 734, 738, 741, 785, 788, 803, 
817, 828, 839, 844, 872, 925, 932, 936, 996, 1031, 1032, 1088, 
1127, 1184, 1194, 1205, 1232, 1239, 1240, 1248, 1255, 1303, 1329, 
1356, 1367, 1381

Soy Proteins–Isolates, for Industrial (Non-Food) Use. See also: 
Isolates, for Food Use. 143, 283, 803

Soy Proteins–Properties (Including Types {Globulins, Glycinin, 
Beta- and Gamma-Conglycinin} Protein Fractions and Subunits, 
Sedimentation Coeffi cients, Nitrogen Solubility, and Rheology). 41, 
44, 50, 593, 1268, 1280, 1288, 1289, 1329, 1333

Soy Proteins–Textured Isolates–Etymology of These Terms and 
Their Cognates / Relatives in Various Languages. 564, 673

Soy Proteins–Textured, in Dry Cereal-Soy Blends. 851, 852

Soy Proteins–Used as an Ingredient in or for Early Second 
Generation Commercial Food or Beverage Products. 1255

Soy Proteins, Textured (General). 564, 578, 579, 594, 600, 622, 
669, 782, 895, 912, 913, 986, 1126, 1127, 1197, 1198, 1310

Soy Pudding, Custard, Parfait, or Mousse (Usually made from 
Soymilk. Non-Dairy Milk, or Tofu). See also Soy Yogurt–Not 
Fermented. 286, 344, 357, 933, 1020, 1038, 1150, 1177, 1270, 

1271, 1363, 1364

Soy Sauce (Including Shoyu and Worcestershire Sauce)–Imports, 
Exports, International Trade. 76, 83, 89, 588, 712

Soy Sauce (Including Shoyu), Homemade–How to Make at Home 
or on a Laboratory Scale, by Hand. 741

Soy Sauce (Including Shoyu). See Also Tamari, Teriyaki Sauce, and 
Traditional Worcestershire Sauce. 9, 13, 15, 21, 30, 31, 33, 38, 39, 
40, 41, 42, 44, 50, 56, 59, 73, 76, 77, 83, 87, 89, 90, 95, 97, 101, 
103, 107, 112, 116, 119, 133, 141, 149, 156, 162, 163, 169, 171, 
173, 188, 223, 232, 238, 244, 261, 272, 283, 286, 288, 292, 309, 
344, 356, 387, 401, 407, 447, 458, 491, 497, 510, 514, 518, 534, 
571, 575, 588, 609, 616, 619, 621, 629, 635, 664, 665, 667, 679, 
685, 686, 712, 713, 741, 765, 788, 838, 872, 899, 943, 961, 970, 
976, 996, 1008, 1012, 1016, 1026, 1028, 1062, 1069, 1084, 1119, 
1280, 1290, 1364

Soy Sauce–Taiwanese Black Bean Sauce (Inyu), Made from Black 
Soybean Koji. A Type of Fermented Black Soybean Sauce. 95

Soy Sauce Companies (Asia)–Important Japanese Shoyu 
Manufacturers Other Than Kikkoman and Yamasa–Higashimaru, 
Marukin, Choshi, Higeta. 90

Soy Sauce Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 76, 171, 188, 961

Soy Sauce Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 89, 712

Soy Sauce and Shoyu–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages. 21, 73, 112, 223, 1084

Soy Sauce, HVP Type (Non-Fermented or Semi-Fermented, Made 
with Acid-Hydrolyzed Vegetable Protein; an Amino Acid Seasoning 
Solution Rich in Glutamic Acid). Also Called Pejoratively Chemical 
Soy Sauce. 598, 1026

Soy Sauce, Indonesian Style or from the Dutch East Indies (Kecap, 
Kécap, Kechap, Ketjap, Kétjap). See also Ketchup / Catsup. 13, 49, 
169, 283, 292, 970

Soy Sauce, Used as an Ingredient in Commercial Products. 688, 
714, 721, 726, 735, 780, 801, 855, 871, 886, 907, 963, 999, 1026, 
1028, 1037, 1040, 1041, 1043, 1065, 1105, 1118, 1147, 1179, 1181, 
1207, 1275

Soy Sprouts (Sprouted or Germinated Soybeans) for Food Use. 59, 
83, 112, 116, 130, 141, 149, 150, 152, 156, 162, 163, 285, 286, 288, 
289, 309, 323, 344, 356, 475, 510, 534, 571, 624, 629, 667, 685, 
838, 943, 996, 1010, 1011, 1014, 1062, 1069, 1100, 1290, 1363

Soy Sprouts–Etymology of This Term and Its Cognates / Relatives 
in Various Languages. 59, 130, 162, 163

Soy Yogurt (Generally Non-Dairy). 841, 843, 903, 1005, 1020, 
1032, 1067, 1087
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Soy Yogurt–Fermented / Cultured. 309, 311, 597, 750, 925, 990, 
1016, 1085, 1086, 1193, 1194, 1205, 1236, 1250, 1270, 1337, 1363, 
1373

Soy Yogurt–Not Fermented. Typically Made with Tofu (Includes 
varieties “with active cultures” that are not actually cultured / 
fermented). 883

Soy Yogurt Industry and Market Statistics, Trends, and Analyses–
By Geographical Region. 1020, 1193, 1194

Soy Yogurt Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 1236

Soy bran. See Fiber, Soy

Soy fi ber. See Fiber

Soy fl our companies (Europe). See Spillers Premier Products Ltd. 
(Puckeridge, Ware, Hertfordshire, England)

Soy ice cream companies (USA). See Barricini Foods (Mountain 
Lakes, New Jersey), Tofutti Brands, Inc. (Cranford, New Jersey), 
Turtle Mountain LLC

Soy infant formula. See Infant Formula, Soy-based

Soy lecithin. See Lecithin, Soy

Soy oil–industry and market statistics. See Soybean Crushing

Soy oil as an adulterant. See Adulteration of Foods and its 
Detection–Soy Oil

Soy protein companies (USA). See Drackett Co. (The), Glidden Co. 
(The), Griffi th Laboratories, Laucks (I.F.) Co., Protein Technologies 
International (PTI)

Soy sauce–Korean-style. See Kanjang–Korean-Style Fermented 
Soy Sauce

Soy sauce companies (Asia & USA). See San Jirushi Corp., and 
San-J International (Kuwana, Japan; and Richmond, Virginia), 
Yamasa Corporation (Choshi, Japan; and Salem, Oregon)

Soy sauce companies (international). See Kikkoman Corporation 
(Tokyo, Walworth, Wisconsin; and Worldwide)

Soy sauce companies or brands (USA). See La Choy

Soy sauce served in cruets with cruet frames. See Cruets (Glass 
Bottles)

Soy sauce used in Worcestershire sauce. See Worcestershire Sauce–
With Soy Sauce Used as an Ingredient

Soy sauce, price of. See Price of Soy Sauce, Worcestershire Sauce, 
or Early So-Called Ketchup (Which Was Usually Indonesian Soy 
Sauce)

Soy sauce. See Harvey’s Sauce, Tamari, Teriyaki Sauce and 
Teriyaki (Soy Sauce is the Main Sauce Ingredient), Worcestershire 
Sauce

Soy whip topping. See Whip Topping

Soy wine. See Fermented Specialty Soyfoods

Soy, etymology of the word. See Etymology of the Word “Soy” and 
its Cognates / Relatives in English

Soya–Soybean Production and Soy Products. 100, 297, 332, 345, 
869

Soya Foods Ltd [Named Soya Flour Manufacturing Co. Ltd. (1929-
42), and Soya Foods Ltd. (1933)]. See Spillers Premier Products 
Ltd.

Soya Health Foods Ltd. (Manchester, England). Including Michael 
Cole and his Soya International Ltd. 903, 909, 1003, 1005, 1031, 
1038, 1048

Soya Kaas Inc. See Swan Gardens Inc. and Soya Kaas Inc.

SoyaWax International (Cedar Rapids, Iowa), Michael Richards, 
and Heartland Candleworks Inc. 1347

SoyaWorld Inc. See ProSoya

Soyana (Zurich, Switzerland). 685, 784, 785, 786, 798, 815, 868, 
923, 1005, 1038, 1048, 1177

Soyastern Naturkost GmbH / Dorstener Tofu Produktions GmbH 
(Dorsten, Germany). Acquired by Huegli in April 1991. 765, 788, 
815, 923, 993, 1048

Soyatech (Publisher of Soya Bluebook and Soya Newsletter, Bar 
Harbor, Maine. Note: In March 1980 Peter Golbitz and Sharyn 
Kingma started Island Tofu Works, a tofu manufacturing company, 
in Bar Harbor, Maine). 901, 1300

Soybean–General Comprehensive and Basic Important Publications 
about Soybeans. 25, 156

Soybean–Growth Regulators / Substances Such as Triiodobenzoic 
Acid (TIBA), Gibberellic Acid, Gibberellins, Auxins, Cytokinins, 
Dicamba, and Florigen. 418

Soybean–Morphology, Structure, and Anatomy of the Plant and Its 
Seeds as Determined by Microscopy or Microscopic Examination. 
116

Soybean–Morphology, Structure, and Anatomy of the Plant and Its 
Seeds. 25, 28, 91, 131, 156

Soybean–Physiology–Tolerance to Cold, Chilling, or Low 
Temperatures, and Cold Tolerant Varieties. 858

Soybean–Physiology and Biochemistry–Maturity Groups. 626



HISTORY OF SOY IN ITALY (1597-2015)   599

© Copyright Soyinfo Center 2015

Soybean–Taxonomy / Classifi cation. 14, 21, 85, 87, 91, 98, 156

Soybean–Terminology and Nomenclature–Fanciful Terms and 
Names. 344

Soybean–origin and domestication. See Origin, Domestication, and 
Dissemination of the Soybean (General)

Soybean Council of America. See American Soybean Association 
(ASA)–Soybean Council of America

Soybean Crushers (Canada), Early (Started Before 1941)–Milton 
Oil Refi neries Ltd. (Milton, Ontario; March 1930–Renamed 
Canadian Soyabeans Ltd. by March 1935), Dominion Linseed Oil 
Co. (Baden, ONT; 1932), Soy Bean Oil and Meal Co-operative 
Company of Canada, Ltd. (Chatham, ONT; 1932), Dominion Soya 
Industries / Dominion Soya Products Co. (Montreal, Quebec; spring 
1935), Soya Mills Limited (Stratford, ONT; Jan. 1936), Edgar 
Soya Products (Belle River, Ontario; 1936), Toronto Elevators Ltd. 
(Toronto, ONT; 1938). 261

Soybean Crushers (Europe)–General. 501

Soybean Crushers (Europe). See Unilever Corp., Lever Brothers 
Co., Unimills B.V. (Netherlands)

Soybean Crushers (USA), Cooperative–General and Other. 748

Soybean Crushers (USA), Early–Pacifi c Oil Mills and Albers 
Brothers Milling Co. (Seattle, Washington; 1911), Elizabeth City 
Oil and Fertilizer Co. (Elizabeth City, North Carolina; 1915. By 
1917 six other North Carolina oil mills were crushing soybeans), 
Chicago Heights Oil Mfg. Co. (Chicago Heights, Illinois; 1920), 
A.E. Staley Mfg. Co. (Decatur, Illinois; 1922), Piatt County 
Cooperative Soy Bean Co. (Monticello, Illinois; 1923–batch 
solvent), Blish Milling Co. (Seymour and Crothersville, Indiana; 
1923), Eastern Cotton Oil Co. (Norfolk, Virginia; 1924–continuous 
solvent). 118, 363

Soybean Crushers (USA). See Seed Companies, Soybean–Funk 
Brothers Seed Co. (Bloomington, Illinois)–After 1924, Sinaiko 
Family and Iowa Milling Co. (Cedar Rapids, Iowa)

Soybean Crushing (General: Soy / Soybean Oil and Soybean Meal). 
249, 322, 362, 363, 405, 484, 487, 495, 502, 538, 589, 748, 781, 
825, 832, 836, 858, 1051, 1294, 1314

Soybean Crushing–Equipment–Hydraulic Presses. 60, 119, 169, 
289

Soybean Crushing–Equipment–Screw Presses and Expellers 
(Continuous, Mechanical). 363, 748

Soybean Crushing–Equipment–Solvent Extraction. 183

Soybean Crushing–Equipment–Wedge Presses (Early Technology 
from China and Manchuria). 60

Soybean Crushing–Explosions and/or Fires in Soybean Solvent 
Extraction Plants (Making Soy Oil and Soybean Meal). 929

Soybean Crushing, Including Production and Trade of Soybean 
Oil, Meal or Cake, Margarine, or Shortening–Industry and Market 
Statistics, Trends, and Analyses -. 135, 140, 146, 156, 168, 307, 
356, 451, 501, 529, 532, 554, 567, 576, 595, 660, 670, 748, 758, 
792, 848, 872, 900, 905, 914, 917, 918, 924, 939, 952, 964, 972, 
973, 974, 1091, 1142, 1166, 1201

Soybean Meal (SBM) (Defatted). Formerly Called Bean Cake, 
Beancake, Soybean Cake, Oilmeal, or Presscake. 25, 31, 38, 47, 
49, 50, 51, 56, 76, 81, 83, 87, 95, 97, 98, 112, 113, 114, 118, 119, 
123, 124, 135, 140, 141, 149, 150, 151, 154, 155, 156, 162, 163, 
169, 183, 200, 230, 259, 261, 264, 270, 277, 283, 284, 286, 287, 
288, 292, 293, 310, 323, 331, 363, 376, 385, 388, 397, 403, 405, 
409, 411, 424, 451, 452, 454, 457, 469, 472, 474, 477, 492, 497, 
499, 500, 501, 503, 510, 520, 526, 529, 532, 533, 535, 536, 555, 
557, 562, 566, 567, 574, 587, 592, 595, 660, 670, 748, 758, 760, 
828, 844, 865, 872, 900, 914, 939, 945, 962, 964, 1201, 1248, 1280, 
1294, 1322, 1335, 1355, 1371

Soybean Meal–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 81, 261

Soybean Meal / Cake, Fiber (as from Okara), or Shoyu Presscake 
as a Fertilizer or Manure for the Soil or for Fish Ponds–Industrial 
Uses. 41, 47, 49, 50, 76, 83, 97, 114, 118, 141, 155, 156, 261, 264, 
277, 283, 284, 292

Soybean Production–General, and Amount Produced. 107, 112, 
133, 157, 158, 159, 179, 193, 194, 212, 226, 260, 262, 277, 286, 
292, 302, 304, 325, 329, 336, 339, 343, 352, 368, 370, 383, 393, 
395, 399, 405, 426, 445, 525, 574, 580, 592, 599, 605, 671, 698, 
769, 829, 866, 869, 882, 885, 926, 927, 934, 962, 1081, 1335

Soybean Production–Industry and Market Statistics, Trends, and 
Analyses. 602, 758, 874, 882, 885, 893, 917, 926, 927, 939, 941, 
944, 948, 962, 972, 974, 1080, 1108

Soybean Rust (Fungal Disease). 187

Soybean Seeds–Black in Color–Etymology of This Term and Its 
Cognates / Relatives in Various Languages. 21

Soybean Seeds–Black in Color. Food Use is Not Mentioned. 21, 24, 
25, 26, 27, 28, 41, 46, 50, 51, 52, 54, 55, 56, 61, 67, 74, 77, 85, 86, 
91, 92, 95, 118, 120, 136, 145, 149, 150, 152, 156, 157, 158, 169, 
175, 194, 246, 261, 274, 290, 305, 332, 372, 404, 446, 487, 626, 
947

Soybean Seeds–Black in Color. Used as Food (Including in 
Fermented Black Soybeans and Inyu), Beverage, Feed, or 
Medicine, or Their Nutritional Value. 30, 73, 96, 150, 571, 629, 
1013, 1290, 1363

Soybean Seeds–Brown in Color. Especially Early Records. 21, 24, 
27, 41, 47, 49, 52, 54, 55, 61, 67, 73, 74, 77, 85, 86, 91, 92, 96, 136, 
144, 145, 152, 157, 158, 194, 261, 290, 305, 372, 947

Soybean Seeds–Green in Color. Food Use is Not Mentioned. Early 
Named Varieties Include Aoda, Columbia, Giant Green, Guelph or 



HISTORY OF SOY IN ITALY (1597-2015)   600

© Copyright Soyinfo Center 2015

Medium Green, Medium Early Green, Medium Green, Samarow, 
Sonoma, and Tashing. 21, 27, 47, 49, 54, 61, 67, 73, 74, 77, 85, 91, 
92, 96, 136, 145, 149, 150, 152, 157, 158, 191, 194, 290, 305, 372, 
626, 947

Soybean Seeds–Mottled, Speckled, Spotted, Striped, Banded, 
Flecked, Variegated, or Bicolored. 21, 91, 136

Soybean Seeds–Red in Color. 26, 28, 38

Soybean Seeds–White in Color. 55, 85

Soybean Seeds–Yellow in Color. Including Yellowish White, Cream 
Colored, and Pale (Pallida). Especially Early Records. See also: 
Soybean Seeds–White. 21, 24, 25, 26, 27, 28, 33, 38, 41, 46, 49, 52, 
54, 61, 62, 74, 77, 84, 85, 91, 92, 96, 118, 145, 149, 150, 152, 153, 
157, 158, 175, 194, 261, 274, 290, 305, 372, 446, 626

Soybean Varieties Canada–Maple Arrow. 1360

Soybean Varieties Canada–O.A.C. 211–Early Development. 261

Soybean Varieties Canada–Quebec No. 537–Early Development. 
261

Soybean Varieties Canada–Quebec No. 92–Early Development. 
261, 332

Soybean Varieties Europe–Gelbe Riesen (“Yellow Giant” / Giant 
Yellow)–Early Introduction. 61, 62, 63, 67, 73, 74, 75, 77, 94, 158, 
372, 947

Soybean Varieties USA–A.K.–Early Introduction. 246, 626

Soybean Varieties USA–Acme–Early Introduction. 91, 372, 947

Soybean Varieties USA–Agate–Large-Seeded and / or Vegetable-
Type. 290, 305, 372, 404

Soybean Varieties USA–Aksarben–Early Introduction. 194, 290, 
305, 372

Soybean Varieties USA–Amherst–Early Introduction. 372, 947

Soybean Varieties USA–Aoda–Large-Seeded and / or Vegetable-
Type. 305, 372, 404

Soybean Varieties USA–Arlington–Early Introduction. 175, 194, 
290, 372, 626

Soybean Varieties USA–Auburn–Early Selection (1907). 91, 372, 
947

Soybean Varieties USA–Austin–Early Introduction. 91, 152, 175, 
194, 372, 626

Soybean Varieties USA–Baird–Early Introduction. 77, 372, 947

Soybean Varieties USA–Bakaziro / Bakajiro–Early Introduction. 
Renamed Amherst by May 1907. 372

Soybean Varieties USA–Bansei–Large-Seeded and / or Vegetable-
Type. 290, 305, 372, 404

Soybean Varieties USA–Barchet–Early Introduction. 91, 118, 149, 
150, 152, 194, 290, 305, 372, 626

Soybean Varieties USA–Best Green–Early Introduction. Renamed 
Hope by 1910. 372

Soybean Varieties USA–Biloxi–Early Introduction. 118, 152, 175, 
194, 290, 305, 332, 372, 626, 947

Soybean Varieties USA–Black Eyebrow–Early Introduction. 118, 
149, 150, 175, 194, 246, 290, 305, 372, 626

Soybean Varieties USA–Brindle–Early Introduction. 91, 372, 947

Soybean Varieties USA–Brooks–Early Introduction. 91, 372, 947

Soybean Varieties USA–Brown–Early Introduction. 194

Soybean Varieties USA–Brownie–Early Introduction. 77, 372, 947

Soybean Varieties USA–Buckshot–Early Introduction. 77, 91, 92, 
156, 158, 372, 947

Soybean Varieties USA–Butterball–Early Introduction. 77, 91, 92, 
156, 158, 372, 947

Soybean Varieties USA–Chame–Large-Seeded and / or Vegetable-
Type. 290, 305, 372, 947

Soybean Varieties USA–Chernie–Early Introduction. 91, 157, 194, 
290, 305, 372, 947

Soybean Varieties USA–Cherokee–Large-Seeded and / or 
Vegetable-Type. 372

Soybean Varieties USA–Chestnut–Early Selection (1907). 91, 194, 
290, 305, 372, 626

Soybean Varieties USA–Chiquita–Early Introduction. 118, 152, 
194, 290, 305, 372, 947

Soybean Varieties USA–Chusei–Large-Seeded and / or Vegetable-
Type. 290, 305, 372

Soybean Varieties USA–Cloud–Early Introduction. 91, 372, 626

Soybean Varieties USA–Columbia / Columbian–Early Introduction. 
194, 290, 305, 372, 626

Soybean Varieties USA–Delsoy–Large-Seeded and / or Vegetable-
Type. 372

Soybean Varieties USA–Duggar–Early Introduction. 372, 947

Soybean Varieties USA–Dunfi eld–Early Introduction. 194, 246, 
290, 305, 372, 626
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Soybean Varieties USA–Early Black–Early Introduction. Renamed 
Buckshot by May 1907. 175, 372

Soybean Varieties USA–Early Brown–Early Introduction. 85, 91, 
145, 152, 194, 261, 372, 947

Soybean Varieties USA–Early Green–Early Introduction. 85, 194, 
305, 372

Soybean Varieties USA–Early White–Early Introduction. Renamed 
Ito-San by about 1902. 85, 372

Soybean Varieties USA–Early Yellow–Early Introduction. Renamed 
Ito San by about 1902. 85, 145, 194, 261, 305, 372

Soybean Varieties USA–Easycook / Easy Cook–Early Introduction. 
Large-Seeded and/or Vegetable-Type. 152, 175, 194, 290, 305, 372, 
626

Soybean Varieties USA–Ebony–Early Introduction. 91, 194, 246, 
290, 305, 372, 626

Soybean Varieties USA–Eda–Early Introduction. 91, 92, 156, 372, 
947

Soybean Varieties USA–Eda Mame–Early Introduction. Renamed 
Ito San by 1910. 372

Soybean Varieties USA–Edna–Early Introduction. 372, 947

Soybean Varieties USA–Edward–Early Introduction. 91, 372, 947

Soybean Varieties USA–Elton–Early Introduction. 91, 152, 194, 
290, 305, 372, 626

Soybean Varieties USA–Emperor–Large-Seeded and / or Vegetable-
Type. 372

Soybean Varieties USA–Etum or Eatum–Large-Seeded and / or 
Vegetable-Type. 372

Soybean Varieties USA–Extra Early Black–Early Introduction. 
Renamed Buckshot by May 1907. 157, 158, 372

Soybean Varieties USA–Fairchild–Early Introduction. 372, 947

Soybean Varieties USA–Farnham–Early Introduction. 91, 372, 947

Soybean Varieties USA–Flat Black–Early Introduction. Renamed 
Flat King by May 1907. 372

Soybean Varieties USA–Flat King–Early Introduction. 91, 372, 947

Soybean Varieties USA–Flava–Early Selection (1907). 91, 372, 947

Soybean Varieties USA–Fuji–Large-Seeded and / or Vegetable-
Type. 290, 305

Soybean Varieties USA–Funk Delicious–Large-Seeded and / or 

Vegetable-Type. 305, 372

Soybean Varieties USA–Giant Green–Large-Seeded and / or 
Vegetable-Type. 372

Soybean Varieties USA–Goku–Large-Seeded and / or Vegetable-
Type. 290, 305, 372

Soybean Varieties USA–Gosha–Early Introduction. Renamed 
Manhattan by May 1907. 372

Soybean Varieties USA–Green–Early Introduction. 194

Soybean Varieties USA–Green Samarow–Early Introduction. 
Renamed Samarow in 1907. 54, 61, 67, 85, 372

Soybean Varieties USA–Green and Black–Large-Seeded and / or 
Vegetable-Type. 372

Soybean Varieties USA–Guelph–Early Introduction. 85, 91, 92, 
118, 145, 149, 150, 152, 156, 194, 305, 372, 626

Soybean Varieties USA–Habaro–Early Introduction. Also spelled 
“Habara” in Canada. 194, 290, 305, 372, 626

Soybean Varieties USA–Haberlandt–Early Introduction. 91, 118, 
149, 152, 175, 194, 246, 290, 305, 372, 626

Soybean Varieties USA–Hahto–Early Introduction. Large-Seeded 
and / or Vegetable-Type. 149, 150, 152, 175, 194, 290, 305, 372, 
626

Soybean Varieties USA–Hakote–Large-Seeded and / or Vegetable-
Type. 290, 305, 372

Soybean Varieties USA–Hamilton–Early Introduction. 194, 372, 
947

Soybean Varieties USA–Hankow–Early Introduction. 372, 947

Soybean Varieties USA–Hansen–Early Introduction. 372, 947

Soybean Varieties USA–Higan–Large-Seeded and / or Vegetable-
Type. 290, 305, 372

Soybean Varieties USA–Hiro–Large-Seeded and / or Vegetable-
Type. 290, 305, 372, 947

Soybean Varieties USA–Hokkaido–Large-Seeded and / or 
Vegetable-Type. 290, 305, 372

Soybean Varieties USA–Hollybrook–Early Introduction. 77, 85, 91, 
118, 149, 150, 152, 194, 290, 305, 372, 487, 626

Soybean Varieties USA–Hollybrook Early–Early Introduction. 
Renamed Midwest by 1948. 372

Soybean Varieties USA–Hongkong / Hong Kong–Early 
Introduction. 194, 290, 305, 372, 626
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Soybean Varieties USA–Hoosier–Early Introduction. 194, 290, 305, 
372, 626

Soybean Varieties USA–Hope–Early Selection (1905). 91, 372, 947

Soybean Varieties USA–Hurrelbrink–Early Introduction. 175, 290, 
305, 372

Soybean Varieties USA–Illington–Large-Seeded and / or Vegetable-
Type. 372

Soybean Varieties USA–Imperial–Large-Seeded and / or Vegetable-
Type. 305, 372

Soybean Varieties USA–Indiana Hollybrook–Early Development. 
194, 305, 372

Soybean Varieties USA–Ito San–Early Introduction. Synonyms–
Medium Early Yellow, Early White, Early Yellow, Kaiyuski Daizu, 
Kiyusuki Daidzu, Kysuki, Yellow Eda Mame, Dwarf Early Yellow, 
Early, Eda Mame, Coffee Berry. 77, 85, 91, 92, 118, 145, 149, 150, 
152, 156, 157, 158, 175, 179, 191, 194, 246, 290, 305, 372, 404, 
947

Soybean Varieties USA–Jackson–Large-Seeded and / or Vegetable-
Type. 372, 540

Soybean Varieties USA–Jefferson–Large-Seeded and / or 
Vegetable-Type. 372

Soybean Varieties USA–Jet–Early Introduction. 194, 372, 947

Soybean Varieties USA–Jogun–Large-Seeded and / or Vegetable-
Type. 290, 305, 372

Soybean Varieties USA–Kanro–Large-Seeded and / or Vegetable-
Type. 290, 305, 332, 372

Soybean Varieties USA–Kanum–Large-Seeded and / or Vegetable-
Type. 372

Soybean Varieties USA–Kentucky–Early Introduction. 175, 372

Soybean Varieties USA–Kentucky A–Early Selection. 372, 947

Soybean Varieties USA–Kingston–Early Introduction. 91, 92, 156, 
372, 626

Soybean Varieties USA–Kura–Large-Seeded and / or Vegetable-
Type. 290, 305, 372

Soybean Varieties USA–Laredo–Early Introduction. 152, 194, 290, 
305, 372

Soybean Varieties USA–Large Black–Early Introduction. 372

Soybean Varieties USA–Lexington–Early Introduction. 118, 194, 
290, 305, 372

Soybean Varieties USA–Lowrie–Early Selection (1908). 91, 372, 

947

Soybean Varieties USA–Mammoth–Early Introduction. 91, 92, 118, 
149, 150, 152, 156, 158, 194, 446, 487

Soybean Varieties USA–Mammoth Brown–Early Introduction. 194, 
290, 305, 372, 947

Soybean Varieties USA–Mammoth Yellow–Early Introduction. 84, 
85, 118, 145, 175, 194, 274, 285, 290, 305, 372, 626

Soybean Varieties USA–Manchu–Early Introduction. 118, 149, 150, 
152, 175, 194, 246, 261, 274, 290, 305, 372, 626

Soybean Varieties USA–Manchuria–Early Introduction. 175, 194, 
372, 626

Soybean Varieties USA–Mandarin–Early Introduction. 152, 175, 
194, 261, 290, 305, 332, 372, 404, 626

Soybean Varieties USA–Manhattan–Early Introduction. 372, 947

Soybean Varieties USA–Medium Black–Early Introduction. 
Renamed Buckshot by 1948. 85

Soybean Varieties USA–Medium Early Yellow–Early Introduction. 
85

Soybean Varieties USA–Medium Green–Early Introduction. 85, 91, 
92, 156, 194, 290, 305, 372, 626

Soybean Varieties USA–Medium Yellow–Early Selection (1905). 
Renamed Midwest by 1923. 91, 118, 149, 150, 152, 175, 194, 305, 
446

Soybean Varieties USA–Merko–Early Introduction. 91, 194, 290, 
372, 947

Soybean Varieties USA–Meyer–Early Introduction. 91, 947

Soybean Varieties USA–Midwest–Early Introduction. 194, 246, 
290, 305, 372, 626

Soybean Varieties USA–Mikado–Early Development. 152, 194, 
290, 947

Soybean Varieties USA–Minsoy–Early Introduction. 194, 290, 305, 
626

Soybean Varieties USA–Mongol–Early Introduction. 175, 194

Soybean Varieties USA–Morgan–Early Introduction. 947

Soybean Varieties USA–Morse–Early Introduction. 152, 175, 194, 
290, 305, 626

Soybean Varieties USA–Nanda–Large-Seeded and / or Vegetable-
Type. 290, 305

Soybean Varieties USA–Natsu–Early Introduction. 947
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Soybean Varieties USA–Nemo–Early Introduction. 947

Soybean Varieties USA–Nielsen–Early Selection. 947

Soybean Varieties USA–Nigra–Early Introduction. 152, 947

Soybean Varieties USA–Nuttall–Early Introduction. 947

Soybean Varieties USA–Ogemaw / Ogema–Early Development. 
Synonym–Dwarf Brown (Morse 1948). 77, 91, 92, 156, 157, 158, 
194, 290, 305, 372

Soybean Varieties USA–Ohio 9035–Early Development. Renamed 
Hamilton by 1923. 194, 372

Soybean Varieties USA–Okute / O’kute / O’Kute–Early 
Introduction. 947

Soybean Varieties USA–Osaya–Large-Seeded and / or Vegetable-
Type. 290, 305

Soybean Varieties USA–Otootan / O-too-tan–Early Introduction. 
194, 290, 305, 372, 446, 626, 947

Soybean Varieties USA–Peking / Pekin–Early Selection (1907). 91, 
118, 120, 149, 150, 152, 175, 194, 246, 290, 305, 372, 404, 487, 
626

Soybean Varieties USA–Perley’s Mongol–Early Selection (1912). 
194

Soybean Varieties USA–Pingsu–Early Introduction. 91, 947

Soybean Varieties USA–Pinpu–Early Introduction. 194, 290, 305

Soybean Varieties USA–Riceland–Early Introduction. 91, 145, 947

Soybean Varieties USA–Rokusun–Large-Seeded and / or Vegetable-
Type. 290, 305

Soybean Varieties USA–Samarow–Early Introduction. 77, 91, 156, 
158, 372, 947

Soybean Varieties USA–Saskatoon–Early Introduction. 947

Soybean Varieties USA–Sato–Large-Seeded and / or Vegetable-
Type. 290, 305

Soybean Varieties USA–Sedo–Early Introduction. 91, 947

Soybean Varieties USA–Shanghai–Early Introduction. 118, 194, 
487

Soybean Varieties USA–Sherwood–Early Introduction. 947

Soybean Varieties USA–Shingto–Early Introduction. 91, 626

Soybean Varieties USA–Shiro–Large-Seeded and / or Vegetable-
Type. 290, 305

Soybean Varieties USA–Sioux–Large-Seeded and / or Vegetable-
Type. 305

Soybean Varieties USA–Sooty–Early Selection. 194, 290, 305

Soybean Varieties USA–Sousei–Large-Seeded and / or Vegetable-
Type. 290, 305

Soybean Varieties USA–Southern Prolifi c–Early Introduction. 194, 
290, 305, 947

Soybean Varieties USA–Soysota–Early Introduction. 144, 194, 290, 
305, 626

Soybean Varieties USA–Stuart–Early Introduction. 947

Soybean Varieties USA–Suru–Large-Seeded and / or Vegetable-
Type. 290, 305, 947

Soybean Varieties USA–Swan–Early Introduction. 91, 947

Soybean Varieties USA–Taha–Early Introduction. 91, 947

Soybean Varieties USA–Tarheel Black / Tar-Heel Black / Tar Heel 
Black–Early Introduction. 152, 194, 290, 305, 626

Soybean Varieties USA–Tashing–Early Introduction. 91, 947

Soybean Varieties USA–Toku–Large-Seeded and / or Vegetable-
Type. 290, 305

Soybean Varieties USA–Tokyo / Tokio–Early Introduction. 85, 91, 
118, 145, 149, 150, 152, 175, 194, 274, 290, 305, 372, 404, 626

Soybean Varieties USA–Trenton–Early Introduction. 372, 947

Soybean Varieties USA–Very Dwarf Brown–Early Introduction. 85

Soybean Varieties USA–Vinton–Large-Seeded and / or Vegetable-
Type. 833, 1305

Soybean Varieties USA–Vinton 81–Large-Seeded and / or 
Vegetable-Type. 1305

Soybean Varieties USA–Vireo–Early Introduction. 91, 947

Soybean Varieties USA–Virginia–Early Selection (1907). 118, 149, 
150, 152, 175, 194, 246, 290, 305, 372, 404

Soybean Varieties USA–Waseda–Large-Seeded and / or Vegetable-
Type. 290, 305, 404

Soybean Varieties USA–Wea–Early Introduction. 194, 305, 626

Soybean Varieties USA–White Eyebrow–Early Introduction. 194, 
947

Soybean Varieties USA–Willomi–Large-Seeded and / or Vegetable-
Type. 305
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Soybean Varieties USA–Wilson–Early Introduction. 91, 118, 120, 
149, 150, 175, 194, 246, 290, 305, 372, 404, 626

Soybean Varieties USA–Wilson-Five / Wilson Five / Wilson 5 / 
Wilson-5 / Wilson V–Early Selection (1912). 149, 150, 152, 194, 
290, 305

Soybean Varieties USA–Wisconsin Black–Early Introduction. 152, 
157, 158, 194, 261, 290, 305, 372, 626

Soybean Varieties USA–Yellow–Early Introduction. 85, 158, 194

Soybean Varieties USA–Yokoten / Yokotenn–Early Introduction. 
175, 194, 290, 305

Soybean Varieties USA–Yosho–Early Introduction. 947

Soybean Variety Development and Breeding–New Soybean 
Varieties in the USA. 62, 144

Soybean crushers (Asia). See Ajinomoto Co. Inc. (Tokyo, Japan), 
Fuji Oil Co., Ltd. (Osaka, Japan), Incl. Fuji Purina Protein Ltd., 
Hohnen Oil Co., Ltd. (Tokyo, Japan), Nisshin Oil Mills, Ltd. 
(Tokyo, Japan), Showa Sangyo Co. Ltd. (Tokyo, Japan), Yoshihara 
Oil Mill, Ltd. (Kobe, Japan)

Soybean crushers (Canada). See ADM Agri-Industries Ltd. 
(Windsor, Ontario, Canada), CanAmera Foods (Hamilton, Ontario, 
Canada), Victory Soya Mills Ltd. (Toronto, Ontario)

Soybean crushers (Europe). See Ferruzzi-Montedison (Italy), 
Noblee & Thoerl GmbH (Hamburg, Germany), Oelmuehle 
Hamburg AG (Hamburg, Germany), Vandemoortele N.V. (Izegem, 
Netherlands)

Soybean crushers (USA), Cooperative. See AGRI Industries, Inc. 
(Iowa), Ag Processing Inc a cooperative (AGP), Far-Mar-Co, Inc., 
Farmers Union Grain Terminal Association (GTA), Farmland 
Industries, Inc., Gold Kist, Honeymead (Mankato, Minnesota), 
Land O’Lakes, Inc., North Iowa Cooperative Processing 
Association, (Manly, Iowa), Riceland Foods (Named Arkansas 
Grain Corp. before Sept. 1970)

Soybean crushers (USA). See Allied Mills, Inc., Archer Daniels 
Midland Co. (ADM) (Decatur, Illinois), Bunge Corp. (White Plains, 
New York), Cargill, Inc. (Minneapolis, Minneapolis), Central Soya 
Co. (Fort Wayne, Indiana), Continental Grain Co. (New York, New 
York), Lauhoff Grain Co. (Danville, Illinois), Procter & Gamble 
Co. (Cincinnati, Ohio). Including the Buckeye Cotton Oil Co., 
Quincy Soybean Products Co. (Quincy, Illinois), Ralston Purina Co. 
(St. Louis, Missouri), Staley (A.E.) Manufacturing Co. (Decatur,, 
Swift & Co. (Illinois)

Soybean crushing–solvents. See Solvents

Soybean koji. See Koji, Soybean

Soybean oil constants. See Soy Oil Constants

Soybean oil. See Soy Oil

Soybean paste. See Miso

Soybean processing. See Soybean Crushing

Soybean production–Costs. See Cost of Producing Soybeans

Soybean production–Farm Machinery. See Tractors

Soybean production–Farm equipment. See Machinery 
(Agricultural), Implements, Equipment, and Mechanization

Soybean production–Farm machinery. See Combines

Soybean production–Marketing. See Chicago Board of Trade 
(CBOT), Marketing Soybeans, Railroads / Railways and Special 
Trains and/or Exhibit Cars Used to Promote Soybeans and Soybean 
Production

Soybean production–Nitrogen Fixation and Inoculation. See 
Nitragin Inoculant and The Nitragin Company

Soybean production–Plant protection. See Diseases (Bacterial, 
Fungal, and Viral / Virus), Insects–Pest Control. See also: Integrated 
Pest Management, Nematodes–Disease Control, Pesticides 
(General), Weeds–Control and Herbicide Use

Soybean production–Research. See Research on Soybeans

Soybean production and the soil. See Soil Science

Soybean production in tropical and subtropical countries. See 
Tropical and Subtropical Countries, Soybean Production in (Mostly 
in

Soybean production, organic. See Organic Soybean Production

Soybean production. See–Fertilizers and Plant Nutrition, Cover 
Crop, Use of Soybean as. See also: Intercropping, Crop Rotation 
of Soybean Plants for Soil Improvement, Cropping Systems: 
Intercropping, Interplanting, or Mixed Cropping, Cultural Practices, 
Green Manure, Harvesting and Threshing, Identity Preserved / 
Preservation, Organically Grown Soybeans, Plant Protection from 
Diseases, Pests and Other Types of Injury (General), Policies and 
Programs, Government, Price of Soybeans, Soybean Seeds and 
Soybean Products–Except Sauces (Which See), Seed Germination 
or Viability–Not Including Soy Sprouts, Seed Quality, Soybean 
Variety Development and Breeding–New Soybean Varieties in the 
USA, Yield Statistics, Soybean

Soybeans, black. See Soybean Seeds–Black in Color

Soybeans, ground (used as food). See Whole Dry Soybeans

Soybeans, whole dry (used unprocessed as feed). See Whole Dry 
Soybeans

Soybeans, whole dry (used unprocessed as food). See Whole Dry 
Soybeans



HISTORY OF SOY IN ITALY (1597-2015)   605

© Copyright Soyinfo Center 2015

Soyco Foods. See Galaxy Nutritional Foods, Inc. (Orlando, Florida)

Soyfood products, commercial. See Commercial Soy Products–New 
Products

Soyfoods (General Food Uses of Soybeans). 72, 95, 200, 494, 528, 
532, 554, 569, 589, 592, 597, 617, 686, 734, 773, 788, 810, 817, 
872, 883, 900, 925, 980, 983, 1003, 1053, 1110, 1300, 1365

Soyfoods Association of North America (SANA). Founded 29 June 
1978. 634, 1376

Soyfoods Associations in Europe. 893, 992, 1042, 1085, 1224, 
1237, 1253

Soyfoods Center. See Soyinfo Center (Lafayette, California)

Soyfoods Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. Includes per capita consumption of soybeans. 
582, 758, 893, 1042, 1300, 1379

Soyfoods Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 938, 1195, 1300

Soyfoods Movement–Periodicals, Including Soycraft, Soyfoods, 
Soya Foods, Soya Newsletter, Soya International, Soyfoods Canada 
Newsletter, etc. 775, 784, 785, 804, 981

Soyfoods Movement in Europe. 641, 685, 722, 728, 750, 758, 765, 
784, 785, 786, 798, 804, 893, 909, 970, 976, 992, 1002, 1003, 1038, 
1042, 1048, 1085, 1170, 1172, 1200, 1223, 1224, 1253, 1378

Soyfoods Movement in Mexico and Central America. 845

Soyfoods Movement in North America (USA & Canada, General). 
775, 779

Soyfoods Unlimited, Inc. (San Leandro, California). Founded by 
John, Valerie, and Gary Robertson. Began Making Tempeh on 15 
Feb. 1981. Acquired by White Wave on 1 Dec. 1987. 717, 766, 801, 
810, 993

Soyfoods companies (Asia). See Yeo Hiap Seng Ltd. (Singapore 
and Malaysia) and Affi liates

Soyfoods companies (Canada). See Yves Veggie Cuisine 
(Vancouver, BC, Canada)

Soyfoods companies (England). See Itona

Soyfoods companies (Europe). See Albert’s Tofuhaus (Lautersheim, 
Germany), British Arkady Company Ltd. (Manchester, England), 
Bruno Fischer GmbH (Aetorf, Germany), Galactina S.A. (Belp, 
Switzerland), Haldane Foods Group Ltd. (Newport Pagnell, 
Buckinghamshire, England), Henselwerk GmbH (Magstadt near 
Stuttgart, Germany), Huegli Naehrmittel A.G. (Steinach-Arbon, 
Switzerland), Innoval / Sojalpe, Jonathan P.V.B.A. (Kapellen, 
Belgium), Life Food GmbH (Freiburg, Germany). Taifun 
brand, Lima N.V. / Lima Foods (Sint-Martens-Latem, Belgium; 

and Mezin, France), Manna Natural Foods (Amsterdam, The 
Netherlands), Migros & Conserves Estavayer (Estavayer-le-Lac, 
Switzerland), Nutrition et Nature (Revel near Toulouse, France) 
Toulouse, France). Founded in June, Sojinal / Biosoja (Formerly 
Cacoja), Soya Health Foods Ltd. (Manchester, England), Soyana 
(Zurich, Switzerland), Tofutown.com (Wiesbaum / Vulkaneifel, 
Germany), Triballat (Noyal-sur-Vilaine, France). Makers of 
Sojasun, Valsoia S.p.A. (Bologna, Italy)

Soyfoods companies (USA). See Farm Food Co. (San Rafael, 
then San Francisco, California), Farm Foods, and Farm Soy 
Dairy, Galaxy Nutritional Foods, Inc. and its Soyco Foods Div. 
(Orlando, Florida), Hain Celestial Group, Inc. (Uniondale, New 
York), Lightlife Foods, Inc. (Turners Falls, Massachusetts), Rella 
Good Cheese Co. (Santa Rosa, California). Previously Brightsong 
Tofu, SunRich Food Group (Hope, Minnesota), Swan Food Corp. 
(Miami, Florida), White Wave, Inc. (Boulder, Colorado)

Soyfoods movement. See Farm (The) (Summertown, Tennessee), 
Plenty Canada and The Farm in Canada (Lanark, Ontario, Canada), 
Rodale Press (Emmaus, Pennsylvania), Soyatech (Bar Harbor, 
Maine), Soyfoods Association of North America (SANA)

Soyinfo Center (Lafayette, California). Named Soyfoods Center 
until 1 Jan. 2007. Founded by William and Akiko Shurtleff. 616, 
634, 728, 758, 765, 779, 798, 803, 830, 970, 1038, 1048, 1134, 
1161, 1172, 1191, 1200, 1265, 1276, 1363, 1381

Soyland Farm. See Fouts Family of Indiana

Soymilk–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 39, 56, 122, 129, 143, 880

Soymilk–Marketing of. 337

Soymilk Companies (Asia)–Kibun, Marusan-Ai, Mitsubishi, Meiji, 
and Saniku Shokuhin in Japan. 734, 779, 817, 883

Soymilk Cream (Rich, Thick Soymilk to Be Used Like Cream). See 
also: Non-Dairy Creamer. 169, 309, 1194

Soymilk Equipment Companies (Europe). See APV Systems, Soya 
Technology Division. Formerly named Danish Turnkey Dairies 
Ltd., Alfa-Laval (Lund, Sweden), Tetra Pak International (Lund, 
Sweden)

Soymilk Equipment. 903, 928, 1168

Soymilk Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 516, 814, 880, 901, 1005, 1020, 1021, 1031, 
1038, 1042, 1076, 1080, 1192, 1223, 1224, 1231

Soymilk Industry and Market Statistics, Trends, and Analyses–
Larger Companies. 992, 993, 1016, 1038, 1048, 1177, 1192, 1224, 
1231, 1232, 1236

Soymilk Production–How to Make Soymilk on a Commercial 
Scale. 1280

Soymilk companies (Canada). See ProSoya
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Soymilk companies (England). See Itona

Soymilk companies (Europe and Africa). See Actimonde S.A. 
(Agrolactor system)

Soymilk companies (Europe). See Alpro (Wevelgem, Belgium), 
Plamil Foods Ltd. (Folkestone, Kent, England) and The Plantmilk 
Society, Unisoy Milk ‘n’ By-Products (Stockport, Cheshire, 
England)

Soymilk companies (USA). See Pacifi c Foods of Oregon, Inc. 
(Tualatin, Oregon), Vitasoy, WholeSoy & Co. (subsidiary of TAN 
Industries, Inc., California)

Soymilk curds. See Curds Made from Soymilk

Soymilk fed (or not fed) to infants in China. See Infants or 
Recently-Weaned Children Fed (or Not Fed) Soymilk in China

Soymilk shakes. See Shakes

Soymilk, Concentrated or Condensed (Canned, Bottled, or Bulk). 
Also Called Soybase or Soy Base. 156, 232, 309, 841, 992, 1016

Soymilk, Fermented–Soy Kefi r. 311

Soymilk, Fermented, in Liquid or Viscous Form (Basic Research, 
Acidophilus Soymilk or Soy Acidophilus Milk, Soy Viili, 
Buttermilk, Koumiss, Lassi, Piima, etc.). See also: Soy Yogurt, 
Soy Cheese, and Soy Kefi r. 156, 185, 309, 413, 497, 597, 637, 883, 
1337, 1363

Soymilk, Homemade–How to Make at Home or on a Laboratory or 
Community Scale, by Hand or with a Soymilk Maker / Machine. 
1363

Soymilk, Soy Drinks / Beverages, Soy-Based Infant Formulas, and 
Nogs (Liquid, Non-Fermented). Note–For Soymilk Products See 
Tofu, Yuba, Shakes, Soy Ice Cream, Soy Yogurt, and Soy Cheese or 
Cheese Alternatives. 30, 39, 43, 56, 59, 87, 108, 112, 116, 122, 129, 
130, 133, 138, 141, 143, 149, 150, 156, 160, 162, 163, 169, 171, 
172, 173, 176, 183, 185, 200, 215, 217, 223, 232, 238, 244, 249, 
254, 283, 285, 286, 288, 289, 292, 301, 309, 310, 311, 323, 332, 
337, 344, 356, 369, 376, 387, 390, 402, 407, 408, 425, 459, 466, 
479, 489, 492, 534, 561, 569, 589, 590, 591, 597, 629, 635, 656, 
664, 665, 667, 668, 685, 686, 717, 734, 741, 750, 765, 766, 779, 
786, 788, 795, 798, 805, 814, 817, 823, 831, 833, 837, 838, 840, 
841, 844, 872, 880, 883, 888, 892, 901, 906, 909, 914, 925, 928, 
930, 933, 936, 951, 956, 958, 987, 992, 994, 996, 1004, 1005, 1006, 
1007, 1008, 1016, 1019, 1020, 1021, 1023, 1024, 1031, 1033, 1034, 
1036, 1038, 1042, 1048, 1061, 1062, 1064, 1066, 1067, 1069, 1071, 
1076, 1080, 1087, 1090, 1093, 1116, 1140, 1152, 1157, 1168, 1177, 
1178, 1187, 1192, 1200, 1203, 1216, 1224, 1231, 1232, 1236, 1244, 
1246, 1249, 1250, 1256, 1262, 1280, 1283, 1290, 1298, 1300, 1310, 
1334, 1336, 1337, 1360, 1363, 1364, 1373, 1379

Soymilk, Spray-Dried or Powdered, Used as an Ingredient in Non-
Beverage Commercial Products Such as Ice Creams, Yogurts, 
Cheeses, Desserts, or Entrees. 1185

Soymilk, Spray-Dried or Powdered. 95, 149, 150, 156, 169, 309, 
311, 349, 353, 402, 408, 444, 510, 541, 550, 652, 788, 840, 841, 
842, 843, 1004, 1194, 1236, 1277, 1280

Soymilk, Used as an Ingredient in Non-Beverage Commercial 
Products Such as Ice Creams, Yogurts, Cheeses, Desserts, or 
Entrees. 675, 676, 1124, 1150, 1151, 1186, 1270

Soymilk. See Calf, Lamb, or Pig Milk Replacers

Soynut Butter (Soynuts / Roasted Soybeans Ground to a Paste 
Resembling Peanut Butter; May Also Be Made from (Roasted) Soy 
Flour Mixed with a Little Oil). 309, 311, 344, 1300

Soynut Butter–Etymology of This Term and Its Cognates / Relatives 
in Various Languages. 309

Soynut companies (Europe & USA). See Solnuts B.V. (Tilburg, The 
Netherlands; and Hudson, Iowa). Including Edible Soy Products

Soynut companies (USA). See Sycamore Creek Co. (Mason, 
Michigan). Before 1993, INARI, Ltd.

Soynuts (Oil Roasted or Dry Roasted / Toasted). See Also Irimame 
Used in Bean-Scattering (Mame-Maki) Ceremony at Setsubun 
(Lunar New Year) in Japan and Parched Soybeans. 130, 156, 162, 
163, 238, 309, 344, 356, 561, 750, 872, 883, 925, 1363

Soynuts–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 130, 309

Spectrophotometry. See Seed Composition–High-Speed 
Measurement Techniques, such as Near Infrared Refl ectance (NIR) 
Anlysis and Spectrophotometry

Spillers Premier Products Ltd. (Puckeridge, Ware, Hertfordshire, 
England). Including Soya Foods Ltd [Named Soya Flour 
Manufacturing Co. Ltd. (1929-42), and Soya Foods Ltd. (1933)]. 
And incorporating British Soya Products (1932). 243, 245, 285, 
288, 289, 459, 1127

Spongiform encephalopathies (brain diseases; TSE and BSE). See 
Vegetarianism–Transmissible Spongiform Encephalopathies (Brain 
Diseases)

Sprouts. See Soy Sprouts

Spun soy protein fi bers used in meat alternatives. See Meat 
Alternatives–Kesp (Spun Soy Protein Fibers)

Spun soy protein fi bers. See Soy Proteins–Textured Soy Protein 
Isolates

Sri Lanka. See Asia, South–Sri Lanka

Staley (A.E.) Manufacturing Co. (Decatur, Illinois; Acquired by 
Tate & Lyle PLC in June 1988). 354, 355, 589, 598, 600, 662, 964

Standardization of nomenclature of soybean varieties. See 
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Nomenclature of Soybean Varieties–Standardization of and 
Confusion

Standards, Applied to Soybeans or Soy Products. 356, 992

Starch (Its Presence or Absence, Especially in Soybean Seeds). 39

Starter culture for tempeh. See Tempeh Starter Culture, Spores, or 
Inoculum

Statistics on crushing of soybeans, soy oil and meal production 
and consumption. See individual geographic regions (such as Asia, 
Europe, Latin America, United States, World, etc.) and nations 
within each region

Statistics on soybean production, area and stocks. See individual 
geographic regions (such as Asia, Europe, Latin America, United 
States, etc.) and nations within each region

Statistics on soybean production. See Soybean Production and 
Trade–Industry and Market Statistics,

Statistics on soybean yields. See Yield Statistics, Soybean

Statistics. See Industry and Market Analyses and Statistics, the 
specifi c product concerned, e.g. Tofu Industry and Market Statistics

Stephens, Arran and Ratana. See Lifestream Natural Foods Ltd. and 
Nature’s Path (BC, Canada)

Steroids, Steroid Hormones, and Sterols–Industrial Uses of Soy Oil. 
811, 828

Sterols or Steroid Hormones in Soybeans (Phytosterols–Including 
Beta-Sitosterol, Campesterol, and Stigmasterol from Which 
Steroids Such as Progesterone, Hydrocortisone, and Cortisone Can 
Be Made). 497, 680, 811, 828

Stinky tofu. See Tofu, Fermented–Stinky Tofu (Chou Doufu). 
Etymology of This Term

Storage of Seeds, Viability and Life-Span During Storage or 
Storability, and Drying of Soybeans. 156

Straw, soybean. See Feeds / Forage from Soybean Plants–Straw

Strayer Family of Iowa–Incl. George Strayer (1910-1981; executive 
offi cer of the American Soybean Association 1940-1967), His 
Father Bert Strayer (1880-1941), and His Nephew Dennis Strayer 
(born 1938). 344, 375, 415, 416, 419, 443, 457

Sufu. See Tofu, Fermented

Sugars, complex, such as raffi nose, stachyose, and verbacose. See 
Oligosaccharides

Sukiyaki–Famous Japanese Recipe and Dish. Its Basic Ingredients 
Include Tofu (Usually Grilled) and Soy Sauce. 458, 491, 514

SunOpta, Inc. (Toronto, Ontario, Canada). Formerly SunRich 

Food Group (Hope, Minnesota). Formerly Minnesota Waxy Corn 
Growers Export Inc., Minnesota Edamame, Jameson-Williams Co. 
Acquired by Stake Technology Ltd. (Norval, Ontario, Canada) in 
July 1999, Stake changes its name to SunOpta on 31 Oct. 2003. 
1277

SunRich Food Group (Hope, Minnesota). See SunOpta, Inc.

Sunfl ower Oil / Sunfl owerseed Oil / Sunoil. 60, 79, 80, 81, 154, 
536, 544, 562, 566, 872, 1349

Sunfl ower Seeds and Sunfl owers (Helianthus annuus)–Including 
Sunfl owerseed Oil, Cake, and Meal. Once called the Heliotrope, 
Heliotropion, and Heliotropium. 81, 118, 126, 132, 154, 156, 307, 
344, 352, 485, 525, 535, 536, 544, 566, 588, 600, 748, 836, 842, 
848, 872, 904, 917, 926, 941, 964, 1104, 1105, 1106, 1111, 1121, 
1147, 1149, 1153, 1166, 1179, 1207, 1275, 1277, 1294

Sunrise Markets Inc. (Vancouver, BC, Canada). 1321

Sunsoy Products Ltd. See Victory Soya Mills Ltd.

Sustainable Development and Growth, Including Low-Input 
Sustainable Agriculture (LISA), Renewable Energy Resources 
(Solar, Wind), Steady State Economics, and Voluntary Simplicity 
Worldwide. 1342

Suzuki Shoten (Suzuki & Co.). See Hohnen Oil Co., Ltd. (Tokyo, 
Japan)

Swan Food Corp. (Miami, Florida). Started in 1977 by Robert 
Brooks and Mary Pung. 1381

Swan Gardens Inc. and Soya Kaas Inc. (St. Ignatius, Montana; 
Atlanta, Georgia). Founded by Richard and Jocelyn McIntyre. 883, 
915, 933, 1075, 1277

Swift & Co. (Chicago, Champaign, and Oak Brook, Illinois). 564, 
598, 600, 673

Sycamore Creek Co. (Mason, Michigan). Before 1993, INARI, 
Ltd.–International Nutrition and Resources Inc. Purchased by W.G. 
Thompson & Sons Ltd. of Canada, Jan. 1999. 788, 993

Syngenta AG (based in Basel, Switzerland)–Formed in Nov. 2000 
by the Merger of Novartis Agribusiness (formed in March 1996 by 
the Merger of Sandoz AG and Ciba-Geigy; both based in Basel, 
Switzerland) and Zeneca Agrochemicals. 1336

Table / Tables in Document. 28

Tahini or tahina or tahin. See Sesame Butter

Taifun-Produkte (Freiburg, Germany). See Life Food GmbH

Taiwan–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or 
Soybean Meal–Statistics. See also Trade (International). 135, 146, 
168, 307

Taiwan. See Asia, East–Taiwan
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Taiwanese black bean sauce. See Soy Sauce–Taiwanese Black Bean 
Sauce (Inyu)

Tamari, Including Real Tamari (Soy Sauce Which Contains Little 
or No Wheat) or the Macrobiotic Word Tamari Meaning Traditional 
Shoyu. 458, 491, 514, 518, 571, 588, 616, 621, 664, 665, 679, 779, 
899, 1118, 1225, 1238, 1272, 1325, 1364

Tariffs, duties, embargoes. See Trade Policies (International) 
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties, 
Embargoes, Moratoriums, and Other Trade Barriers or Subsidies

Taste Problems. See Flavor / Taste Problems

Tauco–Indonesian-Style Fermented Soybean Paste. Also Spelled 
Taucho, Tauceo, Tau Chiow, Taoco, Tao-Tjo, Taotjo, Taocho, 
Taoetjo. 169, 283, 616

Taxonomy. See Soybean–Taxonomy

Tempeh (Spelled Témpé in Malay-Indonesian). 169, 283, 408, 444, 
489, 490, 492, 497, 510, 516, 534, 569, 624, 634, 685, 686, 717, 
741, 750, 765, 766, 778, 779, 798, 830, 838, 849, 872, 899, 921, 
946, 970, 981, 1001, 1017, 1027, 1033, 1052, 1098, 1170, 1172, 
1175, 1200, 1222, 1228, 1238, 1272, 1276, 1280, 1299, 1300, 1346, 
1357, 1360, 1361, 1363, 1364, 1367, 1378

Tempeh–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 283, 685

Tempeh Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 516, 830, 1357

Tempeh Industry and Market Statistics, Trends, and Analyses–
Larger Companies. 830, 1052, 1357

Tempeh Starter Culture, Spores, or Inoculum (Called Ragi Tempe or 
Usar in Indonesia). 624

Tempeh companies (USA). See Appropriate Foods, Inc. (Brooklyn, 
New York), Soyfoods Unlimited, Inc. (San Leandro, California)

Tempeh companies. See Turtle Island Foods, Inc. (Hood River, 
Oregon. Maker of Tofurky and Tempeh)

Tempeh in Second Generation Products, Documents About. 810, 
1131

Tempeh, Non-Soy Relatives–Onchom (Oncom, Ontjom)–A cake 
of Peanut Presscake or Okara (Oncom Tahu) Fermented with 
Neurospora (Monilia sitophila = Oidium lupuli) molds. 283, 497

Tempeh, Used as an Ingredient in Second Generation Commercial 
Products Such as Entrees, etc. 714, 801, 853, 938, 967, 1346

Tempehworks. See Lightlife Foods, Inc.

Teriyaki Sauce and Teriyaki (Soy Sauce is the Main Sauce 
Ingredient). 849, 961, 1357

Terminology for soybeans–Fanciful. See Soybean–Terminology and 
Nomenclature–Fanciful Terms and Names

Tetra Pak International (Lund, Sweden). 734, 792, 843, 870, 874, 
883, 892, 956, 1005, 1016, 1023, 1038, 1076, 1192, 1224, 1381

Textiles made from spun soy protein fi bers. See Fibers (Artifi cial 
Wool or Textiles Made from Spun Soy Protein Fibers, Including 
Azlon, Soylon, and Soy Silk / Soysilk)

Textured soy fl ours. See Soy Flours, Textured (Including TVP, 
Textured Vegetable Protein)

Textured soy protein concentrates. See Soy Protein Concentrates, 
Textured

Textured soy protein isolates. See Soy Protein Isolates, Textured 
(For Food Use Only). Including Spun Fibers

Textured soy proteins. See Soy Proteins, Textured

Therapeutic uses / aspects of soybeans, general. See Medical / 
Medicinal-Therapeutic Uses / Aspects, General

Thesaurus or Thesauri. 686, 818

Third World / Developing Nations. 226, 446, 803

Thua-nao / Tua Nao (Whole Fermented Soybeans From Thailand). 
996

Tibet. See Asia, East–Tibet and Tibetans Outside Tibet

Timeline. See Chronology / Timeline

Timor-Leste (East Timor). See Asia, Southeast–Timor-Leste (East 
Timor)

Tivall (Tivol), Maker of Meat Alternatives (Ashrat, Israel). 1337

TKW (Germany). See Tofukost-Werk GmbH

Tocopherols. See Vitamins E (Tocopherols)

Tofu (Also Called Soybean Curd or Bean Curd until about 1975-
1985). See also Tofu–Fermented, Soy Ice Creams, Soy Yogurts, 
and Cheesecake, Which Often Use Tofu as a Major Ingredient. 21, 
30, 31, 33, 38, 39, 41, 42, 44, 50, 56, 59, 73, 76, 77, 83, 87, 91, 95, 
96, 97, 107, 112, 116, 118, 119, 123, 130, 133, 141, 149, 150, 152, 
156, 162, 163, 169, 171, 173, 188, 223, 232, 238, 244, 254, 261, 
283, 286, 288, 292, 309, 317, 323, 344, 356, 387, 407, 408, 458, 
471, 489, 491, 492, 510, 514, 516, 534, 571, 597, 616, 624, 629, 
634, 635, 641, 642, 645, 658, 667, 685, 708, 712, 713, 722, 728, 
730, 731, 732, 734, 735, 736, 750, 765, 766, 776, 777, 784, 785, 
786, 788, 798, 803, 814, 815, 817, 823, 833, 835, 838, 855, 872, 
880, 883, 886, 908, 923, 925, 933, 943, 946, 958, 970, 976, 981, 
983, 992, 993, 996, 997, 1001, 1002, 1005, 1016, 1017, 1022, 1023, 
1032, 1033, 1034, 1037, 1042, 1043, 1048, 1061, 1062, 1064, 1068, 
1069, 1080, 1086, 1088, 1093, 1098, 1117, 1118, 1119, 1131, 1154, 
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1161, 1162, 1163, 1170, 1172, 1176, 1177, 1188, 1192, 1200, 1209, 
1210, 1222, 1228, 1230, 1232, 1236, 1238, 1249, 1256, 1257, 1258, 
1259, 1269, 1272, 1274, 1276, 1280, 1281, 1283, 1284, 1290, 1300, 
1304, 1305, 1306, 1318, 1321, 1336, 1337, 1344, 1357, 1360, 1361, 
1363, 1364, 1366, 1367, 1372, 1379, 1381

Tofu–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 21, 33, 56, 73, 107, 133, 1363

Tofu–Marketing of. 720, 761, 802

Tofu / Soy Cheesecake–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 1363

Tofu Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 849, 901, 981, 1002, 1016, 1034, 1042, 1080, 
1223, 1224, 1283, 1284, 1315, 1363, 1381

Tofu Industry and Market Statistics, Trends, and Analyses–Larger 
Companies. 759, 765, 809, 812, 816, 946, 976, 993, 1002, 1017, 
1018, 1022, 1232, 1283, 1284, 1315

Tofu Industry and Market Statistics, Trends, and Analyses–Smaller 
Companies. 780, 787, 1033, 1372

Tofu Kit or Press (Kits or Presses Used for Making Tofu at Home). 
664, 665, 1170, 1200

Tofu companies (Canada). See Sunrise Markets Inc. (Vancouver, 
BC, Canada)

Tofu companies (Europe). See Auenland Tofu und Soja Produkte 
(Prien-Chiemsee, Germany), Cauldron Foods Ltd. (Bristol, 
England), Heuschen-Schrouff B.V. (Landgraaf, Netherlands), 
Sojadoc (Clermond-Ferrand, France), Sojarei Vollwertkost GmbH 
(Traiskirchen, near Vienna, Austria). Formerly Sojarei Ebner-Prosl, 
Soyastern Naturkost GmbH / Dorstener Tofu Produktions GmbH 
(Dorsten, Germany), Tofukost-Werk TKW GmbH (Wadersloh, 
Germany), Tofumanufaktur Christian Nagel GmbH (Hamburg, 
Germany), Tofurei Svadesha Naturkost Produkte GmbH (Munich, 
Germany). Including Byodo Naturkost

Tofu companies (USA). See Azumaya, Inc. (San Francisco, 
California), House Foods America Corporation (Los Angeles, 
California), Island Spring, Inc. (Vashon, Washington), Legume, 
Inc. (Fairfi eld, New Jersey), Mainland Express (Spring Park, 
Minnesota), Morinaga Nutritional Foods, Inc., and Morinaga 
Nyûgyô (Torrance, California, and Tokyo, Japan), Nasoya Foods, 
Inc. (Leominster, Massachusetts). Subsidiary of Vitasoy, Northern 
Soy, Inc. (Rochester, New York), Pulmuone U.S.A., Inc. (South 
Gate, California), Quong Hop & Co. (San Francisco, California), 
Simply Natural, Inc. (Philadelphia, Pennsylvania), Swan Gardens 
Inc. and Soya Kaas Inc. (Atlanta, Georgia), Tomsun Foods, Inc. 
(Greenfi eld, Massachusetts; Port Washington, New York, Wildwood 
Harvest, Inc.

Tofu curds. See Curds Made from Soymilk

Tofu in Second Generation Products, Documents About. 716, 717, 
720, 759, 761, 779, 802, 809, 810, 812, 816, 826, 849, 901, 1002, 

1218, 1228, 1281, 1362, 1363

Tofu, Criticism of, Making Fun of, or Image Problems. 883, 901, 
925, 933

Tofu, Fermented (Also Called Doufu-ru, Toufu-ru, Furu, Fuyu, 
Tahuri, Tahuli, Tajure, Tao-hu-yi, or Sufu), Production–How to 
Make Fermented Tofu Commercially. 996

Tofu, Fermented (Also Called Doufu-ru, Toufu-ru, Furu, Fuyu, 
Tahuri, Tahuli, Tajure, Tao-hu-yi, or Sufu). See also Tofu-yo. 31, 42, 
118, 156, 232, 283, 510, 629, 686, 741, 785, 996, 1363

Tofu, Fermented–Stinky Tofu (pinyin: Chou Doufu (W.-G. Ch’ou 
Toufu). Also Called, Stinking, Smelly or Redolent Tofu / Bean 
Curd). 510, 741

Tofu, Firm (Chinese-Style). 717, 1256, 1274, 1321, 1364

Tofu, Five-Spice Pressed (Wu-hsiang Toufukan / Wuxiang 
Doufugan). 1306, 1363

Tofu, Flavored / Seasoned / Marinated and Baked, Broiled, Grilled, 
Braised, or Roasted. Including Tofu Jerky and Savory Baked Tofu. 
1222, 1249, 1306, 1354

Tofu, Flavored, Seasoned, or Marinated, but not Baked, Broiled, 
Grilled, Braised, or Roasted. Including most Five-Spice Pressed 
Tofu (wu-hsiang toufukan / wuxiang doufugan). 886, 967, 1016, 
1118, 1209, 1249, 1257, 1306, 1363, 1381

Tofu, Fried (Especially Deep-Fried Tofu Pouches, Puffs, Cutlets, or 
Burgers; Agé or Aburagé, Aburaagé, Usu-agé, Atsu-agé or Nama-
agé, Ganmodoki or Ganmo, Hiryôzu / Hiryozu). 156, 183, 244, 288, 
491, 634, 675, 717, 727, 780, 785, 886, 1002, 1016, 1017, 1033, 
1112, 1200, 1222, 1290, 1306, 1363, 1381

Tofu, Frozen or Dried-Frozen–Etymology of This Term and Its 
Cognates / Relatives in Various Languages. 51, 1243

Tofu, Frozen or Dried-Frozen, Used as an Ingredient in Commercial 
Soyfood Products. 787

Tofu, Frozen, Dried-frozen, or Dried Whole (Not Powdered). 30, 
51, 59, 76, 83, 156, 169, 288, 497, 684, 687, 688, 689, 715, 723, 
762, 764, 785, 817, 1243, 1290, 1344, 1363, 1364

Tofu, Grilled, Braised, Broiled, or Roasted (Yaki-dôfu in Japanese). 
A Japanese-Style Commercial Product. 1208, 1284, 1290, 1361, 
1363, 1381

Tofu, Homemade–How to Make at Home or on a Laboratory or 
Community Scale, by Hand. 150, 571, 741, 1170, 1200

Tofu, Non-Soy Relatives (Such as Winged Bean Tofu or Peanut 
Tofu). 444

Tofu, Pressed, Chinese-Style (Toufukan / Doufugan / Dougan). 309, 
933
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Tofu, Silken (Kinugoshi)–Etymology of This Term and Its Cognates 
/ Relatives in Various Languages. 1363

Tofu, Silken (Kinugoshi). Made without Separation of Curds and 
Whey. 883, 933, 1061, 1271, 1277, 1290, 1344, 1363, 1364, 1381

Tofu, Smoked. 149, 150, 1118, 1256, 1283, 1284, 1318, 1354, 1363

Tofu, Spray-dried or Powdered. 992, 1277

Tofu, Used as an Ingredient in Second Generation Commercial 
Products Such as Dressings, Entrees, Ice Creams, etc. 675, 676, 
684, 687, 688, 689, 691, 692, 715, 718, 723, 726, 727, 762, 763, 
764, 780, 789, 790, 791, 824, 834, 846, 847, 854, 868, 875, 877, 
878, 879, 886, 894, 907, 910, 911, 916, 935, 938, 940, 942, 955, 
963, 965, 967, 982, 984, 988, 989, 995, 998, 999, 1018, 1025, 1026, 
1028, 1029, 1030, 1040, 1041, 1044, 1045, 1046, 1063, 1072, 1073, 
1074, 1083, 1089, 1101, 1112, 1137, 1138, 1148, 1167, 1174, 1180, 
1181, 1182, 1184, 1199, 1202, 1206, 1219, 1220, 1221, 1227, 1239, 
1240, 1245, 1255, 1260, 1307, 1308, 1317, 1319, 1332, 1353, 1354, 
1375

Tofu, baked or broiled at fl avored / seasoned/marinated. See Tofu, 
Flavored/Seasoned/Marinated and Baked, Broiled, Grilled, Braised, 
or Roasted

Tofukost-Werk TKW GmbH (Wadersloh, Germany). 815, 1337, 
1372

Tofumanufaktur Christian Nagel GmbH (Hamburg, Germany). 
Previously Christian Nagel Tofumanufaktur from 1984 to 1 Jan. 
1989. 815, 923, 1337, 1372

Tofurei Svadesha Naturkost Produkte GmbH (Munich, Germany). 
Including Byodo Naturkost. 765, 815, 923, 1017, 1337

Tofutown.com (formerly Viana Naturkost GmbH) and Bernd 
Drosihn (Wiesbaum / Vulkaneifel, Germany). 923, 1269, 1318, 
1336, 1337, 1372

Tofutti Brands, Inc. (Cranford, New Jersey)–Soy Ice Cream 
Company. Mintz’s Buffet Until Jan. 1982. 788, 810, 814, 817, 833, 
883, 933, 940, 1005, 1239, 1240

Tomsun Foods, Inc. (Greenfi eld, Massachusetts; Port Washington, 
New York. Named New England Soy Dairy from 1978-1983). 634, 
734, 766, 788, 810, 817, 883, 933, 1366

Tonga. See Oceania

Touchi or tou ch’i. See Fermented Black Soybeans

Toxins and Toxicity in Foods and Feeds (General). 647

Toxins and Toxicity in Foods and Feeds–Afl atoxins (Caused by 
certain strains of Aspergillus fl avus and A. parasiticus molds). 601

Toxins and Toxicity in Foods and Feeds–Microorganisms, 
Especially Bacteria (Such as Escherichia coli, Salmonella, 
Clostridium botulinum), that Cause Food Poisoning. See also: 

Afl atoxins (produced by molds) and Bongkrek Poisoning (produced 
in coconut by bacteria). 766

Toxins and Toxicity in Foods and Feeds–Trichloroethylene Solvent 
and the Duren / Dueren Disease or Poisoning of Cattle / Ruminants. 
388, 403, 411

Tractors. 322

Trade (International–Imports, Exports) of Soybeans, Soy Oil, and / 
or Soybean Meal. See also Trade–Tariffs and Duties. 41, 79, 80, 81, 
83, 87, 95, 97, 98, 112, 113, 114, 118, 119, 124, 128, 135, 140, 146, 
149, 150, 151, 154, 155, 156, 162, 163, 168, 169, 183, 186, 190, 
191, 208, 213, 230, 232, 240, 246, 249, 259, 260, 261, 264, 274, 
277, 283, 284, 285, 286, 288, 289, 300, 303, 307, 308, 316, 326, 
331, 332, 343, 351, 362, 375, 393, 399, 410, 415, 416, 426, 428, 
432, 438, 449, 451, 455, 456, 457, 469, 472, 483, 485, 490, 493, 
495, 497, 500, 502, 503, 504, 520, 526, 527, 529, 530, 532, 533, 
537, 538, 539, 543, 547, 554, 567, 570, 573, 584, 585, 587, 595, 
602, 605, 625, 660, 670, 748, 774, 848, 865, 872, 900, 902, 904, 
914, 917, 918, 934, 939, 944, 948, 962, 964, 985, 1096, 1120, 1280, 
1294, 1297, 1311, 1316, 1327, 1336, 1355, 1360

Trade Policies (International) Concerning Soybeans, Soy Products, 
or Soyfoods–Tariffs, Duties, Embargoes, Moratoriums, and Other 
Trade Barriers or Subsidies. 79, 81, 83, 97, 112, 118, 140, 151, 155, 
213, 529, 625, 758, 792, 874, 882, 902, 917, 939, 941, 944, 1244

Trade of Soyfoods (Import and Export, not Including Soy Oil or 
Soybean Meal, but Including Lecithin and Margarine) or Soyfoods 
Manufacturing Equipment. See also: Soy Sauce–Imports, Exports. 
Miso–Imports, Exports. 76, 83, 89, 348, 496, 582, 588, 712, 724, 
805, 851, 901, 928, 951, 976, 978, 992, 1002, 1038, 1062, 1193, 
1194

Trade statistics, Canada. See Canada–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trade statistics, Central America. See Latin America–Central 
America–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or 
Soybean Meal–Statistics

Trade statistics, China. See China–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trade statistics, South America. See Latin America–South America–
Trade (Imports or Exports) of Soybeans, Soy Oil, and / or Soybean 
Meal–Statistics

Trade statistics, Southeast Asia. See Asia, Southeast–Trade (Imports 
or Exports) of Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trade statistics, Taiwan. See Taiwan–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trade statistics, USA. See United States of America (USA)–Trade 
(Imports or Exports) of Soybeans, Soy Oil, and / or Soybean Meal–
Statistics

Trains, special. See Railroads / Railways and Special Trains and/or 
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Exhibit Cars Used to Promote Soybeans and Soybean Production

Transcaucasia. See Asia, Transcaucasia (Presently Armenia, 
Azerbaijan, and Georgia)

Transportation of Soybeans or Soy Products to Market by Railroad 
/ Railway / Rail within a Particular Country or Region. See also 
Railroads / Railways and Special Trains Used to Promote Soybeans 
and Soybean Production. 151, 169, 331

Transportation of Soybeans or Soy Products to Market by Roads or 
Highways Using Trucks, Carts, etc. within a Particular Country or 
Region. 230

Transportation of Soybeans or Soy Products to Market by Water 
(Rivers, Lakes) Using Junks, Barges, etc. within a Particular 
Country or Region. 118, 289, 1342

Tree of Life (St. Augustine, Florida). Purchased in Dec. 1985 by 
Netherlands-based Royal Wessanen NV Co. 766, 1075, 1119

Triballat (Noyal-sur-Vilaine, France). Makers of Sojasun; and its 
Affi liate Bonneterre (Rungis Cedex, France). 786, 1016, 1038, 
1048, 1085, 1086, 1205, 1253, 1337, 1373

Trichloroethylene. See Solvents–Trichlorethylene, Toxins and 
Toxicity in Foods and Feeds–Trichloroethylene Solvent and the 
Duren / Dueren Disease

Tropical and Subtropical Countries, Soybean Production in (Mostly 
in the Third World / developing countries). 279, 446, 931

Tropical kudzu. See Kudzu or Kuzu–Tropical Kudzu or Puero 
(Pueraria phaseoloides)

Trucks or Carts used to transport soybeans. See Transportation of 
Soybeans or Soy Products to Market by Roads or Highways

Trypsin / Protease / Proteinase Inhibitors. 593, 1280

Turkey, meatless. See Meat Alternatives–Meatless Turkey

Turkey. See Asia, Middle East–Turkey

Turkistan / Turkestan. See Asia, Central–Turkistan / Turkestan

Turtle Island Foods, Inc. (Hood River, Oregon. Maker of Tofurky 
and Tempeh). 1332, 1337, 1357, 1367, 1369, 1370, 1375

Turtle Mountain LLC (Springfi eld, Oregon)–Non-Dairy Frozen 
Desserts, Beverages, and Cultured Products Company. Formerly 
Jolly Licks, Living Lightly, Turtle Mountain, Inc. 688, 714, 715, 
717

Tuvalu. See Oceania

TVP. See Soy Flours, Textured (Including TVP, Textured Vegetable 
Protein)

Ultrafi ltration. See Membrane Technology Processes

Umeboshi (Salt Plums)–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 518

Umeboshi or ume-boshi (Japanese salt plums / pickled plums), 
Plum Products, and the Japanese Plum Tree (Prunus mumé) from 
whose fruit they are made. 458, 491, 514, 518, 629, 642, 1290

Unfair Practices–Allegations of Unfair Trade, Regulation, 
Production, or Labor Practices. 902

Unfair Practices–Including Possible Deceptive / Misleading 
Labeling, Advertising, etc. See also: Adulteration. 240, 1028, 1041, 
1075

Unilever Corp., Lever Brothers Co., Unimills B.V. (Netherlands), 
and Margarine Union. 302, 598, 673, 729, 836, 1035, 1039, 1049, 
1127

Unisoy Milk ‘n’ By-Products (Stockport, Cheshire, England). 1008, 
1021, 1031, 1038, 1048, 1193, 1194

United Kingdom, health foods movement and industry. See Health 
Foods Movement and Industry in United Kingdom

United Kingdom. See Europe, Western–United Kingdom

United Nations (Including UNICEF, FAO, UNDP, UNESCO, and 
UNRRA) Work with Soy. 348, 349, 354, 357, 368, 383, 387, 405, 
407, 408, 412, 414, 427, 428, 434, 435, 436, 444, 446, 453, 459, 
460, 489, 490, 492, 497, 510, 516, 524, 528, 534, 540, 541, 545, 
550, 552, 558, 560, 564, 578, 579, 581, 585, 586, 590, 600, 603, 
608, 612, 627, 632, 647, 648, 653, 671, 719, 741, 767, 769, 771, 
783, 794, 806, 807, 808, 818, 856, 861, 891, 898, 899, 950, 953, 
969, 978, 996, 1096, 1109, 1123, 1136, 1146, 1156, 1187, 1235, 
1251, 1264, 1267, 1368

United Soybean Board. See American Soybean Association (ASA)–
United Soybean Board

United States–States–Alabama. 118, 331, 848, 964

United States–States–Alaska. 461, 571

United States–States–Arizona. 372, 373, 406, 412, 571

United States–States–Arkansas. 77, 91, 92, 331, 372, 487, 571, 848, 
872, 947, 993

United States–States–California. 45, 135, 194, 240, 276, 310, 315, 
344, 358, 373, 401, 406, 412, 433, 458, 461, 488, 491, 496, 514, 
569, 571, 588, 616, 629, 631, 675, 676, 688, 689, 692, 708, 713, 
714, 715, 717, 721, 727, 728, 734, 758, 766, 775, 779, 788, 801, 
803, 817, 847, 854, 883, 894, 905, 915, 933, 938, 963, 967, 982, 
993, 1003, 1025, 1026, 1038, 1040, 1072, 1073, 1074, 1083, 1107, 
1137, 1161, 1162, 1163, 1191, 1202, 1222, 1227, 1269, 1271, 1277, 
1290, 1306, 1310, 1315, 1325, 1330, 1337, 1341, 1363, 1374, 1381

United States–States–Colorado. 45, 571, 588, 861, 1162, 1163, 
1171, 1249, 1299, 1381
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United States–States–Connecticut. 91, 286, 396, 512, 571, 673, 766, 
1076

United States–States–Delaware. 85, 118, 272, 331, 611

United States–States–District of Columbia (Washington, DC). 77, 
91, 92, 96, 118, 119, 140, 155, 156, 194, 231, 277, 290, 305, 316, 
331, 362, 372, 438, 483, 489, 508, 509, 513, 515, 517, 518, 529, 
571, 594, 660, 748, 800, 813, 865, 876, 1051, 1122, 1144, 1294, 
1309, 1342, 1344, 1345, 1359, 1376

United States–States–Florida. 571, 673, 960, 1075, 1134, 1325, 
1381

United States–States–Georgia. 79, 310, 331, 372, 571, 788, 883, 
947, 1292, 1295, 1348

United States–States–Hawaii. 83, 85, 89, 90, 91, 98, 118, 135, 136, 
146, 156, 168, 194, 283, 344, 425, 461, 571, 626, 640, 690, 734, 
1119, 1263, 1342

United States–States–Idaho. 91

United States–States–Illinois. 77, 85, 89, 90, 91, 118, 156, 194, 
246, 261, 272, 276, 283, 290, 307, 312, 331, 344, 354, 355, 363, 
372, 392, 395, 396, 411, 471, 484, 492, 497, 527, 559, 563, 564, 
571, 587, 598, 613, 615, 624, 626, 639, 640, 648, 663, 690, 729, 
800, 803, 813, 828, 845, 848, 852, 861, 864, 867, 872, 873, 900, 
914, 918, 935, 947, 950, 964, 971, 975, 977, 993, 1016, 1120, 1129, 
1132, 1144, 1192, 1252, 1253, 1263, 1268, 1309, 1310, 1314, 1323

United States–States–Indiana. 85, 91, 118, 194, 246, 256, 268, 283, 
290, 307, 331, 344, 363, 372, 571, 600, 828, 872, 905, 914, 920, 
924, 947, 949, 952, 968, 973, 974, 975, 993, 1088, 1091, 1120, 
1121, 1142, 1143, 1144, 1153, 1166, 1190, 1201, 1246, 1253, 1320, 
1323

United States–States–Introduction of Soybeans to. This document 
contains the earliest date seen for soybeans in a certain U.S. state. 
91

United States–States–Introduction of Soybeans to. This document 
contains the earliest date seen for the cultivation of soybeans in a 
certain U.S. state. 91

United States–States–Iowa. 50, 51, 246, 283, 307, 331, 344, 356, 
372, 375, 411, 424, 443, 465, 483, 494, 506, 508, 509, 513, 517, 
532, 554, 568, 571, 589, 660, 828, 872, 883, 900, 1144, 1253, 1263, 
1277, 1291, 1310, 1342, 1347

United States–States–Kansas. 59, 85, 91, 92, 156, 200, 283, 331, 
384, 464, 564, 704, 800, 1135, 1139, 1171

United States–States–Kentucky. 118, 246, 331, 372, 914, 947, 1248

United States–States–Louisiana. 246, 331, 372, 549, 551, 571, 947

United States–States–Maine. 312, 571, 1038, 1300, 1364

United States–States–Maryland. 246, 283, 331, 372, 569, 571, 612, 
630, 708, 800, 1334

United States–States–Massachusetts. 45, 77, 85, 91, 92, 156, 276, 
283, 295, 313, 322, 376, 512, 514, 518, 569, 571, 713, 766, 775, 
784, 785, 883, 970, 1018, 1119, 1131, 1175, 1191, 1228, 1272, 
1281, 1300, 1302, 1325, 1366, 1381

United States–States–Michigan. 92, 158, 217, 238, 242, 290, 293, 
318, 320, 331, 372, 571, 584, 588, 673, 828, 879, 947, 993, 1139, 
1192, 1223, 1253, 1381

United States–States–Minnesota. 91, 144, 246, 331, 447, 483, 549, 
571, 589, 609, 704, 811, 872, 914, 973, 975, 1197, 1198, 1253, 
1263, 1277, 1305, 1310, 1347

United States–States–Mississippi. 85, 91, 118, 146, 168, 283, 290, 
307, 331, 372, 571, 861, 947, 1263, 1277, 1310

United States–States–Missouri. 89, 90, 118, 246, 272, 276, 283, 
307, 331, 372, 549, 564, 571, 650, 870, 872, 900, 947, 1139, 1144, 
1279, 1309, 1310

United States–States–Nebraska. 45, 118, 161, 331, 624, 1139, 1144, 
1253, 1342

United States–States–Nevada. 45, 571

United States–States–New Hampshire. 571

United States–States–New Jersey. 91, 245, 331, 394, 571, 589, 634, 
684, 687, 716, 720, 723, 726, 759, 761, 762, 766, 788, 789, 790, 
791, 802, 809, 812, 816, 826, 833, 875, 877, 878, 910, 911, 912, 
913, 916, 940, 946, 1028, 1029, 1041, 1045, 1046, 1050, 1158, 
1192, 1204, 1218, 1219, 1220, 1221, 1234, 1239, 1240, 1277

United States–States–New Mexico. 373, 571

United States–States–New York. 45, 118, 119, 140, 158, 252, 253, 
257, 274, 276, 280, 283, 320, 331, 411, 458, 491, 514, 518, 528, 
542, 571, 587, 598, 630, 632, 634, 673, 679, 691, 703, 724, 734, 
759, 763, 764, 788, 803, 824, 846, 848, 883, 925, 964, 1092, 1127, 
1138, 1162, 1167, 1174, 1194, 1245, 1248, 1322, 1326, 1334, 1337, 
1342, 1353, 1354, 1361

United States–States–North Carolina. 91, 92, 118, 119, 146, 156, 
168, 194, 246, 283, 290, 305, 307, 331, 363, 372, 549, 551, 561, 
571, 947, 1114, 1268, 1325

United States–States–North Dakota. 372, 571, 947, 1351

United States–States–Ohio. 77, 84, 118, 123, 144, 154, 175, 246, 
283, 286, 290, 302, 307, 331, 337, 372, 384, 396, 549, 564, 571, 
598, 656, 677, 678, 751, 752, 811, 860, 872, 924, 947, 993, 1091, 
1134, 1139, 1144, 1192, 1253, 1263, 1309, 1381

United States–States–Oklahoma. 118, 331, 571, 947

United States–States–Oregon. 571, 1101, 1192, 1199, 1271, 1307, 
1308, 1317, 1332, 1337, 1357, 1367, 1369, 1370, 1375, 1381
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United States–States–Pennsylvania. 244, 276, 313, 331, 518, 571, 
607, 624, 984, 1134, 1292, 1302, 1309, 1334

United States–States–Rhode Island. 91, 92, 571, 947

United States–States–South Carolina. 59, 118, 290, 331, 372, 549, 
551, 571, 848, 947, 964, 1310

United States–States–South Dakota. 513, 1121, 1135, 1139, 1143, 
1171

United States–States–Tennessee. 91, 118, 246, 331, 344, 372, 376, 
433, 438, 750, 811, 947, 993, 1091, 1381

United States–States–Texas. 118, 331, 549, 571, 947, 1183, 1245, 
1346

United States–States–Utah. 45, 84, 571

United States–States–Vermont. 571, 1342

United States–States–Virginia. 77, 85, 91, 92, 96, 112, 118, 146, 
158, 168, 331, 363, 372, 396, 476, 513, 515, 517, 519, 544, 571, 
947, 1144, 1267

United States–States–Washington state. 89, 90, 348, 588, 626, 765, 
1246, 1268, 1296, 1332, 1342

United States–States–West Virginia. 283, 290, 331, 372

United States–States–Wisconsin. 85, 91, 156, 157, 158, 194, 283, 
302, 311, 312, 327, 331, 372, 512, 571, 712, 947, 1304

United States Department of Agriculture (USDA)–Agricultural 
Adjustment Administration (AAA, 1933-1942) and Agricultural 
Adjustment Agency (1942-1945). 322

United States Department of Agriculture (USDA)–Agricultural 
Cooperative Service. Including Farmer Cooperative Service (FCS, 
1926). 748, 1171

United States Department of Agriculture (USDA)–Agricultural 
Research Service (ARS, Established 1953). Including Agricultural 
Research Administration (1942-1953). 468, 480, 489, 497, 534, 
861, 914, 1268

United States Department of Agriculture (USDA)–Arlington 
Experimental Farm at Arlington, Virginia (1900-1942). 77, 91, 96, 
118, 158, 290, 305

United States Department of Agriculture (USDA)–Bureau of 
Agricultural Economics (1922-1953). Including Bureau of Markets 
and Crop Estimates (1921-1922), Bureau of Markets (1913-1921), 
and Offi ce of Farm Management and Farm Economics (1905-
1922). Transferred in 1953 to USDA’s Economic Research Service. 
304, 398

United States Department of Agriculture (USDA)–Bureau of 
Agricultural and Industrial Chemistry (1943-1953). Including 

Bureau of Agricultural Chemistry and Engineering (1938-1943), 
Bureau of Chemistry and Soils (1927-1938), and Bureau of 
Chemistry (1901-1927). Transferred to the Agricultural Research 
Service (ARS) in 1953. 398

United States Department of Agriculture (USDA)–Bureau of 
Human Nutrition and Home Economics (1943-1953). Including 
Bureau of Home Economics (1923-1943), Offi ce of Home 
Economics (1915-1923), and Nutrition and Home Economics Work 
in the Offi ce of Experiment Stations (1894-1915). Transferred to the 
Agricultural Research Service in 1953. 344

United States Department of Agriculture (USDA)–Bureau of 
Plant Industry, Soils, and Agricultural Engineering (1943-1953). 
Including Bureau of Plant Industry (1901-1943), Offi ce of Plant 
Industry (1900-1901), and Division of Agrostology (1895-1901). 
Transferred to Agricultural Research Service in 1953. 77, 91, 92, 
96, 118, 119, 156, 157, 158, 159, 194, 231, 244, 277, 290, 303, 305, 
316, 372, 376, 626

United States Department of Agriculture (USDA)–Economic 
Research Service (ERS). 485, 529, 573

United States Department of Agriculture (USDA)–Foreign 
Agricultural Service (FAS, Est. 1953) Including Offi ce of Foreign 
Agricultural Relations (1939-1953). Foreign Agricultural Service 
(1938-1939). 362, 410, 432, 448, 449, 450, 453, 500, 501, 549, 551, 
582, 865, 985, 1051, 1253, 1294, 1379

United States Department of Agriculture (USDA)–Patent Offi ce and 
Commissioner of Patents, Agriculture (Forerunners of USDA). 45

United States Department of Agriculture (USDA)–Section of 
Foreign Seed and Plant Introduction (Established 1898 within the 
USDA with David Fairchild in Charge). Transferred to Bureau 
of Plant Industry (1 July 1901). Later Referred to as the Offi ce of 
Foreign Seed and Plant Introduction and then the Offi ce of Foreign 
Plant Introduction. 77, 91, 92, 96, 118, 238, 372, 626, 800, 813

United States Department of Agriculture (USDA)–War Food 
Administration (WFA), Including the Food Production and 
Distribution Administration. 348

United States Department of Agriculture (USDA; Including Federal 
Grain Inspection Service [FGIS], and War Food Administration 
[WFA]). See also: Agricultural Marketing Service, Agricultural 
Research Service (ARS), Bureau of Plant Industry, Economic 
Research Service, Food and Nutrition Service, Foreign Agricultural 
Service, and Section of Foreign Seed and Plant Introduction. 120, 
152, 177, 187, 310, 313, 331, 346, 348, 355, 356, 438, 451, 452, 
520, 532, 533, 548, 554, 589, 606, 612, 704, 803, 872, 874, 898, 
900, 947, 1122, 1133, 1345

United States of America (USA)–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics. See also 
Trade (International). 554

United States of America (USA). 19, 21, 45, 50, 51, 59, 60, 68, 77, 
79, 83, 84, 85, 87, 89, 90, 91, 92, 93, 95, 96, 98, 103, 108, 112, 113, 
114, 116, 117, 118, 119, 120, 123, 128, 135, 136, 140, 141, 144, 
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146, 149, 150, 151, 152, 154, 155, 156, 157, 158, 159, 161, 162, 
163, 168, 169, 170, 171, 173, 177, 183, 187, 190, 194, 200, 213, 
217, 226, 228, 230, 231, 238, 240, 242, 244, 245, 246, 248, 252, 
253, 254, 256, 257, 259, 261, 268, 272, 274, 276, 277, 278, 280, 
282, 283, 285, 286, 288, 289, 290, 291, 292, 293, 295, 301, 302, 
303, 304, 305, 307, 308, 309, 310, 312, 313, 315, 316, 318, 320, 
322, 324, 325, 327, 330, 331, 337, 343, 344, 348, 354, 355, 356, 
357, 358, 362, 363, 368, 372, 373, 376, 383, 384, 392, 393, 394, 
395, 396, 398, 401, 406, 407, 410, 411, 412, 416, 425, 428, 430, 
433, 434, 435, 436, 438, 446, 447, 448, 450, 457, 458, 461, 462, 
464, 465, 468, 471, 475, 476, 480, 482, 484, 485, 487, 488, 489, 
491, 492, 496, 497, 500, 501, 506, 512, 513, 514, 515, 517, 518, 
519, 520, 524, 526, 527, 528, 529, 530, 532, 533, 534, 540, 541, 
542, 544, 546, 550, 551, 552, 553, 554, 558, 559, 561, 563, 564, 
566, 567, 568, 569, 570, 571, 575, 580, 581, 582, 584, 586, 587, 
588, 590, 592, 594, 595, 598, 600, 601, 604, 606, 607, 609, 611, 
612, 613, 615, 616, 624, 626, 629, 630, 632, 634, 635, 639, 640, 
646, 648, 650, 653, 656, 660, 662, 663, 666, 670, 673, 675, 676, 
677, 678, 679, 684, 685, 686, 687, 688, 689, 690, 691, 692, 698, 
703, 704, 706, 707, 708, 710, 712, 713, 714, 715, 716, 717, 719, 
720, 721, 723, 726, 727, 728, 729, 734, 748, 750, 751, 752, 758, 
759, 760, 761, 762, 763, 764, 766, 773, 775, 779, 783, 788, 789, 
790, 791, 800, 801, 802, 803, 809, 810, 811, 812, 813, 814, 816, 
824, 826, 828, 833, 845, 846, 847, 848, 849, 852, 854, 860, 861, 
865, 867, 872, 873, 875, 876, 877, 878, 879, 883, 884, 891, 894, 
898, 900, 904, 905, 908, 910, 911, 912, 913, 914, 915, 916, 917, 
920, 924, 925, 934, 935, 938, 940, 945, 946, 947, 948, 949, 952, 
953, 960, 961, 963, 964, 967, 970, 971, 972, 973, 974, 975, 977, 
978, 979, 980, 981, 982, 984, 985, 991, 993, 1003, 1018, 1024, 
1025, 1026, 1028, 1029, 1035, 1040, 1041, 1045, 1046, 1050, 1051, 
1072, 1073, 1074, 1075, 1076, 1080, 1083, 1088, 1091, 1092, 1095, 
1101, 1107, 1109, 1114, 1119, 1120, 1121, 1122, 1129, 1131, 1132, 
1133, 1134, 1135, 1137, 1138, 1139, 1142, 1143, 1144, 1153, 1155, 
1158, 1160, 1161, 1162, 1163, 1164, 1165, 1166, 1167, 1171, 1174, 
1176, 1183, 1189, 1190, 1191, 1192, 1197, 1198, 1199, 1201, 1202, 
1204, 1218, 1219, 1220, 1221, 1222, 1226, 1227, 1228, 1234, 1239, 
1240, 1245, 1246, 1248, 1249, 1252, 1256, 1263, 1268, 1269, 1271, 
1272, 1274, 1276, 1277, 1279, 1280, 1281, 1282, 1290, 1291, 1292, 
1294, 1295, 1297, 1299, 1300, 1301, 1302, 1304, 1305, 1306, 1307, 
1308, 1309, 1310, 1313, 1314, 1315, 1316, 1317, 1320, 1322, 1323, 
1325, 1326, 1329, 1330, 1332, 1334, 1336, 1341, 1342, 1344, 1345, 
1346, 1347, 1348, 1350, 1351, 1353, 1354, 1355, 1356, 1357, 1358, 
1359, 1361, 1363, 1364, 1366, 1367, 1369, 1370, 1371, 1374, 1375, 
1376, 1379, 1381

United States of America–Activities and Infl uence Overseas / 
Abroad. 97, 164, 165, 166, 167, 175, 183, 191, 351, 375, 376, 415, 
417, 419, 420, 422, 423, 424, 431, 432, 440, 441, 442, 443, 449, 
451, 452, 454, 455, 456, 466, 467, 474, 477, 483, 494, 495, 498, 
502, 503, 504, 505, 508, 509, 521, 522, 523, 535, 536, 537, 538, 
539, 543, 548, 549, 565, 589, 592, 711, 765, 784, 785, 786, 804, 
870, 874, 880, 881, 892, 896, 897, 902, 918, 939, 941, 943, 944, 
945, 968, 1017, 1200, 1223, 1238, 1244, 1253, 1311, 1327

United States of America–Commercial Products Imported from 
Abroad. 724

United States of America–Soybean Crushing–Soy Oil and Meal 
Production and Consumption–Statistics, Trends, and Analyses. 1051

United States of America–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses. 146, 162, 163, 168, 169, 186, 194, 
246, 260, 277, 288, 307, 331, 343, 356, 368, 383, 410, 435, 436, 
457, 532, 554, 570, 872, 900, 953, 1360

United States of America, soyfoods movement in. See Soyfoods 
Movement in North America

Urease. See Enzymes in the Soybean–Urease and Its Inactivation

U.S. Regional Soybean Industrial Products Laboratory (Urbana, 
Illinois). Founded April 1936. 312, 344, 372

USA–Food uses of soybeans, early. See Historical–Documents 
about Food Uses of Soybeans in the USA before 1900

USA. See United States of America

USDA National Agricultural Library (NAL, Beltsville, Maryland). 
See National Agricultural Library (NAL, Beltsville, Maryland)

USDA. See United States Department of Agriculture

USSR. See Europe, Eastern–USSR

Valsoia S.p.A. (Bologna, Italy). 1070, 1071, 1150, 1151, 1152, 
1185, 1186, 1211, 1212, 1213, 1214, 1215, 1216, 1217, 1230, 1231, 
1232, 1241, 1242, 1243, 1244, 1261, 1262

Van Gundy, Dorothea. See Seventh-day Adventists–Cookbooks and 
Their Authors

Van Gundy, Theodore A. (1874-1935), and La Sierra Industries (La 
Sierra, California). 310, 488

Vanaspati (Vegetable Shortening, Vegetable Ghee, or Vanaspati 
Ghee). 453, 533, 544

Vandemoortele N.V. (Izegem, Netherlands). Including Alpro (Early 
Years Only) and Vamo. 566, 662, 729, 785, 786, 805, 836, 880, 951, 
1005, 1016

Vanuatu. See Oceania

Varieties of soybeans–Earliest document seen... See Historical–
Earliest Document Seen

Varieties, soybean–Chinese. See Chinese Soybean Types and 
Varieties

Varieties, soybean–European Chinese. See European Soybean Types 
and Varieties

Varieties, soybean–Japanese. See Japanese Soybean Types and 
Varieties

Varieties, soybean. See Soybean Varieties, Soybean Varieties USA–
Large-Seeded Vegetable-Type

Variety Development and Breeding of Soybeans (General, 
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Including Varieties and Seeds). 91, 96, 112, 149, 150, 158, 194, 
277, 305, 330, 344, 359, 372, 377, 380, 417, 565, 627, 690, 698, 
770, 807, 845, 891, 1304, 1350, 1355

Variety Development, Breeding, Selection, Evaluation, Growing, or 
Handling of Soybeans for Food Uses. 833, 914, 1088

Variety development of soybeans. See Breeding of Soybeans and 
Classical Genetics, Germplasm Collections and Resources, and 
Gene Banks, Introduction of Soybeans (as to a Nation, State, or 
Region, with P.I. Numbers for the USA) and Selection

Variety names / nomenclature–standardization. See Nomenclature 
of Soybean Varieties–Standardization of

Variety names of early U.S. soybeans. See Lists and Descriptions 
(Offi cial) of Early U.S. Soybean Varieties with Their P.I. Numbers 
and Synonyms

Vegan cookbooks. See Vegetarian Cookbooks–Vegan Cookbooks

Veganism. See Vegetarianism–Veganism

Vegetable oils. See Specifi c Oilseeds such as Peanut Oil, Sesame 
Oil, Sunfl ower Oil, etc

Vegetable soybeans. See Green Vegetable Soybeans

Vegetable-type or edible soybeans. See Green Vegetable Soybeans–
Large-Seeded Vegetable-Type or Edible Soybeans, General 
Information About, Not Including Use As Green Vegetable 
Soybeans

Vegetable-type soybeans. See Green Vegetable Soybeans–
Vegetable-Type, Garden-Type, or Edible or Food-Grade Soybeans

Vegetarian / Natural Foods Products Companies. See Imagine 
Foods, Inc. (California)

Vegetarian Celebrities–Noted or Prominent Personalities and 
Famous People. 1276

Vegetarian Cookbooks–Pseudo. Includes the Use of Fish, Poultry, 
or Small Amounts of Meat. 401

Vegetarian Cookbooks–Vegan / Plant-Based Cookbooks–Do Not 
Use Dairy Products or Eggs. 750, 1361

Vegetarian Cookbooks. See also: Vegan Cookbooks. 649, 1176, 
1276, 1364

Vegetarian Diets–Medical Aspects–Miscellaneous. 659

Vegetarian Diets–Nutrition / Nutritional Aspects–Vitamins. 344

Vegetarian and Vegan Diets–Nutrition / Nutritional Aspects–
Children and Teenagers. 245

Vegetarian or Vegan Restaurants or Cafeterias. 575, 631, 1363

Vegetarian pioneers. See Gandhi, Mohandas K. (“Mahatma”) 
(1869-1948), Graham, Sylvester (1794-1851)

Vegetarianism–Concerning a Diet and Lifestyle Free of Flesh 
Foods, But Which May Include Dairy Products or Eggs. See also: 
Veganism. 55, 171, 173, 238, 245, 309, 318, 344, 475, 518, 564, 
569, 575, 594, 597, 609, 616, 629, 631, 634, 635, 659, 685, 759, 
819, 909, 954, 1022, 1042, 1126, 1158, 1162, 1163, 1197, 1198, 
1204, 1218, 1228, 1234, 1249, 1256, 1273, 1276, 1290, 1332, 1363

Vegetarianism–Effi ciency of Plants Much Greater Than Animals in 
Producing Food from a Given Input of Energy, Land, or Water. Also 
Called Political Economy. 238, 594

Vegetarianism–Historical Documents Published before 1900. 55

Vegetarianism–Religious Aspects–Judeo-Christian Tradition 
(Including Trappists, Mormons). See also: Seventh-Day Adventists. 
1276

Vegetarianism–Religious Aspects–Religions of Indian Origin–
Buddhism (Including Zen), Hinduism, Jainism, Yoga, and 
Ayurveda. 171, 629, 1022, 1276

Vegetarianism–Seventh-day Adventist Work with. 238, 318, 344, 
1031, 1038, 1176, 1194, 1363

Vegetarianism–Statistics and Analyses on the Number of 
Vegetarians or the Size of the Vegetarian Products Market. 594, 
1042

Vegetarianism–Transmissible Spongiform Encephalopathies (TSE, 
Brain Diseases), Including Prions, “Mad-Cow Disease,” Bovine 
Spongiform Encephalopathy (BSE), Creutzfeldt-Jakob Disease 
(CJD), Scrapie, etc. 1313

Vegetarianism–Veganism–Concerning a Plant-Based or Vegan 
Diet and Lifestyle Free of All Animal Products, Including Dairy 
Products, Eggs, and in Some Cases Honey and Leather. 238, 1031, 
1038, 1194, 1199, 1204, 1234, 1274, 1307, 1308, 1317

Vegetarianism, the Environment, and Ecology. 594

Vestro Foods, Inc. See Westbrae Natural Foods

Viability and life-span of soybean seeds. See Storage of Seeds

Viana Naturkost GmbH. See Tofutown.com

Victory Soya Mills Ltd. (Toronto, Ontario, Canada. Started in Nov. 
1944 as Victory Mills Ltd. Named Sunsoy Products Ltd. from 1936 
to 1945. Renamed Victory Mills, Ltd. from 1945 to 1954. Owned 
by (Subsidiary of) Canadian Breweries Ltd., then by Procter & 
Gamble from 1954, then by Central Soya Co. from 1985). 1082

Videotapes or References to Video Tapes. 939, 1250

Vietnamese Overseas, Especially Work with Soy. 785, 1161, 1170

Vigna unguiculata or V. sinensis. See Cowpea or Black-Eyed Pea
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Vilmorin-Andrieux & Co. (France). In 1975 Vilmorin joined the 
Limagrain Group (Groupe Limagrain) and is now offi cially named 
Vilmorin s.a. 19, 33, 36, 39, 47, 49, 73, 77, 91, 92, 112, 150, 157, 
158, 232, 309, 332, 1265

Vitamins (General). 66, 156, 184, 255, 269, 344, 407, 842, 843, 
844, 936, 1031

Vitamins E (Tocopherols, Natural Powerful Antioxidant). 811

Vitamins in a vegetarian diet. See Vegetarian Diets–Nutrition / 
Nutritional Aspects–Vitamins

Vitasoy International Holdings Ltd. (Hong Kong Soya Bean 
Products Co. Ltd. before 24 Sept. 1990), and Vitasoy (USA) Inc., 
(Brisbane, California–south of San Francisco). Including Nasoya 
Foods (from Aug. 1990) and Azumaya Inc. (from May 1993). 
Founded by K.S. Lo (Lived 1910 to 1995), in Hong Kong. Started 
in March 1940. 425, 734, 788, 814, 817, 883, 933, 993, 1363, 1381

Voandzeia subterranea or Voandzou. See Bambarra groundnuts

Wannamaker (John E.) (St. Matthews, South Carolina). 372

War Food Administration of USDA. See United States Department 
of Agriculture (USDA)–War Food Administration (WFA)

War, Russo-Japanese. See Russo-Japanese War (1904-1905)–
Soybeans and Soyfoods

War, Sino-Japanese. See Sino-Japanese War (1894-1895)–Soybeans 
and Soyfoods

War, world. See World War I–Soybeans and Soyfoods, World War 
II–Soybeans and Soyfoods

Waterproof goods or cloth. See Linoleum, Floor Coverings, 
Oilcloth, and Waterproof Goods

Wax (soy) for candles. See SoyaWax International

Websites or Information on the World Wide Web or Internet. 1272, 
1291, 1336, 1337, 1347

Wedge presses. See Soybean Crushing–Equipment–Wedge Presses

Weeds–Control and Herbicide Use. 133, 279, 283, 648, 1108

Weight of soybean seeds. See Seed Weight / Size (Soybeans)–
Weight of 100 Seeds in Grams, or Number of Seeds Per Pound

Well (The), Pure & Simple, and New Age Distributing Co. (San 
Jose, California). 588, 713

Wenger International Inc. See Extruder / Extrusion Cooker 
Manufacturers–Wenger International Inc.

Westbrae Natural Foods, Inc. (Berkeley, California). Founded in 
Feb. 1971 by Bob Gerner. Later in Carson. Subsidiary of Vestro 

Foods, Inc. Acquired by the Hain Food Group of Uniondale, New 
York, 14 Oct. 1997. 779, 993, 1119, 1192

Western Samoa. See Oceania–Samoa

Wheat Gluten Made into Seitan (Including Wheatmeat, Tan Pups, 
and Tan Pops). 735, 765, 780, 785, 855, 871, 886, 1022, 1032, 
1033, 1034, 1037, 1043, 1065, 1147, 1162, 1179, 1181, 1191, 1200, 
1207, 1228, 1238, 1249, 1275, 1276, 1283, 1284, 1357, 1361, 1364

Wheat Gluten and Seitan Industry and Market Statistics, Trends, 
and Analyses–Individual Companies. 1033, 1034

Wheat Gluten. Chinese–Pinyin: Mianjin / Mian-jin. Wade-Giles: 
Mienchin / Mien-chin. 65, 344, 564, 673, 677, 684, 687, 750, 1025, 
1029, 1040, 1127, 1191, 1195, 1197, 1198, 1204, 1214, 1218, 1243, 
1249, 1255, 1257, 1258, 1303, 1312, 1337, 1353, 1362, 1370, 1375

Whip Topping (Non-Dairy–Resembles Whipped Cream or 
Whipping Cream and Contains Soy Protein). 356, 1363

Whipping or foaming in soy proteins. See Soy Proteins–Isolates–
Enzyme-Modifi ed Soy Protein Isolates with Whipping / Foaming 
Properties Used to Replace Egg Albumen

White Wave, Inc. (Boulder, Colorado). Founded in Sept. 1977 by 
Steve Demos. Including Soyfoods Unlimited. Owned by Dean 
Foods Co. since 8 May 2002. 634, 717, 734, 801, 838, 883, 993, 
1162, 1163, 1234, 1249, 1277, 1299, 1315, 1357, 1381

White soybeans. See Soybean Seeds–White

Whole Dry Soybeans (Used Unprocessed as Feed). 47, 283

Whole Dry Soybeans (Used Unprocessed as Food). 28, 31, 45, 47, 
49, 83, 118, 130, 141, 149, 155, 156, 162, 163, 200, 223, 232, 238, 
269, 283, 286, 309, 311, 344, 407, 458, 514, 686, 1013, 1062, 1069, 
1363

Whole Dry Soybeans, Ground or Mashed to a Paste After Boiling, 
or Ground Raw with Water to a Fresh Puree or Slurry (Including 
Japanese Gô). 561, 667, 1363

Whole Soy Flakes (Flaked Soybeans), Grits, Granules, or Textured 
Products, Made from Whole Dry Soybeans (Not Defatted). See 
Also: Soy Flour: Whole or Full-fat. 375

WholeSoy & Co. (subsidiary of TAN Industries, Inc.), Modesto 
WholeSoy Co. (California), and Aros Sojaprodukter (Örsundsbro, 
then Enkoeping, Sweden; Founded by Ted Nordquist. Started Feb. 
1981). 728, 765, 798, 815, 1048, 1337

Wild Annual Soybean (Glycine soja Siebold & Zuccarini, formerly 
named G. ussuriensis Regel & Maack, and G. angustifolia Miquel). 
77, 85, 91, 252, 542, 861, 1265

Wild, Perennial Relatives of the Soybean–Glycine Species (Glycine 
albicans, G. aphyonota, G. arenaria, G. argyrea, G. canescens, 
G. clandestina, G. curvata, G. cyrtoloba, G. falcata, G. gracei, 
G. hirticaulis, G. lactovirens, G. latifolia, G. latrobeana, G. 
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montis-douglas, G. mycrophylla, G. peratosa, G. pindanica, G. G. 
rubiginosa, G. stenophita, G. syndetika, G. tabacina, G. pullenii 
tomentella) (Former Names and Synonyms Include G. sericea, and 
G. tomentosa). 91, 187, 405, 861

Wild, perennial relatives of the soybean. See Neonotonia wightii

Wildwood Harvest Foods, Inc. Formed on 24 Aug. 2001 by the 
merger of Wildwood Natural Foods, Inc. (Santa Cruz and Fairfax, 
California; started Nov. 1977) and Midwest Harvest, Inc. (Grinnell, 
Iowa; started Jan. 1999). 815, 1162, 1163, 1222, 1315, 1337

Wildwood Natural Foods, Inc. See Wildwood Harvest, Inc.

Wilson soybean variety. See Soybean Varieties USA–Mammoth 
Yellow

Wing Seed Co. (Mechanicsburg, Champaign County, Ohio). 
Founded 1909. Including Joseph Elwyn Wing (1861-1915), Charles 
Bullard Wing (1878-1949), and David Grant Wing (1896-1984). 84

Winged Bean (Psophocarpus tetragonolobus) (Also Called Four-
Angled Bean, Goa Bean, Goabean, Asparagus Bean, Asparagus 
Pea, Segidilla, Seguidilla or Seguidillas Bean, Square Podded Pea, 
Square Podded Crimson Pea, Botor tetragonoloba, Dolichos-, or 
Lotus tetragonolobus, Pois Carré, Kecipir or Ketjeper, Calamismis 
or Kalamismis). 19, 21, 446, 510

Worcestershire Sauce (Soy Sauce Was the Main Ingredient before 
the 1940s). Including Lea & Perrins in England. 18, 87, 244, 1364

Worcestershire Sauce–With Soy Sauce Used as an Ingredient. 87, 
244

World–Soybean Crushing–Soy Oil and Meal Production and 
Consumption–Statistics, Trends, and Analyses. 83, 1051

World–Soybean Production, Area and Stocks–Statistics, Trends, and 
Analyses. 186, 260, 288, 303, 356, 368, 383, 410, 435, 436, 953

World Problems–Major (General). 618, 632, 1371

World War I–Soybeans and Soyfoods. Also known as the “First 
World War” and “The Great War”. 113, 114, 128, 135, 150, 151, 
152, 155, 162, 163, 171, 199, 240, 245, 303, 363, 401, 459, 529, 
553, 1380

World War II–Soybeans and Soyfoods. Also Called the “Second 
World War”. 318, 320, 344, 348, 354, 357, 363, 375, 390, 396, 412, 
453, 457, 459, 490, 513, 527, 529, 553, 585, 587, 596, 828, 869, 
876, 970, 1119, 1173, 1264

World problems. See Hunger, Malnutrition, Famine, Food 
Shortages, and Mortality, Nuclear Power, Weapons, War, Fallout, or 
Radioactivity, Population Growth (Human) and Related Problems 
(Including Poverty), Protein Resources and Shortages, and the 
“World Protein Crisis / Gap / Problem” of 1950-1979, Resource 
Shortages (Including Water and Energy), Economic Growth, 
Pollution, Appropriate Technology, Sustainable Development and 
Growth

World. 85, 140, 146, 156, 168, 186, 258, 260, 273, 277, 283, 292, 
303, 307, 308, 316, 325, 332, 343, 368, 383, 393, 416, 425, 426, 
432, 433, 434, 435, 436, 448, 455, 456, 462, 485, 490, 494, 506, 
517, 520, 527, 533, 534, 544, 548, 589, 590, 595, 598, 606, 614, 
618, 639, 640, 663, 690, 845, 904, 914, 953, 985, 1051, 1096, 1123, 
1267, 1316, 1334, 1342, 1359, 1368, 1381

Worthington Foods, Inc. (Worthington, Ohio). Including Battle 
Creek Foods (Michigan) from 1960, and Madison Foods 
(Tennessee) from 1964. A subsidiary of Miles Laboratories from 
March 1970 to Oct. 1982. Including Loma Linda Foods from Jan. 
1990. 564, 589, 597, 598, 600, 620, 673, 677, 678, 779, 803, 993, 
1191

Yamasa Corporation (Choshi, Japan; and Salem, Oregon). 89

Yamato Tofuhaus Sojaprodukte GmbH. See Huegli Naehrmittel 
A.G. (Steinach-Arbon, Switzerland)

Yellow soybeans. See Soybean Seeds–Yellow

Yeo Hiap Seng Ltd. (Singapore and Malaysia) and Affi liates. 1061

Yield Statistics, Soybean. 24, 28, 41, 51, 59, 73, 76, 93, 107, 112, 
118, 119, 130, 133, 146, 156, 164, 165, 166, 167, 189, 194, 226, 
260, 261, 274, 277, 279, 283, 286, 307, 331, 356, 368, 383, 393, 
410, 417, 436, 445, 446, 472, 493, 540, 565, 587, 605, 639, 640, 
663, 690, 695, 845, 917, 962, 1080, 1250

Yogurt, soy. See Soy Yogurt

Yoshihara Oil Mill, Ltd. (Kobe, Japan). 662

Yuba (The Film That Forms Atop Soymilk When It Is Heated). In 
Chinese (Mandarin): Doufu Pi (“Tofu Skin”) or Doufu Yi (“Tofu 
Robes,” pinyin), Toufu P’i or Toufu I (Wade-Giles). English-
Language Chinese Cookbooks and Restaurants: “Bean Curd Skin”. 
118, 155, 156, 242, 283, 288, 311, 458, 491, 514, 629, 686, 734, 
741, 750, 803, 996, 1280, 1290, 1363

Yuba–Dried Yuba Sticks or Rolls, and Sweet Dried Yuba–Chinese-
Style. In Chinese (Mandarin): Fuzhu (pinyin; zhu = “bamboo”). Fu 
Chu (Wade-Giles). In Cantonese Chinese Foo Jook / Fu Jook / Joke 
or Tiem Jook / Tim Jook / Tiem Joke. Also: Bean Curd Sticks, Bean 
Curd Bamboo. 118, 155, 311

Yuba–Imports, Exports, International Trade. 118, 155

Yuba made into meat alternatives. See Meat Alternatives 
(Traditional Asian)–Made from Yuba

Yugoslavia. See Europe, Eastern–Serbia and Montenegro

Yves Fine Foods (Founded by Yves Potvin, Feb. 1985, Vancouver, 
BC, Canada). Renamed Yves Veggie Cuisine in 1992. Acquired by 
Hain Celestial Group in June 2001. 1255, 1273, 1303, 1357

Zaire. See Africa–Congo (formerly Zaire). Offi cially Democratic 
Republic of the Congo. Also known as Congo-Kinshasa
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Zea mays. See Corn / Maize
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